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RESTAURANT MENU




Scrumptious food, superb service and a personal touch are the
foundations of our popularity, which is what makes us the premier
South East Asian restaurant in Solihull.

We promise you the very best Bangladeshi and Southern Asian
food you have ever tasted. Our full 4 la carte menu offers a mouth
watering selection of innovative, contemporary, traditional and
home style dishes, blending delicate flavours and light textures
prepared using the very finest ingredients.

Our menu (influenced by thousands of years of Asian culture) will
take you on a culinary journey through South Central Asia, whilst
always staying true to its origins of the Indian Sub Continent.

All our fresh ingredients are sourced locally, which are combined

with authentic and exotic spices from around the world.

The management team has over a decade of experience in running
successful restaurants in Solihull and Birmingham. Our chefs
learnt their skills in their native Bangladesh and have since worked

in some of the UK s leading Bangladeshi and Indian restaurants.

Our mission is to provide a stimulating range of high quality food

and impeccable service in a friendly relaxed atmosphere.

ALLERGENS & INTOLERANCES
PLEASE NOTE: Please note most of our dishes contain certain allergens.

Please enguire about your meal when ordering and we will be happy to advise you on your choices.




Appetisers

Appetisers to share

Appetisers Lamb and Chicken

A panorama af sur finest Stavters recommended by our Chef.

Siwply pick a chaice of platter and nibble while you cha.

For two:

BanglaBites . ___________________________ £7.95

Spicy niblets, chicken samosas & lamb shashliks

Tandoori Bites ___ .. £9.95
Lamb chops, chicken rikka & randoori prawns

Tikka, Tikka, Tikka - oo £7.95
Diced chicken rikka, lamb rikka and spicy niblets

For four:
Shahi Platter e £14.95

An appetising range of full-favoured kebabs, including fish,
chiclken and lamb.

Vegetarian Platter - o £11.95
Samosa, onion bhajee and aloo dldd, with batura.
Toofan Platter - oo, £12.95

As ‘assierte” composed from a selection of our best chicken,
meat and vegerable starters,

Above starters served with accompanying chutmeys, dips and fresh crisp salad,

Appetisers Seafood

Prawn Cocktail - oo oo £3.95
PPan Fried Sea Bass ---eemmmmmmmmmm e £5.25

Fillet of sea bass coated in mustard seeds and fresh herbs. - new dish

Salmon Tikka _ e, £3.95

Pan-fried salmon steak coared in sprinkled rurmeric and mock sale,

Tandoori King Prawns e mceeeeeeeeeees £5.25

Caiant ']'if;:r prawns marinated in garam masala and
fresh herbs, smoked over charcoal.

Spice Club Special Fish . _____________ £5.25

Fresh fish of the day, marinated in mustard dominared spices,
hot smoked in the Tandoor, served with coriander Aavoured.

Peri peri crab in batwa bread __________________ £5.25

Peri peri crab meat ossed together with erunchy pepper juliennes,

Prawn Bhuna Puree - ______ £3.95

Prawns cooked in light spices, served on crispy yoghure bread.

King Prawn Pathia Puree _____________________ £5.25

King sized prawns cooked in light ?i-.'::.-i, sweet and sour
taste, served in erispy voghurt bread.

King Prawn in Garlic Sauce - _________________ £5.25

King Prawn pan fried in a garlic sauce,

Chicken Tikka - oo £3.95

Succulent bite size pieces of marinated chicken, grilled ro perfection.

Chicken Pakora . £3.95

Diced pieces of chicken breast marinated in spicy bateer, fried crisp.

Chicken Shashlik ____________________________. £4.55

Cooked on charcoal with tomaroes and green pepper.

Chicken Tikka Puree - . £3.95
Diced pieces of chicken breast, sweer and sour tasee, served
on crispy yoghurr bread,

Tl Tl Dali oo oo oo oo oL £3.95

Hor sweer & sour starter with chicken, lamb & pan fried prawns served
with a medley of sauce

Spice Club Spl:cia.[ Lamb - oo £4.55

Tender filler of lamb stir fried with chopped onions, green peppers,
romaro and a hint of mustard Havour, served on voghure bread,

Seelch Kebab e £3.95

Minced lamb seasoned and spiced with cortander and cumin,

Chicken Tikka and Garlic Mushroom Stir Fry ___ £4.55

A rruly tantalising starter with a hine of chilli and tamarind - new dish

Stuffed Peppers (Chicken or Lamb) ____________. £4.55

Whole pepper baked in the Tandoor and stuffed with
spicy minced lamb or chicken.

Punjabi Lamb Chops

Pieces of lamb (on the bone) marinated in spices cooled.

Appetisers Vegetables

Spice Club’s Vegetable Samosas ________________. £3.55

Owur special mix vegerable samasas

Paneer Samosas e £3.55

Cortage cheese with corn and peas

Aloo Tikki - e £3.55
Mashed poraro & green pea patry with light spices

Spiced Potatoes and Garlic Mushrooms _________ £3.55

Mew dish - Lightly tossed with chef's five favourite spices

Hara Kebab _____ .. £4.55

Stir fried chick peas, lentil, spinach & porato, wrapped in barwa bread

OnionBhaji _._______________________________ £3.55
Diced onions and vegerables seasoned with green herbs, fried crisp.
Stuffed Peppers - ________________________ £3.55
Whaole pepper baked in the tandoor and stuffed with vegetable.

Plain or Spicy Popadoms _____________________. £0.50
Chutneys & Pickles __________________________. £0.50

A perfect accompaniment, a tray of classic & new.
Price per popadoms dining in



Speciality Dishes

House Special ties

Speciality Dishes Seafoo d

Jalfrezi
Chickenorlam b - . ... __ £895
Fuf 7 T B B e £10.95

Cookedwithonions and green peppas together with a d aen spicesan d
green herbs {medium or b oplese ask)

Jaipuri

ChickenorLam b - oooooooiiniciiaiiane. £8 95
R P e e e s £10.95
Contents cooked i nandoor mi ad co geher with green and ed peppers

in slightly hot, mangy sweet a od sour sauce,

Tawa- Hot or Mild
Chickenorlam b ____.____£995

Slightly hot and spicy with sweer chilli Havours, Served on a

gri idd k. A dry dish served with very lirtl e grav ¥

Tama dand
Chicken o ..____EBDS
RIng PYSQIR oo e e £10.95

Tando a baked chidien or king prawn si 111r11-: ed ineanea ling
sweet & sour buttersaue ¢ cowch of amarind 2 hint of chill
pade - af fa hulous dish

Jhal
Chicken . £8.95
BENE EYRI oo nivrmmmmsmmms i s s £1095

A bangler version of chic ken jalireji, prepaed ina shighely
hot red pepper sauce,

Morchi
ChickenorLam b .. £8.95

A carefully thought o u didh for che dicernin gpalate-hot eno ugh 1o
convine anyone that ‘up ma ket' dos not mean  band | slightly hor rase .

Makha ni

Chiclm usssamissaassasisoraniscranisgges £895
Salmon e E1D9 S
L] T T R — £10,95

Tandoori baked, prepared in a sweet & sour butter sauce, Havoured
with fenegreck and fresh coriand e, a tastdully spic e 8¢ delicion b
mikl dish

Chickenor Lam b cooioccinaiinniina £8 95
King Prawn _________________________________ £10.95
A clasdc dish from the North of Bengal, tastef dly spiced with a

vari ety of herbsand spices, parnish d with saureed tomar s, green

pepper and coriande

Tandoori King Prawn Sagor ___________________ £10.95

Tandoor baked s aou knr king praw ns blendedwith South Indian
spices added with chunks of paneer and spinach, finished with
cheese and ¢ elander rapping.

King prawns in nango & garl dsance __________ £10.95

A slightly hot, sweet & sour sauce Havoured with fresh coriander leaves.,

Calcut @ FishSupreme . ___________ £10.95
The famous Bengali speciality - pan fried salmon steaks simmered in
freshly ground spices, dill a rd with caram  elistgar e sau e

King Prawn Silsila . ___________ £13.95
Kin g Prawn shas Wik with lall pepper and raka dah , derved
with a choice of ric e

Bangla Fish Carey - ____________ £9.95

The famous Goan speciality. Fish of the day, cooked with panch puran
(five spices), eggplant, and potatoes in medium strengeh sauce, garnished
with tempe ed musta d seeds and fesh curwy leaves,

Speciality Dishes Chiken

Chicken TikkaChang: ---ccoocucniacanacacuaza £8.95
Barbacue chicke mooked with chick peas ,spices and a few
fresh chillies .

Chicken Istew _________ . £8.95
Tned o piece sof diced chidien stewed insweee chilli & cream sauce
together wit hscaso ml vegeraHes.

Chicken TikkaBhuna oo £8.95
Chicken TikkaMasala ________________________ £8.95

We pesent our own exclusive recipe o fsucculent chicken Tikkain
smoot hmasa b sau e,

AR Chidke oo nicninnncian: £8.95

Cooked ina wriety of herbs and spice sparnished witha ranta lsing sauce.

Chicken Sharis ha £8.95
Blended in pgh urt, temp wed in m wta e seeds & lime juicecooled with
a medley of tesh pepp e,




Speciality Dishes

Speciality Dishes Lamb

Chef’s Signature Dishes

Acharilamb ________________________________. £8.95
Fillet of lamb marinated in pic ked spices, simmered in sightdy hot tangy
sauce with balsamic vinegar.

Bandami Lamb - £8.95
Tender pieces of lamb simmered in mine & jaggery puree, Anished with
whipped yoghurt & lime dressing,

Lamb Passanda - _______ £8.95
Tender filler of lamb mildly spiced with cream and garnished wich
pistachio - a characreristically rich and creamy dish,

Lamb SookhaBhuna _________________________ £8.95
Lamb off the bone cooked on a karahi packed with tomatoes, onions,
garlic, ginger & chopped buller chilli blended with MNorth Indian spies
& fresh coriander.

Lamb Kushie Dahl ___________________________ £11.95
Filler of lamb cooked with dahl, served with a ¢ hoice of rice.
Lamb in South Indian Spices __________________ £8.95

Slow cooked filler of lamb in a sauce Ravoured with curry leaves and
South Indian spices.

Rajastani Lamb ______________________________ £8.95
Slowly cooked lamb in a spicy gravy wich pineapple. Originally cooked
for Indian Royaley

TandooriMurgh Mossala £9.95
Minced lamb, boiled egg & mndoori chicken, marinated in yoghure
and seasoned with randoori mossala.

Tandoori Grills

TandooriMix ______________________ £13.95

Aselection of Tikka, Tandoori king prawn, salmon Tikka, Tandoord
chicken, served with fresh salad and naan bread

TandooriKing Prawn ________________________ £13.95

('r'mm'l'i{ga:r prawns marinated i ngaram masala and a dozen herbs,
skewered over charcoal and served with plain ria and malley of sauce .

Chicken or LambTikka _____________________ £8.95

Succulent bie sized pieces of marinatal chicken or lamb - grilkd 1o
perdection.

TandooriChidien - £8.95

Half chicken marinated with candamom and paprika spic e- wender and

full of Aavour.

TandooriFish Tikka - ___________. £12.95

Salmon steake marinated in wuemeric, lemon julce, pan fiied. Served with
curried saffron sauce and plain rice complemented with Fresh salad.

Chicken or LambShashlik ____________________

Cooked on charcoal with romat s and green peppee

Kulchan Chicken ____________________________ £8.95
A north Indian version of the ever-popu br chicken rikka masa k.
Korai Chicken .. ... £8.95

Diiced piews of chicken, cooked with dwnks of green pepper,
roimatoes and taach of fresh ginger

Lamb ChopKawari __________________________ £9.95

Tender lamb chops stewed in fresh ginger and blackpepper tqgether
with fresh herbs. An abso bite change from the old favourites,

Hot & Spicy Lamb with Potato Straws _________. £8.95
Lamb prepared in a tangy hot & spicy sauce garnished with
POLALD SITAWS |

Mix Jalfrezi __________________________________ £9.95

(Chicken, Lamh Mushroom and Frawn Jalfresi)
Cooked with aispy onion sand green peppers together with a dozen
spices fried onions and gren herbs. A tast dully spiced dish.

Mixed Jaipuri ... £9.95

Chicken, lamb and mus hroom cooked in a slightly hot, tangy sweet
and sour sauce,

Chicken Tikka Chilli Garlic ___________________ £8.95

Tandaor baked dicken pieces in grlic and chilli sauce a slighely hot and
spicy dish.

Tandoori King Prawn Jaipuri _________________. £10.95

Baked in the tandoor misxed togecher with gren & red peppasina
slightly hor, tan gy sweet & sour sauce,

Mix Chilli GarlicBalei ________________________ £9.95

Combination of dicken, lamb, prawn and mush moms, deliciously
spiced with gurlic chunks and fresh coriander. Defenityly males a change
from your traditio ml madras.

Bangla Chicken £9.95
Chicken conked 5|nw|:.' with [m]r' leaf, garam ma sila, curry leaf and fresh
bell peppers.




Classics, Balti and Biryani Dishes

The Classics

Balti Dishes

Owr sdection of classic dish sare recognised by everyone and have been
enjoved by gen erations of hdian food dvers. Your cho e of d khes can
be p epared wit hany of he fol bwing:

Fresh vegetables_______________________________ £7.95
ChidEn oo onnsiusscsEnT s e S A R A £8.95
Prawmis o coosisiiisiiisasiissasisssasisiiesas £8.95
Lamb oo £8.95
FE1 T T T SR RSP 5 .
Ritig priwns o i s e £10.95
Bhuna

A thoroughly %:lrui:ihrd dis hwit h onio s, cagpiscum anl womato wit ha
touch of mised spices

Pathia

A popular dis heooked in a slightly hor sauce producin ga hor an d
SOUF T gE

Dopiaza

Prepared with chopped g een peppers and a mix of braised o nions, hot to
taste .an ever popubir dish

Sagawala

Cooke d with fesh spinadh, a rouchof gadicand spices. a medium strengeh
dish, finished delicately

Rogan Josh
Robustly spic el dish, stewed with tomar ces, herbsand spices.

A classic dish. Coneains nuts,

Dhansak
Cooked wit h lmils, pineapp k, herbs and spices wouch of red pgyper,
produdng a hot sweet and sour mste

Madras Madras Madras!

We're convin cedthis dis h needs no inreduction !

Korma
Mildly spiced with g bunded almond sand @weam

English Dishes

RoastChidkenand Chips - _____________ £8.95

Fried m ushroom, onion, peas and tomaroe 5

Omeletteand Chips - ______________________ £7 95

Chicken, praw nor mus room, peas and tanaroe salad

Nuggetsand Chip s oo £7 95

Peas and tomar oesalad

Scampi and Chips ___________________________ £795

Peas and romar oesalad

A very popular dish in the midlands. The combination of herbs
and spices ma kes this d gh tas efully sp iy, garnished with onions ,
tomatoes and a g serous touc hof fresh cor inde:

VegetabkeBala ________________________________£7.95

Chicken Balif oo oo oo i o e o £8.95
LambBalt ________________________ £8.95
Mized Babt - coonnonsnannnsnnsnanennre o FO 0N
(Chicke n, Lamb and Bawn)

Tandoori MixedBald £10.95
(Chicke n, Lamb and BywnTikka)

Spicy TikkaMasalaBalei _______________________ £8.95
Chicken TikkaBald ___________________________ £8.95
Prawn Balt] . cvisinivunnieanaaaaa £8.95
King Prawn Balg _____________________________ £10.95
Balti Chicken Sagg Aloo Mushroom ____________ £9.95
Balti Lamb Sagg Abo Mushmom _______________ £9.95
Balt Chicken Bazzar ___________ ______________£9.95
Desi Chickenor Lamb Bald ____________________ £9,95

True to its name, a unique flavour created with the combination of
chiclen or lamb, cooked toge her withanb argine, mushroom and
egg, ga mished wit hfresh herbs and m dinm to hot sp ices.

Extra mush nom or my othe asso nmen tof vegembles cn be
prepared with t ke above dishes, extra £1.00 .

Recommend o with Naan Bread.

Biryani Dishes

Wl fried saffron rice cooked with your choice of meat or
vegetables in ghee (clarified butter), with delicate herbs and spices
com plemented wit ha fresh veget able sance

VEREBDRE: .. - oo oo s s s e S £8.95
Lamb, Chikenor Bawns _____________________ £9.95
Chidkenorlamb Tikba _________________________ £10.95
King Prawns oo nea £12.95
Spice Club Specid ___________._______________ £11.95

Chicken Tikka, Lanmib Tilha a nd prawn s




Side Dishes

Vegetabl eSide Dishe s

SpicySaagDahl ______________________________ £455
Mixed Vegetable Bhajee .. . ___________ £4.55
Mushroom Bhajee ____________________________ £4.55

Cooked in lghe spices,
BhindiDopiaza ... __________________ £455

Crispy fried Okra and caram Hsed onio s with tempe ed cuminseeds
and lighty spical.

BombayAloo ... £4.55
Lighely sauteed wit hcumin, red chilli, fresh herbsand spices

Tarkha Dhall . £4.55
Sag Paneer - £4.55
Stir fri o spina chwith t aenpe ed spice scooked with corta g chese
VegetableMakhan . ____________________ £4.55

Seasonal vege tabla co died rogether ina s eerand s mr sauc ewith gnger
julie nnes.

Shim Bhajee . _______________________ £4.55
Diced French beans lighty spiced
PaneerMakhani ... £4.55

Home mad ecortagechesse simme ed in sweet and sour burter san @ with
ginger juli mnes

Stir Fried Mushrooms ________________________ £4.55
Mushroom squickly toss d with onion and green peas, a very popu dr
accompa Ament

Cauliflower Bhajee ___________________________

AlooPalak ..

Potatces and pinadh,

AMooGobi - oo

Pataroes and cauliflower.

Vaigan Bhajee _______________________________.

Aubergin s, stir friend in cuminnd garam masla.

ChamMasala e

Chick peas cooked im piquant gravy sauce with fresh ginger

Fresh Salad _____

A rai nbow salad of ¢ mnchy garden vegetabl & with
cotrag chees and a cirrus dressin g

New eating

Tomatoes e DB O
Coriand ¢ _______________________ £0.50
Potatoes - e £0.50
Chana (chickpeas) - ______________________. £0.50
Cauliflower _____________________ . £0.50
Mixed Vegetables _____________________________ £0.50
Spinach _______________ . £0.50
Pineapple - £0.50
Mushrooms___________________________________£0.50
Aubergine . £0.50
Prawn s -l £1.00
Chicken . £1.00
Lamb . £1.50
Chicken Tikka or lanb Tikka __________________ £1.50
Kingprawns __________________________________ £3.00




Rice and Nans

Plain Rice (Steamed) £2.55
i %
Mﬁhﬁm with rice, fresh corlander - nmﬂi‘ﬁ
el

Vegetable Pilau £355
Saffron Pilau Rice . £2.95
‘Saffron Aavoured Basmati rice, the perfict companion te your meal.

Bangla Rice | £4.95
‘Chicken Tikka with pili rice
Fried Rice £3.55
Garlic Chilli Rice £3.55

Basmati rice simmered in coconut milk for a rich Savour,

Nans

Chapatti
Wholemeal bread baked on Tawa.

Naan
Freshly baked leavened bread.

Garlic Naan

Keema Naan
Minced lamb.

Keema Naan with Cheese & Garlic
Minced lamb.

Peshwari Naan
Honey and almoned.

Cheese, Garlic and Coriander Naan

Special Naan
Leavened bread baked with onions, gnriiu: and green
pepper, with a touch of coriander

Masala Kulcha

Wegetables and a sprinkle of cumin seed.

Paratha
Wholemeal bread rolled and fried in burter - Chel’s Fivourite,

Batura
Delicate puffy yoghurt bread - recommended.

""I' - - #

s - F 4 g .

Spice Club, 697 Warwick Road, Solihull, B91 3DA. Tel: 0121 711 7070
www.spiceclubsolihull.com

K1 Spice Club Solihull



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8

