Breads

| Cucumber or Mix
Mango Chutney

Award winning dishes from our Master Chef

Achari Chicken
Chicken / Lamb Rezela
Khorai Ghosth

Spice Fusion

takeaway
menu
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(Starter) Veg Samosa, Chicken Tikka
(Main) Butter Chicken, Rogon Josh
(I Portion) Pilau Rice

(1) Nan

(2) Popadoms

Salad, Mango Chutney, Mint Sauce
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(Starter) Onion Bha]l, Sheek Kebab, Chicken Tikka,
Veg Samosa

(Main) Butter Chicken, Rogon Josh, Chicken
Dansak, Kara Ghosth

(side dish) Sag Aloo, Tarka Dall, (2 portion) Pilau Rice

(1) Kulcha Nan, (1) Plain Nan (4) Popadoms

Salad, Mango Chutney, Mint Sauce
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10% Discount

(collection only)

01959572720
01959570108

email@spicefusion.co.uk
www.spicefusionrestaurant.com

PARKING FOR UP TO 30
AT THE REAR OF THE RESTAURANT

Management have the right to refuse any customer




Vége_tabie Pakura

. Tempiira Batter with fresh herbs and spices

_Fusion Special (serves two persons)
y Ml}(mra of tandoori specialities e chicken ti d(a,lamb tlkka, -
king prawns end onion bhajee { B

amb. -k marmated with fresh herbs & spices for |2 hours
then slow coaled in the oven (CHEFS RECOMMENDATION)

. Achari Chicken £7.50
- Chefs 2002 AVWARD VWINNING DISH. Breast Chicken cooked
with chefs own spices and fresh herbs in medium thick sauce,

Chicken / Lamb Rezela £7.50
- Chefs 2003 AVWARD WINNING DISH. Cooked with chefs
- own grotind, roast spices in medium thick satice.

Khorai Ghosht

: Cheﬁ'. |999 AWARDVVINNING DISH. Lamb marinated for £7. - i

ours i chefs own spices, garam masala, garlic, bay leaves and
shiherbs. (CHEFS RECOMMENDATION FOR THE
THENTC DRINING EXPERIENCE),

Chicken / Lamb Tildka cooked with fresh herbs, spices,

ground almonds and cocunut in a thick creamy sauce,

LambTilka cooleed with fresh herbs, spices,
ina mlld thick creamy creamy sauce.

Butter Chicken
“hicken toasted in butter cooked in a mild creamy satice
Wwith ground coconut and almond

Khoraj
hicken / Lamb cooked in an authentic medium to spicy
thick sauce with onion green peppers, ginger and garlic

lfrezi
ken / Lamb cooked in an authentic medium to spicy thick
e with diced onions, fresh green chillies, green peppers

kka ecoked with cumin seed, medium thick auc

with a special balti paste which
which gives a distinct flavour

ic medium to spicy thick salice
Vnger and garlic

herbs, Spic&s,glnynd'aimené

£6.20

£6.20

620

£6.20

£6.20

King Prawn

Chicken/Lamb.
ced cooked with Prawn
sh toratoes and herbs King Prawn

Chicken/Lamb

 Mediumspiced cooked Prawn

with spinach King Prawn

Chicken/Lamb
Modium spicy dish cooked Prawn
i King Prawn

rsian and Mogol influenced dishes. Rice cooked with required me
' lightly spiced, Served with a vegetable curry

~ Chicken / Lamb Biryani £7.50

Chicken / Lamb Tikka Biryani £850

. Prawn Biryani

King Prawn Biryani

. Fusion Biryani (Chicken, Lamb & Prawns)

Shobzi (Vegetable) Biryani




