BIRYANI DISHES - SUNDRIES 23
R/
P tion of saffron basmati rice. . z -,
ng\il)eaéawliia (a)vseage::(;rllleacsl,lr?ray IsarlljSe and salad Boiled Rice 2.80 1Tk /OO/,’?VO ee
aﬁggﬁlfgggngl ) 9.90 Pll_au Rl_ce 3.00 . -;Ilgg_vﬁ'ﬁb selection are served in two small OO v
hicken Bi i Fried Rice 3.20 ~ containers enabling you to sample two curries. <
Chic en_ B"'Y_an' 8.20 Egg Fried Rice 3.30 Served with a portion of pilau rice.
Lamb Biryani or Prawn 8.40 Eqo Pilau Rice 3.50
Chicken Tikka 8.90 o e : CHICKEN BHUNA (medium)
Lamb Tikka Biryani 9.10 :pecfal :'_a: :_‘e 2'23 1 CHICKEN CHILLI MASALA (sightly hoty  10.70
= - - ecial Fried Rice =
La"d°g_” it Gl IUR  ut . I [Eerutcce S i) 10.90 X
aga Biryani (Hot dish) d - =
(Lamb Tikka) 9.80 (Chicken tikka) 9.60 Mushroom Pilau Rice EX) S, LIIGA CLURRY (mediup)
Keema Biryani 7.90 Saag Fried Rice (spinach) 3.40 3 LAMB BHUNA (medium) 1 0 80
Persian Biryani (with omelette) Lemon Fried Rice 3.30 KEEMA PEAS (medium) .
:VILamlb T'kka);'so i ‘Ch"ke': t)"‘ka) 830 | egetable Pilau Rice 3.50 /1 CHICKEN KORMA (mic) 10.90
alayan biryani (with pineapple; . - . r
(Lamb Tikka) 8.50 (Chicken tikka) 8.30 Keema Pll.au Rn.ce 3.70 \ BUTTER CHICKEN (mild)
King Prawn Biryani 12.50 Keema Fried Rice 3.60 KING PRAWN BHUNA (medium) 11.90
Paneer Biryani 8.20 Chicken Fried Rice 4.00 5 LAMB PATHIA (hot, sweet & sour) .
Vegetable Biryani 7.50 Peas Pilau Rice EX) Any 1 Dish can be substituted for another
Garlic Fried Rice 3.60 (excluding Speciality Dishes and Biryani) Additional charges will incur.
. ) Papadoms not included. Discount doesn’t apply.
Peshwari Rice 3.60
VE G ETAB L E Coconut Rice 3.60 S E T M E L S *
S I D E D I S H E S side Main Garlic Chilli Fried Rice 3.70 A
Vegetable Bhaji 430 5.40 : FOR ONE : FORTWO
Bom‘bay Potato . 4.30 5.40 i papadom & mint sauce 2 papadoms & mint sauce
Cauliflower Bhaji 430 5.40 CHICKEN TIKKA " SHEEK KEBAB
Sag Aloo 4.30 5.40 ¢ - & CHICKEN TIKKA
(Spinach and Potatoes) 3 CHICKEN R
M. shoon_ 2el &30 540 © TIKKA MASALLA  © LAMB BALTI &
indi Bhaji 5 4 > ~
(Ladies Fingersg : PLAIN NAN & B CHICKEN TIKKA MASALLA
Aloo Gobi 4.30 5.40 s 2 o
(Potatoes and Cauliflower) > PILAU RICE : VEG BHAJEE (side dish)
Vegetable Curry 430 5.40 * PLAIN NAN
Tarka Dhall 430 5.40 : © & PILAU RICE
Sag Bhaji 430 5.90 .
Sag Panir : 4.40 5.90 E XT R A £1 5_50 £26_50
Ma_tor Panir 4.40 5.90 3 - Normal Price £20.30 . Normal Price £37.90
(SiickbeaslandiSotsgCheess) Chips 2.80 ~: Save £4.80 : Save £11.40

Chana Bahji 4.30 5.50 Massala Chips [ET 4.90

Chips stir fried with mixed spices, peppers
and onions in a spicy naga sauce

TANDOORI Gisliene =
BREADS 2.40

Green Salad

ishes other - any two only.
litional charges ncur, plez 3

Plain Nan 2.70 Curry Sauce 2.80 HOW WERE WE?
Keema Nan 3.10 Madras Sauce 2.90 Kindly take a few moments to
Peshwari Nan 3.10 Bhuna Sauce 3.10 leave us your honest review on
j ipadvisor or Google.
Stuffed Nan (vegetables) 3.10 Masala Sauce 3.90 UALE .
Garlic Nan 3.10 Korma Sauce EX) Your feedback will help to NEED A MEAL
1 ) Pathia S 3.30 improve/maintain our level of ON TH E GO-,
Cheese & Garlic Nan 3.50 aullap>auce a service and the quality of our menu. . HOME DELIVERY .
Keema & Cheese Nan 3.60 Half curry of your choice * AVAILABLE
Kulcha Nan (onions) 3.20 Eogeﬁher el i,""EfIL”f-‘y one of £1.50 PER DELIVERY
o or chips - maybe both) in one of our . .
Cheese & Onion Nan 3.40 E N G L I S H D I S H E S @v@ roundiontairi’ers ready for you to tuck MINIMUM ORDER £10
Chicken & Chips 5.30 i into straight away. (Papadom not included) WITHIN 3 MILE RADIUS
ghe.esedNaE :;g Plain omelettz 5.15 t'l'lp (* excludes chefs speciality dishes) Discount doesn't apply (£1 extra per mile over 3miles)
oriander Nan o a
chilli Nan 3.20 Mushroom Omelette 5.30
Keema & Garlic Nan 3.60 Chicken Omelette 5.45 If you have trouble getting through, you can contact us on : OPEgluzDAg:rﬁylvoE:rlr(]
Chicken Tikka Nan G 4.50 Cheese Omelette 5.45 ) S }
Plain Parata 2.90 07359 907 233 |V|0|r:1 -ghsurt E 55pm “I|12pm
) Also to use out of opening times for queries. n at @ >pm-izam
Stuffed Parata 3.10 D R I N K S Please leave msg and we will get back to you.
Tandoori Roti 2.60
Chapatti 1.90 Can of Pop (Coke, D/Coke, Tango & 7up)  1.20 13 RINGWOOD HIGHWAY POTTERS GREEN COVENTRY CV2 2GG
Puri 1.80 Coke Bottle 2.70

www.chillispice.co.uk




STARTERS

All Served with salad.
Mint sauce and chilli sauce.
(except*) (subject to availability)

(plain or spicy)

T
1 -:‘,5‘ s
)
VEGETARIAN
(Veg)

NON-VEGETARIAN

(meat)

3)

(Chicken Tikka or Lamb Tikka)

SEAFOOD

Mixed Kebab

Mix Starter

TANDOORI SPECIALITIES

Diced chicken tikka pieces rolled in a nan.

2 sheek kebabs rolledup in a nan.

Boneless chicken marinated with mild spices.

Lamb marinated with mild spices.

Chicken on the bone
marinated in yoghurt and spices.

Chicken tikka pan fried
with chopped garlic and herbs.

(7)
Marinated in yoghurt and spices.

Chicken tikka, lamb tikka, tandoori chicken

and sheek kebab. Served with a nan bread.

Diced king prawn marinated in yoghurt,
mildly spiced and roasted tandoori style
in a clay oven.

Chicken or lamb marinated with
capsicum and onions. Mildly spiced
and roasted in a clay oven.

CHEF SPECIALITIES

Served with pilau rice or plain nan

(slightly hot) Chicken and king prawn
with potatoes and green chillies.

(fairly hot)
With green chillies and a touch of mince meat.

(sweet/mild)
Tender pieces of breast fillets simmered in
mild creamy sauce with ground almonds.

(medium)
Marinated chicken cooked in a slightly
tangy and sweet sauce.

(medium)
Boneless breast pieces delicately cooked
herbs and spices garnished with an omelette.

(medium)
Marinated king prawns barbecued in the
tandoor. Cooked with fried mushrooms,
capsicum and onions in a thick spicy sauce.

(sweet and slightly hot)

Chicken tikka cooked in sweet, mild creamy
sauce with ground almonds, fried garlic and
fresh green chillies

(Lamb tikka) (Chicken tikka)
Sliced chicken tikka or lamb tikka cooked
with green peppers, onions and tomatoes
in a bhuna style sauce. (medium hot)

(sweet)
Marinated chicken and king prawn cooked
in a spicy minced meat sauce. Slightly creamy.

(sweet/mild) Tandoori king prawns
prepared in a rich tomato based sauce
with a touch of cream and yoghurt.

(medium) Lamb Chops marinated
in yogurt and spices cooked with
mince meat in a masala sauce.

(Lamb tikka) (Chicken tikka)
(mild) Cooked with chunks of onions,

green peppers and tomatoes, in a rich thick
sauce with spicy herbs.

(medium)
Tandoori chicken on the bone, cooked
with a boiled egg and mince meat in
a masala sauce.

(hot!)
(Lamb tikka) (Chicken tikka)
Roasted garlic, onions, tomato,
coriander and naga (scotch bonnet).

(hot!) (Lamb) (Chicken)
Cooked with Naga pickle in a
thick bhuna sauce.

HOUSE SPECIALITIES

(sweet/mild)
Cooked in sweet, mild creamy sauce
with ground almonds.

(same as above)

(same as above) (sweet/mild)

(lamb tikka) (chicken tikka)
(sweet, mild & creamy) Cooked with ground
almonds, yoghurt with a touch of cream.

Chicken tikka cooked in a medium spiced
sauce. Garnishes with tomatoes and cucumber.

(sweet/mild)
Marinated diced chicken, cooked
with butter, cream and ground almonds.

(sweet, mild & creamy)

Fillets of chicken breast in a sweet
sauce with ground almonds.

(sweet, mild & creamy)
Diced chicken tikka cooked with onions,
cream, sultanas, ground almonds.

(lamb) (chicken)

Cooked bhuna style with and fenugreek leaves.

(sweet/mild)
Chicken tikka cooked in a delicate masala
sauce with mince meat and ground almonds.
(chk tikka) (lamb tikka)
(medium) A sizzling dish prepared with
sweet peppers, onions and fenugreek leaves.

(lamb tikka) (chicken tikka)
Tender fillets of marinated lamb cooked
in minced lamb sauce with chickpeas.

(fairly hot) Fresh green chillies and garlic flakes.

(medium) Garlic flakes in a bhuna style sauce.

(lamb tikka) (chk tikka)
(fairly hot) With fresh green chillies.
(lamb tikka) (chk tikka)

Cooked in chef's special spicy sauce
with mixed pickle.

(lamb tikka) (chk tikka)
Cooked with fresh garlic flakes
and coriander in a medium sauce

SPECIAL BALTI DISHES

Cooked with ghee (Indian butter) in a tomato and onion based sauce.
Garnished with coriander. Served to a hot, medium strength.

Chicken tikka, lamb tikka, prawns and green chillies

(Lamb) (chicken)
Cooked with lentils, potatoes, and
a boiled egg in a fairly hot sauce.

(lamb tikka) (chk tikka)
(Minced Meat)

In a medium minced meat sauce.

(chicken tikka, lamb tikka and tandoori chicken)
(medium)
(chicken tikka, lamb tikka and king prawn)

(lamb tikka) (chk tikka)
Cooked with keema (minced meat).

(lamb tikka) (chk tikka)

(Hot & Spicy!) (lamb) (chk)

)

TRADITIONAL DISHES

KORMA (sweet, mild & creamy)

Cooked with desiccated coconut, fresh cream
and pure ghee.

BHUNA (Medium)

Medium spiced sauce, with fresh onions,
tomatoes, green peppers and green herbs.

JALFREZI (siightly hot)

Green chillies, green peppers and coriander.

PATHIA (sweet, sour & hot)

Prepared with tomatoes, onions, lemon juice,
fresh herbs and spices.

DANSAK (sweet, sour & hot)

Prepared with lentils and pineapple.

CURRY DISHES (medium)

ROGAN JOSH (medium)

Cooked with onions, green peppers and
garnished with chef's own prepared tomatoes.

DUPIAZA (Medium)

Maximum quality of chopped onions and green
peppers with a touch of garlic, ginger and herbs.

SAAGWALA (Medium)

Fresh spinach cooked with garlic and mixed spices.

KORAHI (Medium)

Cooked in butter with onions, green
peppers and fresh tomatoes.

CHILLI MASALA siightly hot)

Home style preparation masala sauce with fresh
green chillies, coriander, tomatoes and herbs.

FISH DISHES

(Boneless pieces of fish)

(slightly hot)

Fillets of fish cooked with a native
bitter lemon (shatkora)
(slightly hot)

(hot)
Fillets of fish cooked with naga in a
bhuna sauce
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