GOURMET VEGETABLES

DHINGI PALAK

Spinach and mushroom

BAKARA BEGUN $&

Fried aubergine mixed with ground flower cooked with

a mild cashew nut sauce

TARKA SAG DALL

Lentils cooked with spinach

GUJRATTI KODU

Pumpkin sauted with fennel and onion seeds

PINDI CHANNA

Chick peas cooked in Punjabi style

BINDI CHOR

Okra cooked with sour mango

TANDOORI PHOOL @&

Broccoli with cheese and chilli

DHALL SHATKORA

Lentils flavoured with citrus fruit

VEGETABLE SIDES

VEGETABLE CURRY @

Mixed vegetable

BOMBAY ALOO

Spicy potatoes

SAG ALOO

Potato and spinach

BHINDI BHAJI
Okra

BRINJAL BHAJI

Aubergine

CAULIFLOWER BHAJI

Cauliflower

MOTOR PANIR &

Peas and cheese

SAG PANIR & &

Spinach and cheese

MUSHROOM BHAJI
ALOO GOBI

Potato and cauliflower

ALOO BAIGAN

Potato and aubergine

TARKAWALA DHALL

Lentils

DHALL SAMBA

Lentils with vegetables

CHANA SAG

Chickpeas and spinach

RICE & BREAD

AN STEAMED RICE
Plain white rice
ISAN PILAU RICE @
Aromatic basmati rice
PPgEEN MUSHROOM RICE ©
KASHMIRI RICE
£3.75 Fruity pilau rice
GARLIC & ONION RICE =
<%/ SPECIAL FRIED RICE ™
Eggs & Peas
=& 8 VEGETABLE PILAU ©
LEMON RICE 22
(B A 0 \ith cashew nuts
EGG FRIED RICE @
el KEEMA RICE
Mince meat/rice
NAN Q20O
KEEMA NAN 2@ ©
Stuffed with mince lamb
GARLIC NAN 220
XN STUFFED NAN 2@
Stuffed with vegetables )
Sl PESHWARINAN 2 @0
Almond and sultanas
Ll CHEESE NAN2 @
Stuffed with cheese
Bl CHAPATI ©
Thin Indian bread
IXELN PARATHA 2 @
Indian bread fried in ghee
XU TANDOORI ROTI €
RAITA ©
£3.75 Cucumber, Onion, Tomato
£3.75 PAPADAM (Palin or spicy)
CHUTNEY/PICKLE (ach)
£3.50
£3.50
£3.50
£3.50 ‘.4
£3.50

£3.50 .

D&P - 020 7998 7458 / 07854 208 023

WWW.SPICELOUNGEFAVERSHAM.CO.UK
FREE DELIVERY

FOR ORDERS OVER £15 WE AIM TO DELIVER WITHIN THE HOUR

MONDAY & THURSDAY

SUNDAY BANQUET

12 Noon - 3.30PM

5.30PM - 10.30PM

OPENING TIMES

MON - SUN: LUNCH 12 NOON TO 2.30 PM - EVENING 5.30 PM TO 11.00 PM
INCLUDING BANK HOLIDAY

1
-3

T&C
1. All price are inclusive of VAT at current rate 2. The management reserves the right to refuse service without giving any reasons
3. Only one promotion per order 4. This menu includes all discounts and cannot be used in conjunction with any other promotion or
offers 5. All rights reserved, No part of this menu may be reproduced or used in any form whatsoever without the express written
permission of Spice Lounge. Copyright © 2011
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LOUNGE

t Spice Lounge we offer the highest
Aquality of Indian cuisine and

serving in the Faversham for over 8
years and still going strong. We are always
striving to do better. We have our sister
branche Maharaja at the bandstand, Herne
Bay. Our quality of food and precision in
preparing your food has always been our
number one priority.

Our Award-winning chef is passionate
about using the freshest of ingredients, to
prepare his distinctive and unique dishes
in our 5 star hyginic kitchen. Above all, our
core ethos has always been making sure our
dishes are cooked to order and delivered

piping hot to your door.
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WILL KEEP YOU
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STARTERS

KANGAROO PASANDAS &

Pasanda cut of Kangaroo marinated in spices, Cooked in the
Tandoor, (Clay Oven) Flavoured with mace and paw-paw

MURGH MALAI KEBAB & &

Tandoor roasted fresh chicken marinated in yogurt, Cream
and cheese flavoured with green cardamom

MIXED PLATTER@ @3 &
Consist of chicken tikka, lamb tikka, vegetable samosa and
king prawn

CHICKENORLAMBTIKKAS &

Dices of chicken breast marinated in yogurt and fenugreek

TANDOORICHICKEN@® &

On the bone chicken marinated in yogurt and spices then
grilled in the clay oven

MEATSAMOSA © ©

Deep fried savory pastry filled with spicy mince lamb

SHEEK KEBAB &

Skewered mince lamb mixed with chillies and cardamom.
Finished in tandoor

CHICKEN CHAT PUREE @
Diced chicken cooked in our special chat masala served on a
thin fried floppy bread

£3.50

£6.95

£3.95
£3.95

£3.50
£3.95

£4.95

SPICY FISH CAKE @ & £4.50
Fish meat infused with coconut, crushed chillies and

mashed potatoes

TANDOORI KING PRAWN 2 & & £5.95

King prawns marinated over night flavoured with carom seeds

PRAWN AND MANGO PUREE® £4.95

Small prawns laced with lightly spiced mango and served on
alight crisp puree

KING PRAWN PUREE@ @ £5.50
Spiced king prawns on thin fired floppy bread

KING PRAWN BUTTERFLY @@ & £4.95
VEGETABLESAMOSA & & £3.50

Deep fried savory pastry filled with vegetable and freshly
cooked in a Blend of spices accompanied with sour chana mix

ONIONBHAJI @ &

Deep fried dumpling of spicy lentils, a famous evening starter

HARYALI PONEER SHASHLICK &
Cubes of freshly home made cheese marinated with
tomatoes, onions and green peppers and fresh ground spices

£3.50
£3.95

ALLERGEN
INFORMATION

HOUSE SPECIAL

DUM PUKHT BIRIANI © &

Aromatic basmati rice, cooked with lamb, served in
a pot with cucumber raitha

NADAN KURSI CURRY (mild) €2 f»
Pieces of chicken cooked in the clay oven, mixed
with a mild sauce, spinach, fresh mint, cashew nut
and cream

KHATI MEETHI BATHAK ©» &
Oven roast Greshingham duck breast served with
sweet and sour tamarind sauce and pilau rice

KOFTA CAPSILA (Medium Hot) £
Succulent fresh chicken breast and meat balls
cooked in a medium hot sauce with green peppers
and jeera

LAMB SHANK (Medium hot) 1® £
Baby Lamb Shank cooked in roganjosh spices and
chick peas. (Highly recommended)

KADAI CHICKEN (Medium hot) £
Corn fed chicken breast cooked in onion, tomato,
masala and capsicum

HARYALI (Chicken or lamb) (Medium hot) £»
Cooked with spinach, roasted garlic & green chillies

MASALA (Chicken or lamb tikka) £h £»
Invented by a world famous but unknown British
curry house chef in the early 70’s as a way of
exploiting this Already popular chicken tikka, we
present our own exclusive recipe of succulent tikka
in smooth masala sauce

JALFREZI (Chicken or lamb) £

It is a hot dish prepared with fresh ginger, garlic,
green chillies, red and green peppers and fresh
coriander, cooked in a Light gravy

SHATKORA (Chicken or lamb) £
Chicken tikka or lamb tikka cooked with onion,
green pepper, tomatoes and indian citrus fruit

MANGO (Chicken or lamb) £ & €2
Mildly spiced chicken or lamb tikka with mango,
coconut, almond and fresh cream

BADAMI CHICKEN 2 @

Chicken tikka cooked with whole garam masala and
crushed cashew nuts in a mild creamy sauce
(Highly recommended)

CHICKEN AKBORI &

Shredded tandoori chicken cooked with minced
lamb to a medium taste, garnished with coriander
and cardmom

£9.95

£7.95

£11.95

£8.95

£11.95

£8.95

£7.95
£7.95

REGIONAL DISH

GARLIC CHILLI CHICKEN &
Barbecued pieces of chicken cooked in fresh garlic
and chilli sauce with coriander and green chilli

CHICKEN TIKKA JAIPURI 2
Roasted chicken cooked with fresh capsicum,
onions and Indian chilli sauce

SOUTH INDIAN LAMB MUFAS 22 £8.95
Filleted Pieces of Lamb cooked with chefs own

sauce, garnished with roasted cashew nuts, onion

shallots, and sun dried chillies

GUSKATA MASALA &

Golden brown succulent lamb braised with

chopped onions, Ginger, a touch of garlic and

mild ground spices

BUTTER CHICKEN @
Chicken tikka cooked with cream and butter very
mild dish from the region of North India
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£7.95

£7.95
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BIRYANIES

These dishes are blended with special spices and basmati
rice cooked to perfection in a handi, garnished with
tomato and cucumber, all dishes are served with a mixed
vegetable curry

CHICKEN BIRIYANI @& £8.95
LAMB BIRIYANI & & £8.95
PRAWN BIRIYANI Q@& S £9.95

KING PRAWN BIRIYANI 3@ QS £12.95
VEGETABLE BIRIYANI @& £7.95
SPICE LOUNGE BIRIYANI& &S £10.95

Cooked with chicken, lamb & prawn served with
vegetable curry

S

2N EPOIBE

CLAY OVEN

All clay oven dishes served with fresh salad and mint sauce

TANDOORI MIXGRILL &&

Chicken and Lamb Tikka, King Prawn, Tandoori
Chicken and Sheek Kebab

TANDOORI CHICKEN (Hai) &

On the bone baby chicken marinated for 24 hrs in a
special sauce consisting of yoghurt, garam masala
and herbs then grilled in the tandoor

CHICKEN OR LAMB TIKKA &@

Fillets of chicken or lamb marinated for 24 hrs in a
special sauce consisting of yoghurt, garam masala
& herbs then grilled in the tandoor

CHICKEN OR LAMB SHASHLIK &@ £7.95
Marinated Chicken or lamb grilled with peppers and
onion. Served with fresh crispy salad

TANDOORI KING PRAWN @& Q@ £11.95
King Prawn off the shell marinated with yoghurt,

spices and herbs then grilled in the tandoor. Served

with fresh crispy salad

£10.95

£7.95

£7.95

TANDOORISALMON & & £11.95
Grilled dices of salmon flavoured with cheese & dill
THALIMACHLI $& & £12.95

Pan fried sea bass cooked with zaccuni, tomato and
coconut milk served with lemon rice with cashew nut

KING PRAWN MASALA SO @ £11.95
Barbecued in a clay oven, cooked with pure ghee,

Almond flower cream and tossed in butter with

chefs own sauce

MEEN MOILEY $& &
Red snapper cooked with fresh curry leaves, onions,
Tomato and coconut sauce. (Highly Recommended)

JEENGA KALIMIRCH @&
King prawns cooked in onions & tomato masala
with black pepper

KING PRAWN PALOK &Q
Tiger king prawns tossed in butter and garlic. Cooked
with herbs, spinach onions and fresh curry leaves

GARLIC CHILLI JINGA MASALAQ£11.95
Tiger prawns cooked with a South Indian recipe

garnished with coriander and green chillies.

(Hot Dish)

WILD CATCH && 2
Whole wild prawn tossed in butter and garlic,
cooked in a coconut and tomato based sauce

£11.95

£11.95

£11.95

£12.95

OLD TIME CLASSICS
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L@
CHICKEN £7.95 LAMB £7.95
PRAWN  £8.95 KINGPRAWN £11.95

VEGETABLE £6.25

(Served with pilau rice)

All Dhansak dishes are cooked with lentils to a sweet and sour
taste which is fairly hot

(Served with pilau rice)
A parsi speciality. This dish is prepared by gently cooking the
meat or fish in a hot spicy sweet and sour sauce
Medium hot dish, cooked with spices together with tomato,
capsicum and onion

It is a home style presentation to suite your palette. The craze
of the midland

CHICKEN
PRAWN

£8.95
£9.95

LAMB £8.95
KING PRAWN £11.95

VEGETABLE £6.95




