~ TRADITIONAL CLASSIC DISHES ~

Chicken Tikka - G-N ...£8.35 Lamb Tikka - G-N....... £8.55
Cocktail Tikka - Chicken & lamb tikka mix - G=-N .ccceveeeueees £8.55
Chicken or Prawn £7.65
Meat £7.85
King Prawn - G £10.75
Vegetables - V £5.95
Special Mix - G-N £8.95

Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

ALL THE ABOVE PRICED, MEALS ARE AS FOLLOWS

~ MADRAS ~ Hot
A South Indizn version of the dish popular in central and eastern India,
having a greater proportion of spices which lend a hot taste to it’s

richness.
~ PATHIA ~ Hot

Hot, sweet & sour, onion, and herbs
~VINDALOO~ Or ~ PHALL ~
- Very Hot - - Very, Very Hot -

A South Indian version of the dish popular in central and eastern India,
having a greater proportion of spices which lend a very hot taste to it’s
richness.

~ BENGAL ~ Slightly Hot

Originated in Bangladesh. This dish cooked with special blend of
oriental hot spices, chopped potatoes and herbs.

~ DANSAK ~ Slightly Hot

Combination of a special blend of spices, cooked with lentils,
pineapples, hot, sweet & sour.

~ BHUNA ~ Medium

Combination of a special blend of spices cooked together to provide a
dish of medium to mild strength sauce and herbs.

~ ROGON JOSH ~ Medium

Combination of a special blend of spices, cooked together to provide a
dish of medium to mild strength sauce. Topped with fresh tomatoes.

~ SAGWALA ~ Medium

Combination of a special blend of spices, cooked with spinach together
to pravide a dish of medium strength and herbs.

~ KURMA ~ Very Mild

This is a very mild sweet flavour dish, cooked with, coconut and cream,
garnished with sultanas.

Please speak to our staff if you have any dietry requirement.
G- May contain or cross contaminate gluten. N- May contain nuts.
F- May contain fish. V- Safe for vegan and vegetarian

~ BIRYANI DISHES ~ Medium

A biryani dish is made with basmati pilau rice mix together with any
flavour below, cocked with medium spices, served with vegetables curry

Chicken or Lamb Tikka G-M..£10.75
Prawn ......ccoooveiiiiiiieiee £9.95
Vegetables ......cooveveierieriennenns £7.65

~ KEBABS ~

Chicken ......ccoconve £8.95
Meat.........cccuv..... £10.15
King Prawn G....... £13.15

Served with nan, salad & mayonaise

Chicken Tikka Kebab Hot..£8.45

Cooked with onion, green peppers.

~ VEGETABLES SIDE DISHES ~

Chicken Kebab....... £8.25

We can do vegetables side dish as a main meal as well

Bombay Al0o0 — Potatoes - V ......ccevuerveienienieiiieeecnenee £3.20
Sag Aloo — Spinach & potatoes - V........ccceeceeveeeeneeneeneense. £3.20
Sag Bhaji — Spinach - V .....ccoooiiiieriieieiieiecreeeeereeee e £3.20
Chana Aloo — Chick peas & potatoes - V .........c..ccveevreeennnnns £3.20
Chana Bhaji — Chick peas -V ......ccooiiieniiiieeee £3.20
Mix Vegetables Bhaji - V ..o £3.20
Mushroom Bhaji - V......cooooiiiiiiiiiee e £3.20
Tarka Dall — Lentils = V...c.ooovviiiiiiieeieecieeeece e £3.20
ANY CUITY SAUCE ...vveenvieeerieiieeeieesireeveesireeieenseesseesseeeeneas £2.35
~ RICE ~ ~NAN BREAD ~ G
Pilau Rice......ccoveeunenne £2.95 Plain Nan..........ccoenee. £2.65
Boiled Rice - V............ £2.85 Garlic Nan................... £2.95
Special Egg & peas rice .. £3.65  Peshwari Nan............. £2.95
Mushroom Rice......... £3.65 Keema Nan............. £2.95
Vegetables Rice......... £3.65 Cheese Nan.. e £2.95
Chips-G-F............. £2.50 Chapati -V £1.50
Raitha — yogurt ...... ... £0.85 Garlic Cheese Nan £3.10

Cucumber or onion flavour.

~ SET MEALS ~

Please note that we do not allow any changes to the set meals.

A..£17.45 Per person
(VEGETARIAN)

B..£20.25 Per Person

* 1 Papadom & Chutney Tray < 1 Papadom & Chutney Tray

¢ 1 onion bhaji &

¢ 1 Sheek kebab &

vegetable samosa Chicken tikka

kEkEEkEEXE EEEEEEEEEE
* 1 Vegetable rogon josh * 1 Chicken balti
* Boiled rice « Nan bread « 1 Pilau rice * Garlic nan
C..£39.95 Two Person. D..£40.95 Two Person.
* 2 Papadom & Chutney Tray e 2 Papadom & Chutney Tray
* 2 Chicken tikka & * 2 Chicken tikka &

COnion bhaji. Lamb tikka

R e T

« 1 Chicken tikka massala
« 1 Butter chicken

* 1 Bombay aloo

« 2 Pilau rice

¢ 1 Peshwari nan

* 1 Chicken jalfrizi

= 1Chicken tikka rogon
+ 1 Sag aloo

* 2 Pilau rice

¢ 1 Garlic nan

=

e

Indlan & Bangladeshi )

Cmsme

TAKE AWAY MENU
Tel: 01704 571204 / 572875

Order online: www.spiceofbengalrestaurant.com
View Menu: www.spice-of-bengal.co.uk

12-14 Station Road, Ainsdale,
Southport PR8 3HS

OPENING HOURS
OPEN 7 DAYS A WEEK,

Sunday to Thursday 5.00 pm — 11.00 pm
Friday and Saturday 5.00 pm —12.00 Midnight

We bid you a warm and friendly welcome to
“SPICE of BENGAL Indian & Bangladeshi Cuisine”

The finest, Authentic Restaurant, by providing you the
finest quality food and quality services for your comfort
and satisfaction.

FOOD ALLERGIES AND INTOLERANCES.

Please speak to our staff about the ingredients.

- We cannot be held responsible for any cross
contamination caused by nut, gluten, milk, fish etc.
- Some of our product may contain
nuts, gluten etc.

S VeryGood




~ STARTER ~

Papadom Plain or Spicy £0.80
Chutney Tray £1.80

Onion, mango chutney, mint sauce & red sauce.

Lime Pickle Each £0.60
Onion Bhaji - G-F £3.65
Special Mix Kebab - G-N-F £6.25
Onion bhaji, sheek kebab, chicken & lamb tikka, meat samosa.

1/4 Tandoori Chicken - On the bone - G-N ......cccecereneennes £4.65
Chicken Tikka - G-N £4.45
Tender pieces of chicken marinated with medium spices.

Lamb Tikka - G-N................ £4.65
Sheek Kebab Minced meat on a skewer and grilled - G-N .....£4.65
Meat or Vegetable Samosa Flaky pastry - G-F ................ £3.75
Prawn Puree - G-F £4.85
Medium spice, thick sauce, served on fry bread

Chicken Chat - G-F £4.85

Medium spice, thick sour sauce, served on fry bread.

~ MASSALA ~ Medium

Cooked in Chefs special blend of medium to mild spices, coconut, yoghurt,
fresh cream, sweet, herbs, garnished with cream, and sultanas.

Special Mix - G-N £8.95
Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

Chicken Tikka - G-N £8.35
Lamb Tikka £8.55
Cocktail Tikka Chicken & lamb tikka mix - G=N ..ceeeueeessnees £8.55
King Prawn - G £10.75
Vegetables £5.95

~ BALTI ~ Medium

Combination of a special blend of spices cooked together with garlic,
ginger, green peppers, onion and herbs to provide a dish of medium

strength sance.

Special mix - G-N £8.95
Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

Chicken Tikka - G-N £8.35
Lamb Tikka - G-N £8.55
Cocktail Tikka Chicken & lamb tikka mix G=N ..ccceerereeeeees £8.55
Chicken - G-N £7.65
Lamb - G-N £7.85
Prawn - G-N £7.65
King Prawn - G-N £10.75
Vegetables - G-N £5.95

~ BENGAL SPECIALITIES ~

Chicken Tikka - G-N £8.35
Lamb Tikka - G-N £8.55
Cocktail Tikka Chicken & lamb tikka mix - G-N ..cceeueeeuerens £8.55
King Prawn - G £10.75
Special Mix - G-N £8.95

Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

ALL THE ABOVE PRICED, MEALS ARE AS FOLLOWS

Chilli Bengal — hot.

Cooked with hot spices, green chilli, crushed chilli, onion and herbs.

Tava — medium. - F

Cooked with oriental spice, green pepper, onion, sliced garlic, fresh
tomatoes & herbs.

Garlic - medium. - F
Cooked with Bengali curry spice, fresh garlic , onion & herbs

Kerala - slightly hot..

Cooked with chefs special spices, onion, green pepper & herbs and hot
sauce.

Mottor — medium.
Cooked with chick peas, garlic, ginger, onion and herbs.

~ TANDOORI ~ Medium

All tandoori dishes are marinated with medium spices, garlic, ginger,
herbs and yoghurt, cooked in tandoori clay oven, served with bhuna
sauce and salad.

Chicken Tikka Off the bone - G-N £8.45
Cocktail Tikka Chicken & lamb tikka mix- G-N

Tandoori Chicken On the bone - G-N ...cccceeerueereecrueccnnces
Lamb TikKa - G-N....ccciviiiiiiiiiiiiniiiiiieiieinennnee
Tandoori King prawn - G-N......ccccecevieiiieiiniinenne

Tandoori Mix Grill - G-N £10.95

Chicken tikka & lamb tikka, tandoori chicken, sheek kebab, and
nan bread.

Chicken Shaslik - G-N £8.95
Cooked with green peppers, onion, and tomatoes.
Lamb Shaslik - G-N £9.10

Please speak to our staff if you have any dietry requirement.
G- May contain or crass contaminate gluten
N- May contain nuts,
F- May contain fish. V- Safe for vegan and vegetarian

~ CHEF RECOMMENDATIONS ~

Special Mix - G-N £8.95
Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

Chicken Tikka - G-N £8.35
Lamb Tikka £8.55
Cocktail Tikka Chicken & lamb tikka mix - G=N .cceveereneeee £8.55
King Prawn - G £10.75
Vegetables £5.95

ALL THE ABOVE PRICED, MEALS ARE AS FOLLOWS

Achanak — Slightly Hot.
Cooked with coconut, onion, cream, slighly hot, sweet, and top with
grated cheese.

Butter — mild.
Cooked with hutter, coconut, cream and light sweet taste.

Korai — medium.
Cooked with medium spice, green pepper, onion and herbs.

Jalfrezi — hot.
cooked with hot spices, green chillies, green pepper, onion and herbs.

~ SUHEIL SPECIALS~

Chicken Tikka - G-N £8.35
Lamb Tikka - G-N £8.55
Cocktail Tikka Chicken & lamb tikka mix - G-N cc.ceueerenenns £8.55
King Prawn - G £10.75
Special Mix - G-N £8.95

Mixed with chicken tikka, lamb tikka, sheek kebab & mushrooms.

ALL THE ABOVE PRICED, MEALS ARE AS FOLLOWS
Sylhet — slightly hot.

Cooked with Bengali garam massala, plum tomato, onion, red & green
capsicum, garlic & ginger paste and lerbs

Garlic Chilli — hot. F

Cooked with fresh chilli, garlic, onion, capsicum and herbs.

Piaza - medium

Fresh chicken slices, cooked with aromatic spices of garam massala
spring onion, capsicum, onion, garlic, ginger past & herbs.
Morris massala - slightly hot.

Cooked with light coconut flour, plum tomato, onion, red & green
capsicum, garlic & ginger paste and herbs

Naga - slightly hot.

A popular dish from Bangladesh, cooked with hot naga pickle, onion,
herbs & spices to create a hot taste flavour.



