
Kickstarter Bites
Onion Bhaji 
Crisp, spiced onions & gram �our �i ers

Chilli Paneer 
Indian co�age cheese tossed up with bell peppers, sweet and chilli 
tomato sauce.

Chicken Tikka 
Spring chicken marinated in light spices & herbs then grilled in 
the clay oven.

Bombay Hot Wings 
Pan �ied chicken wings marinated with Bombay hot spices.

Adraki Lamb Chops 
Chops marinated with ginger, garlic and light spices  then cooked 
in the clay oven.

Gillafi Seekh Kebab 
Minced meat` skewers and marinated bell peppers cooked in 
the clay oven.

Tiger Prawn Puri 
Cooked with Indian herbs, served with �ied bread.

Salmon Tikka 
Cooked in the clay oven with Indian herbs.

Veg Plattter 

Onion Bhaji, Samosa, Paneer Tikka and Aloo Tikki

Meat Platter 

Chicken Tikka, Seekh Kebab, King Prawn and Lamb Chops

Grillmaster Creations
Paneer Tikka 
Indian co�age cheese marinated with bell peppers and Indian 
spices served with mint sauce.

Chicken Tikka 
Chicken marinated with Indian herbs and light spices, grilled in 
the clay oven.

Adraki Lamb Chops 
Chops marinated with ginger, garlic and light spices then cooked 
in the clay oven.

Shashlick Chicken  Lamb 
Spring chicken or tender lamb marinated with light spices and 
Indian herbs then grilled with bell peppers, tomatoes and onions.

Tandoori Mixed Grill 
Paneer Tikka, Chicken Tikka, Lamb Chops and King Prawn

Nigella King Prawns 
King prawn marinated with nigella seeds, along with light spices 
then cooked in the clay oven.

Saloni Salmon Tikka 
Salmon tikka marinated with ginger and garlic paste along with 
Indian spices 

Chicken Delhiwala 
Chicken cooked with our in house made rich creamy sauce with 
bu�er and tomatoes.

Rajasthani Lamb 
Slow cooked lamb enriched with Rajasthani red chillies, simmered 
with onions and green chillies.

Chattinad Chicken  Lamb 
Famouse south Indian dish cooked with coconut milk, red chilli 
and black peppers.

Chicken Lababdar 
Free range chicken breast marinated with tandoori masala, grilled 
in the clay oven and served with a sauce of Indian salsa.

Masala Lamb Shank 
Slow cooked lamb shank served with rich tomato and onion based 
sauce with coriander.

Keralan Sea Bass 
Pan �ied seabass cooked in the Keralan style with coconut sauce 
and curry leaves.

King Prawn Kolhapuri 
King prawns, on the shell, in a Maharastrian style cooked sauce 
with red chilliies, onions and bell peppers.

Seafood Moilee 

Old Skool Dishes
Veg 
Chicken 
Lamb 
Prawn 
Chicken Tikka 

Korma
Madras
Pathia
Dopiaza

Bhuna 
Rogan 
Vindaloo 
Dansak 
Saag Tikka Karahi
Tikka Jalfrezi Tikka Masala

Biryani Bliss

Side & Bites
Main Course

Saag Paneer 
Indian cheese cooked with spinach puree, cumin and garlic.

Bombay Aloo 
Baby potatoes tossed with tomato, jeera and �esh 
coriander.

Tarka Dhal 
Trio of lentils with tomatoes and tempered with jeera, 
cumin and garlic.

Bhindi Bhaji 
Okra tossed with tomato and garam massala

Saag Aloo 
Baby potato cooked with spinach puree, cumin and garlic.

Rice & Breads
Basmati Rice 
Pilau Rice 
Keema Rice 
Special Rice 
Mushroom Rice 
Naan 
Peshwari Naan 
Garlic Naan 
Keema Naan 
Cheese Naan 
Special Naan (2 Ingredients) 
Chapati 
Roti 
Paratha 
Chips 

Here at the Spice Gallery, our emphasis is on �esh and where possible, locally-sourced produce for all our dishes. 
THE SPICE GALLERY  CONCEPT IS ALL ABOUT SHARING PLATES FOR YOU AND YOUR FRIENDS  TO ENJOY TOGETHER. THIS MEANS THE DISHES ARE COOKED AND SERVED AS  AND WHEN THEY ARE READY, SO THEY MAY NOT ARRIVE ALL TOGETHER. PLEASE 

ALWAYS INFORM YOUR SERVER OF ANY ALLERGENS OR INTOLERANCES BEFORE PLACING  YOUR ORDER. NOT ALL INGREDIENTS ARE LISTED ON THE MENU, AND WE CANNOT GUARANTEE  THE TOTAL ABSENCE OF ALLERGENS. DETAILED INFORMATION ON 
THE FOURTEEN LEGAL  ALLERGENS IS AVAILABLE ON REQUEST HOWEVER WE ARE UNABLE TO PROVIDE INFORMATION  ON OTHER ALLERGENS. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.

Mixed seafood cooked in Malabar style with coconut milk and 
herbs

Hyderabadi Gosht Biryani 
Rice cooked with lamb, off the bone, Hyderabadi style!

Prawn Biryani 
Tiger prawns cooked with Basmati rice along with 
Kashmiri chillies.

Nawabi Chicken Biryani 
Nawab style cooking with chunks of chicken cooked with 
rice enriched with South Indian spices and herbs.

SG  Finest




