Chaat Items & Snacks

Pani Puri/Bhel Puri
Sev Puri/Dahi Puri /Papdi Chaat
Samosa Chaat / Samosa Pav (1 pc)
Mix Chaat
Aloo Chana Chaat
Chole Bhature
Extra Bhatura (1pc)
Punjabi Samosa (2 pcs)
Vada / Vada Pav (2 pcs)
. Puri Bhaji / Pav Bhaji
. Extra Puri/ Extra Pav
. Pakora -Mix Veg/Paneer
13. French Fries

Sandwich / Frankies & Kathi Roll

14. Club Sandwich Veg/Chicken
15. Bombay Sandwich

16. Omlette Sandwich

17. Chicken Mayonnaise Sandwich
18. Frankie - Veg/Paneer

19. Frankie - Egg/Chicken

20. Fresh Orange Juice

21. Chaas (buttermilk spiced with ginger & coriander)
22. Lassi Salted/Sweet

23. Mango /Strawberry/Gulabi Pista Lassi
24. Jaljeera with Water/Soda

25, Fresh Lime Water/Soda

26. Aerated Drinks

27. Tea/Masala Chai

28. Coffee

29. Mineral Water -Small/Large

30. Mango/Strawberry/Chocolate Milkshake
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Prices are inclusive of 5% VAT

Prepare to be delighted with our

CATERING SERVIGE

v Combo Boxes v House Parties
v’ Birthday Parties v’ Office Parties
v" Special Occasions v Festive Events

INDI SPICE

restouranr

Authentic Indian, Tandoori & Chinese Cuisine

OUR LOCATION

oo

052-9872 936
04-4200676
04 -4200677

F09, Shop No. 2, China Cluster
International City
Near Dragonmart - Dubai
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Timings - 10:30 A.M. to 3:00 PM.
5:30 PM to 12:00 Midnight

Salads & Raita

31. Green Salad/Kachumber Salad

32. Corn Salad/Spicy Salad

33. Boondi Raita/Aloo Pudina Raita

34. Veg Raita

35. Papad-Roasted/Fried/Masala Papad

| Soups |

36. Tomato Soup

37. Shorba Dil Pasand (Lentil Soup)
38. Palak Shorba

39. Dum Murg Shorba

40. Paneer Tikka #

41. Soya Malai Tikka

42. Achari Paneer Tikka

43. Hariyali/Pahadi Paneer Tikka §

44. Paneer Kurkure

45. Veg Seekh Kabab §

46. Hara Bhara Kabab 4

47. Tandoori Aloo/Gobi/Mushroom

48. Alu NazaKkat (Fried potato halves Suffed with cottage cheese & nuts)
49. Bharwan Mushroom (stuffed mushroom)
50. Veg Platter

(An assortment of Panner Tikka, Veg Sheekh Kabab, Aloo Najakat,
Hara Bhara Kabab & Tandoori Mushroom)

Non-Veg Starters

51. Tandoori Murg Full/Half 9
52. Afghani Tandoori Murg Full/Half
53. Tangdi Kabab

54. Chicken Tikka j

55. Tandoori Lollypops

56. Murg Malai Kabab

57. Murg Malai Seekh

58. Kesari Murg Tikka

59. Murgh Achari Tikka

60. Pahadi/Hariyali Chicken »
61. Murg Reshmi Kabab

62. Murg Lasooni
Prices are inclusive of 5% VAT

24.00
25.00
24.00
25.00
24.00
20.00
20.00
18/1920
22.00
22.00
39.00

148. Fish Tawa Masala

Fish cooked in a gravy of onions, tomatoes on a griddle

149. Fish Tikka Masalag
Grilled fish tikka in an exotic onion, tomato and cashewnut gravy

150. Machli Do Pyaaza

Fish fillets cooked with cubes of onion

151. Fish Curry/Spicy Fish Curry §

Fish cooked in special spicy masala

152. Aatishe Jhinga Masala §

Grilled prawns cooked in rich tomato gravy

153. Jhinga Kadai

Prawns stir fried with capsicum, onion and tomatoes in thick gravy

154, Tawa Jhinga
Prawns cooked in a gravy of onions, tomatoes on a griddle
Biryani rice cooked with garden fresh vegetables

ROTIYAN (Indian Breads)

155. Naan/Butter Naan

156. Garlic Naan

157. Missi Roti/Makki Ki Roti

158. Stuffed-Aloo/Onion - Paratha/Kulcha
159. Stuffed-Paneer/Gobi - Paratha/Kulcha
160. Plain Kulcha

161. Laccha Paratha

162. Keema Naan-Chicken/Mutton (served with curry)
163. Tandoori Roti

164. Roomali Roti

165. Chappati

166. Bread Basket (Assorted Breads)

Thali (North Indian)

167. Veg Thali
(1-Sabzi, Dal, Roti, Raita, Rice, Papad & Sweet)
168. Non-Veg Thali
(1-Chicken Curry, Roti Raita, Rice Papad, Sweet)
169. Special Veg Thali
(1 Spl Paneer & 1 Spl Veg, Spl Dal, Roti, Rice, Sweet, Papad)

170. Special Non-Veg Thali
(1.Spl Chk, 1 Spl Paneer dish, Spl Dal, Roti, Rice, Sweet, papad)

63. Mutton Boti Kabab - Boneless
64. Mutton Seekh Kabab
65. Shami Kabab

Samudri Moti (pPearis of Sea)

66. Tandoori Fish Tikka §
67. Spicy Fish Fry §

68. Fish 65

69. Mahi Tikka Lasooni
70. Fish Chutneywala

71. Bombay to Goa
(Seafood platter of Fish Chutney, Fish Tikka &Tandoori Prawns)

72. Aatish-E-Jhinga

Prawns marinated in chef’s special masala, chargrilled

73, Jhinga Kalimirch

(8 Non-Veg Platter

(An assortment of Chicken Tikka, Murg Malai Kabab
Mutton Seekh Kabab and Fish Tikka)

Main Course-Vegetarian

Paneer (Cottage Cheese)

75. Paneer Tikka Masala

Grilled Cottage cheese cooked in tomato & cashew gravy
. Kadai Paneer
Cottage cheese stir-fried with capsicum.
. Paneer Jalfrezi
Cottage cheese stir fried with onion & capsicum.
. Paneer Takatak
Cottage cheese batons in a tangy gravy.
.'Shahi Paneer
Cottage cheese cooked in a gravy of tomato, cashew & cream
. Paneer Butter Masala/Paneer Makhni
Cubes of cottage cheese cooked in mildly spiced tomato gravy
. Paneer Bhurji
Prawns marinated in chef’s special masala, chargrille
. Palak Paneer
Spinach puree cooked with cottage cheese tempered with spices

Matar Paneer/Mushroom Matar Paneer
Peas / Mushroom and cottage cheese cooked in a medium spiced brown gravy

Chawal Ke Deg Se (Rice Delicacies)

171. Steamed Rice/Jeera Rice/Peas Pulao
172. Curd Rice/Dal Khichdi

173. Biryani Rice

174. Corn Palak Pulao

Basmati rice cooked with Corn kernels in spinach puree

175. Veg. Pulao

Assorted, mix vegetables and tomatoes sauteed with basmati rice

10/12/14
15.00
14.00
15.00

15.00

176. Navratan Pulao
Mix vegetables cooked with nuts and sauteed with basmati rice

177. Tawa Pulao
Bombay style, asstd. vegetables and tomatoes sauted with basmati

18.00

19.00

Rice Spl. masala cooked on iron girdle.
178. Veg Biryani

179. Veg Hyderabadi Biryani §
Vegetables cooked in spicy green Hyderabadi masala
180. Murg Bombay Biryani
Biryani rice cooked with chicken in special Bombay masala
181. Spl.Tawa Chicken Biryani Boneless §
Shredded grilled Chicken Cooked in Chef Special masalas
182. Chicken Tikka Biryani
Biryani rice cooked with chargrilled boneless chicken
183. Pahadi Tikka Biryani §
Biryani rice cooked with chargrilled boneless chicken in green

Mint based marinade

184. Butter Chicken Biryani
All time favourite butter chicken blended with delicate masalas
185. Hyderabadi Biryani - Chicken/Mutton §
Chicken/Mutton cooked with spicy green Hyderabadi masala
186. Murg Mussallam Full/Half

Tandoori chicken tossed in Mughlai gravy served on a bed
of Biryani Rice
187. Mutton Biryani
Biryani rice cooked with mutton marinated in yogurt & masala
188. Fish Tikka Biryani §
Chargrilled fish cooked with spices & biryani rice
189. Fish Hyderabadi Biryanif
Chargrilled fish cooked with spices & biryani rice, cooked in
green mint based marinade
190. Aatishe Jhinga Biryani
Chargrilled prawns cooked with spices & biryani rice
191. Jhinga Masala Biryani
Prawns simmered with masala & cooked in biryani rice
192. Egg Biryani
2 Boiled eggs cooked in biryani rice with special masalat

84. Veg. Seekh Kabab Masala
Mixed Veg. grilled in tandoor & cooked in a rich spl gravy
85. Veg Takatakg
A spicy medley of vegetables in a tangy gravy
86. Veg Jalfrezi
Mix vegetables stewed with onions, tomato & capsicum
87. Veg Kolhapuri
Mix garden vegetable in a hot spicy red gravy
88. Veg Kadai
Diced vegetables cooked with tomatoes and onion
89. Aloo Gobi Methi
Potato & cauliflower tossed with fenugreek leaves
90. Navratan Korma
Mix vegetables cooked in a cashew gravy, cream & dry fruits
91. Dum Aloo Kashmiri /Dum Aloo Punjabi $
Stuffed potato cooked in mildly sweet/spicy cashew gravy
92. Malai Kofta
Potato & paneer balls cooked in onion & cashewnut gravy
93. Methi Matar Malai
Fenugreek leaves cooked with peas in a creamy gravy
94. Dum Sabzi Handi
Vegetables braised in onion and tomato spiced gravy
95. Achari Sabzi §
Garden fresh vegetables cooked with pickled spices
96. Tawa Sabzi
Assorted Vegetables deep fried and tossed with gravy
97. Bhindi-do-Pyaza
Ladies' fingers deep fried tossed with cubes of onion
98. Bhindi Masala
Ladies' fingers cooked in tomato and onion gravy
99. Nargisi Kofta Curry
Vegetable balls cooked in rich gravy
100. Tandoori Gobi Masala g
Tandoori Cauliflower cooked in onion & tomato masala
101. Sarson Ka Saag
Mustard leaves paste cooked with onion and tomatoes
102. Channa Masala
Chick peas cooked in tomato and onion gravy
103. Rajma Masala

Red eye beans cooked in a special masala.

Soup

193. Sweet Corn

194. Hot and Sour

195. Manchow Soup

196. Mushroom Soup

197. Clear Soup

198. Lemon Coriander Soup
199. Tom Yum Soup

200. Spicy Soup 3

201. Seafood Soup
Starters

202. Chicken 65

203. Fish 65

204. Veg Spring Roll/Chicken Spring Roll
205. Crispy Chilli Fish

206. Chicken Lollypops

207. Schezwan Chicken Lollypops

208. Paneer Chilly Dry

209. Schezwan Chilly Potato

210. Crispy Babycorn and Mushroom
211. Crispy Vegetables/Crispy Chicken
212. Honey Chicken wings

213. Salt and Pepper Prawns

213. Golden Fried Sesame Prawns

Main Course

214. Veg Manchurian (Gravy/Dry)

215. Cauliflower/Mushroom Manchurian (Gravy/Dry)
216. Sweet and Sour Vegetables

217. Veg/Paneer in Schezwan Saucg)

218. Veg/Paneer in Hot/Sweet Garlic Sauce

219. Paneer Chilly (Gravy/Dry)

220. Paneer Mongolian

221. Crispy Vegetable with Honey Noodles

222. Chilly Chicken (Gravy/Dry”

223. Chicken Manchurian (Gravy/Dry)

224, Schezwan - Chicken/Fish/Prawng)

225. Sweet and Sour - Chicken/Fish/Prawns

226. Hot/Sweet Garlic Sauce - Chicken/Fish/Prawns

227. Kung Pao - Chicken/Fish/Prawns
Prices are inclusive of 5% VAT

Veg/Chicken
Veg/Chicken
Veg/Chicken
Veg/Chicken
Veg/Chicken
Veg/Chicken
Veg/Chicken/Prawns
Chicken/Prawns

12/15
12/15
12/15
12/15
12/15
12/15
14/15/17
18/19
17.00

25.00
27.00
20/22
28.00
25.00
28.00
24.00
17.00
20.00
20/22
25.00
27.00
29.00

22/25
22/25
22.00
22/24
22/24
25/27
30.00
25.00

2527
2527
25/27/29
25/27/29
26/27/30
26/27/30

104. Punjabi Kadhi
Indian yogurt gramflour curry with fried vegetable
pakoras, seasoned with spices.

Daal-E Khaas Lentils

105. Dal Fry/Dal Tadka
Yellow lentils cooked with garlic,cumin & chillies.

106. Dal Palak

Yellow lentil cooked with spinach & tempered with cumin.

107. Dal Makhani
Black lentil & red kidney beans cooked in rich creamy gravy

108. Dhaba Dal
Medley of pulses cooked in a special gravy for the dhaba style taste

Main Course-Non-Veg

119. Butter Chicken

Chargrilled chicken simmered in fenugreek speckled tomato gravy
120. Kadai Murg

Chicken pieces stewed with onions in a tomato gravy
121. Murg Tikka Masala §

Grilled chicken pieces simmered in mildly spiced tomato gravy
122. Murg Chettinadu

Pieces of chicken in a spicy masala of red chilies, coconut & onion
123. Murg Do Pyaaza

Chicken cooked with diced onion in a tomato gravy

124. Chicken Curry/Chicken Masala

Chicken pieces cooked in onion and tomato gravy

125. Chicken Handi

Traditional chicken dish served in a creamy sauce
126. Chicken Dahiwala
Boneless chicken cooked in a yogurt based gravy
127. Chicken Hyderabadi $
Chicken cooked in special Hyderabadi masala
128. Chicken Kolhapuri #
A spicy coconut based dish from the city of Kolhapur
129. Murg Achari~
Chicken pieces cooked in pickled spices and flavored with chilies
130. Murg Methi Malai
Chicken flavoured with fenugreekin creamy cashew gravy

131. Murg Saagwala
A nutritious and tasty dish made from Chicken and Spinach

Prices are inclusive.of 5% VAT

228. Hong Kong - Chicken/Fish/Prawns

229. Mangolian - Chicken/Fish/Prawns

230. Crispy Chicken with Honey Noodleg
231. Spicy Honey Chickenj

232. Crispy Chilly Fishj

233. Wok Fried Chilly Prawng

Rice and Noodles

234. Hakka Noodles - Veg/Chicken

235. Schezwan Hakka Noodles - Veg/Egg /Chicken 9
236. Seafood Hakka Noodles

237. Mix Hakka Noodles

238. American Chopsuey - Veg/Chic/Prawns

239. Chinese Chopsuey - Veg/Chicken/Prawns

240. Fried Rice - Veg/Egg/Chicken

241. Schezwan Fried Rice - Veg/Egg/Chicken

242. Triple Schezwan Fried Rice - Veg/Chickenf})
243. Singapore Fried Rice - veg/Chicken

244. Lemon Grass Chilly Rice - Veg/Chicken f

245. Seafood Fried Rice / Schezwan Seafood Rice
246. Prawns Fried Rice

247. Mix Fried Rice/Mix Schezwan Fried Rice

Chinese Combos

248. Veg Combo

{1-Veg(gravy), 1-Veg(dry), Veg Fried Rice}
249. Non-Veg Combo

{1-Non Veg(gravy), 1-Non Veg(dry), Chicken Fried Rice}
250. Special Veg Combo

{Starter, 1-Veg (gravy), 1-Veg (dry), Veg Fried Rice}

251. Special Non-Veg Combo
{Starter, 1-Non Veg (gravy), 1-Non Veg (dry), Chicken Fried Rice}

252, Gulab Jamun (2pcs)

253. Gulab-Jamun with Icecream (Vanilla)
254, Special Rasmalai (2 pcs)

255. Special Gajjar Ka Halwa

256-Malai Kulfi/Kulfi Falooda

257. Fruit Salad/Fruit Salad with Icecream
258. Choice of Icecream

Prices are inclusive of 5% VAT

30/32/34
30/32/34
28.00
27.00
28.00
31.00

20/22
22/24
24.00
25.00
25/27/29
25/27/29
20/21/22
27/28/29
28/29
24/26
24/26
26.00
29.00
29/32

Special Chicken Dishes
133. Chicken Angara §

Grilled Chicken pieces in rich and spicy red gravy
134. Tawa Chicken

Boneless fried Chicken in rich and spicy semi gravy

135. Chicken Patiala
Chicken pieces wrapped in egg omlette in thick and spicy rich gravy

136. Chicken Dhamaka §
Chef special boneless chicken dish in special gravy

137. Kadai Gosht

Mutton cooked with onion, tomato & spices

138. Roghan Josh §

Mutton cooked with fried onion,tomato & red chillies

139. Bhuna Gosht
Mutton browned with masala & spices

140. Mutton Hyderabadi
Mutton cooked in special Hyderabadi masala

141. Mutton Kolhapuri §
Spicy coconut based mutton dish from the city of Kolhapur

142. Mutton Curry/Mutton Masalaj

Mutton cooked in a traditional onion and tomato gravy

143. Mutton Handi

Traditional mutton dish erved in a creamy sauce

144. Mutton Saagwala/Mutton Butter Masala
A nutritious and tasty dish made from Mutton and Spinach

145. Keema Masala Do Pyaaza

Mince meat cooked with onions, ginger, garlic & chilies

146. Egg Curry
147. Egg Masala
148. Egg Bhurji

Prices are inclusive of 5% VAT

An Ideal Place for
Families, Parties & Celebrations

‘PI('//‘

]I
INDI SPICE

restouraon’

Authentic Indian, Tandoori & Chinese Cuisine
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ORDER NOW
oo
052-9872 936
04-4200676
04 -4200677

OUR LOCATION

F09, Shop No. 2, China Cluster
International City
Near Dragonmart - Dubai

Timings - 10:30 A.M. to 3:00 PM.
5:30 PM to 12:00 Midnight
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