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Appetizer 

Vegetable Samosa Vegan 
Crisp pastry filled with potatoes, peas, 
and spices, and deep fried   

6.99 
 

Onion Bhaji Gf 
(Fried in the same oil) 
Onion patties fried in chick-pea batter 

8.99 

Meat Samosa 
Crisp pastry filled with ground lamb, peas 
and spices, and deep fried   

7.99 Assorted Platter Gf 
(Fried in the same oil) 
Veg Samosa and Veg Pakora 

13.99 

Mixed Veg Pakora Vegan Gf  
(Fried in the same oil) 
Vegetables battered with chickpea flour 
and spices, and deep fried  

6.99 Paneer Pakora Gf 
(Fried in the same oil) 
Home-made cheese battered with 
chick pea flour, spices and deep fried 

7.99 

Soups and Salad Gf 

Soups 
Chicken| Veggie (Vegan) 
Tomato |Lentil (Vegan) 

5.99 Green Salad Vegan 4.50 

    

From Tandoor Gf (From the Clay Oven (Tandoor). Baked-to-order in clay-oven, after marinating in 

yogurt, garlic, ginger, herbs & spices) 

Chicken Tandoori  
6 pieces bone in 

16.99 Shrimp Tandoori 22.99 

Chicken Tikka Kabob  
White meat, boneless 

17.99 Fish Tandoori 19.99 

Lamb Kabob 
Boneless Lamb cubes 

19.99 Tandoori Mix Grill 
Chicken, Lamb, Shrimp, Fish  

24.99 

Curry Gf (Seasoned with Indian spices and herbs, onion, garlic, ginger and tomato to get a thick sauce) 

Veg Curry  13.99 Shrimp Curry  18.99 
Chicken Curry 15.99 Fish Curry 18.99 
Lamb Curry 19.99 Chicken Tikka Curry 16.99 
    

Masala Gf (Marinated tandoor meat cooked with cream sauce)  

Chicken Masala 15.99 Shrimp Masala 18.99 
Chicken Tikka Masala 16.99 Fish Masala 18.99 
Lamb Masala 19.99 Veg Masala 13.99 
    

Korma Gf (A very special dish of tender marinated pieces of boneless meat, cooked with onion, 

whipped cream and yogurt, nuts and delicately spiced) 

Chicken Korma 15.99 Shrimp Korma 18.99 
Chicken Tikka Korma 16.99 Fish Korma 18.99 
Lamb Korma 19.99 Veg Korma 13.99 
    

Madras Gf (Cooked in coconut milk, blend of Chefs special tomato sauce, herbs & spices) 

Chicken Madras 15.99 Shrimp Madras 18.99 
Chicken Tikka Madras 
Lamb Madras 

16.99 
19.99 

Fish Madras 
Veg Madras 

18.99 
13.99 
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Saag Gf (Spinach cooked with cream, freshly ground spices, garlic, ginger, onion and tomato) 

Veg 13.99 Lamb Saag 19.99 
Chicken Saag 15.99 Fish Saag 18.99 
Chicken Tikka Saag 16.99 Shrimp Saag 18.99 
    

Vindaloo Gf (Dish cooked with potatoes and is typically a very hot dish)  

Chicken Vindaloo 15.99 Fish Vindaloo 18.99 
Chicken Tikka Vindaloo 16.99 Shrimp Vindaloo 18.99 
Lamb Vindaloo  19.99 Veg Vindaloo 13.99 
    

Biryani Gf (Basmati rice cooked in curry spiced sauce with saffron and vegetables; served with raita) 

Veg Biryani 13.99 Shrimp Biryani 19.99 
Chicken Biryani 15.99 Mixed Biryani 19.99 
Lamb Biryani 19.99   

Spice Kitchen Specialties Gf 

Chicken Makhani 
Flakes of tandoor meat cooked with 
butter creamy sauce   

16.99 
 

Butter Chicken 
Chicken cooked with herbs, ground 
spices in homemade butter sauce   

16.99 

Chicken Rogan Josh 
Traditional curry cooked with chef’s 
special tomato sauce and hot Indian 
spices   

17.99 Chicken Jalfrezi 
Marinated Chicken with fresh ground 
spices and Veggies like bell pepper & 
onions 

16.99 

Lamb Rogan  
Traditional curry cooked with Chefs 
special tomato sauce and hot Indian 
spices   

19.99 Lamb Jalfrezi 
Marinated Lamb with fresh ground 
spices and Veggies like bell pepper & 
onions 

19.99 

Baked-to-Order Tandoori Oven Hot Breads 

Plain Naan 
Made with fine flour, egg, milk and spices   

2.99 Garlic Cheese Naan 
Garlic naan stuffed with cheddar 
cheese   

5.99 

Garlic Naan 
Naan with garlic and cilantro   

3.99 Aloo Naan 
Naan stuffed with spiced potato   

4.99 

Cheese Naan 
Naan stuffed with cheddar cheese   

4.99 Keema Naan 
Naan stuffed with ground spiced 
chicken or lamb  

5.99 

Onion Kulcha 
Naan stuffed with onion   

4.99 Roti Vegan 
Whole wheat bread cooked in clay 
oven   

3.99 

Kabuli Naan 
Naan stuffed with Cherries and Nuts 

       4.99 
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Vegetarian Specialties Gf 

Vegatable Korma Vegan upon Request 
Mixed vegetables cooked with cream, 
coconut, nuts and raisins 

13.99 Mixed Vegetable Curry Vegan  
Mixed vegetables cooked in curry 
sauce 

13.99 

Saag Paneer 
Spinach cooked with home-made cheese 
and cream sauce 

13.99 Dal Tadka Vegan 
Yellow lentil delicately cooked with 
Indian spices and seasoned later with 
garlic, tomato and ginger   

13.99 

Paneer Masala 
Home-made cheese cooked with cream 
sauce 

13.99 Dal Makhani Vegan upon request 
Black lentil cooked with garlic, ginger, 
tomato, cream and spices 

13.99 

Paneer Korma 
Home-made cheese cooked with cream, 
coconut, nuts and raisins 

13.99 Aloo Gobi Vegan 
Potato and cauliflower cooked with 
onion, tomato and spices   

13.99 

Matar Paneer  
Peas cooked with home-made cheese, 
onion, tomato and spices 

13.99 Aloo Matar Vegan 
Potato and peas cooked with spices   

13.99 

Aloo Baigan Vegan  
Roasted eggplant cubes cooked with 
peas, herbs, onion and tomato. 

13.99 Aloo Saag Vegan upon request 
Potato cooked with spinach and 
spices   

13.99 

Malai Kofta  
Vegetable mixed with spices in the form 
of cheese balls and cooked with cream, 
nuts and raisins 

13.99 Chana Masala Vegan 
Chick peas cooked with curry sauce 

13.99 

Mushroom Matar Curry Vegan 
Mushroom cooked in Indian curry sauce 

13.99 Gobi Masala Vegan upon request 
Cauliflower cooked with curry sauce 

13.99 

Bhindi Masala Vegan 
Okra cooked with onion, tomato and 
spices 

13.99 Bhartha Makhani Vegan upon request 
Tandoori Roasted Eggplant with herbs 
onion, tomato, cream and spices 
 

13.99 

Spice Kitchen Chef Special “Set” – NOT FOR PICKUP OR DELIVERY 

Single Set 
Dinner for one person that includes Veg 
Pakora, Chicken Tikka Masala, Saag 
Paneer, Naan, Rice and Dessert 

24.99 VIP Couple Set 
Dinner for two people includes 4-
piece Tandoori Chicken, Chicken Tikka 
Masala, Chicken Curry, Saag Paneer, 
Naan, Rice and Dessert 
(Replace Chicken with Lamb or shrimp 
for additional 3.99) 

49.99 

Nepalese Specialties 

MoMo (Please asks us for availability) 
Steamed dumplings made with ground 
chicken mixed with herbs (Takes 25 mins 
to steam) 

13.99 Thukpa Vegan 
Noodle soup with mixed vegetables 
and herbs 
(Add Chicken for additional $1.99) 

13.99 

Chicken Chilly 
Boneless chicken cooked with bell 
pepper, onion, tomato and spices 

15.99 Veg ChowMein 
Noodles cooked with chicken and 
vegetables 
(Add Chicken for additional $1.99) 

13.99 
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Kids and Side Orders 

Chicken Drum Stick (3 pieces) 7.99 Raita (8 oz) 3.50 
Chicken Supreme (Chicken breast cubes 
marinated in yoghurt and baked) 

7.99 Plain Yogurt (8 oz) 2.99 

Korma Sauce (8 oz/16oz) 4.99/9.99 Mango Chutney (4 oz) 2.99 
Cheese Naan 4.99 Mixed Pickle (4 oz Spicy Indian 

Pickle) 
2.99 

Kabuli Naan 4.99 Poppadum (6 pieces) 3.99 
Basmati Rice (16 oz) 2.99 Milk         1.99 
French Fries 4.99 Chocolate Milk 2.99 
    
    

Desserts 

Kheer 
Rice Pudding 

4.99 Gulab Jamun  
Milk balls in rose water sugary syrup 

4.99 

Soft Drinks 

Lassi (Mango, Salted, Sweet) 3.99 Iced Masala Chai (No Refill) 2.99 
Hot Masala Chai 
Lemonade 
Sprite 
Iced Tea (Sweet & Unsweet) 

2.99 
2.49 
2.49 
2.49 

Coke 
Diet Coke 

        2.49 
        2.49 

  

 
 

------------------------------------------------------------------------------------------------------------------------------- 
All entrees can be made Mild (no spice), Medium and Hot (jalapeno Hot) spicy 

NOTE: Gluten Free and Vegan Upon Request Only 
90% of the Menu is gluten free unless stated and Vegetarians Entrees can be made vegan Upon Request 

Using Coconut Milk or without any cream. Most Entrees can be made dairy Free as well. Our Kitchen 
uses nuts, raisins; gluten so may contain traces of it. 

------------------------------------------------------------------------------------------------------------------------------- 
 
 
 


