Welcome to Deshi Spice
Indian Restaurant &
Lounge

Winner of the English Asian Food Awards 2019
5 Star Food Hygiene rating

If you have any allergies regarding the food, it is important to
inform the waiter so changes can be made to facilitate you.
Thank you

Starters
Deshi spice mix
Lamb tikka, chicken tikka and sheek kebab served with crispy salad
and special sauce.
Tandoori chicken ¼
¼ chicken marinated in fresh herbs and spices, then roasted in a
tandoori oven.
Pan fried scallops
Pan fried scallops coated with light spices with chilli, garlic and
mash potatoes
King prawn poori
Pan fried king prawn cooked in special sauce with chilli’s & garlic
sauce
Salmon Tikka Brochettes
Barbecued in tandoori & cooked in special spices with tartar sauce
Pan Fried Mixed Starter
Chicken Tikka, lamb Tikka and Shami Kebab with grilled vegetables
Shan kebab
Minced lamb kebabs with poached eggs and spinach, special sauce
and salad.
Chicken or lamb tikka
Grilled in clay oven and served with crispy lettuce and tamarind
ketchup
Sheek Kebab
Minced meat cooked in a tandoori Oven, served with crispy salad
and mint sauce
Chicken chat
Diced chicken medium spice, cooked in specially prepared sour
sauce with puri
Spiced chicken samosas
Served with salad and sauce

£5.50

£4.00

£6.00

£6.00

£6.00
£6.00
£6.00

£4.00

£4.00

£4.00

£3.00

Vegetarian Starters
Crispy onion bhaji
With mint sauce and salad
Vegetable samosa
Served with salad and sauce
Garlic mushroom
Vegetable chat puree
Aloo chat puree
Vegetable Pakoras

£3.00
£3.00
£3.00
£3.00
£3.00
£3.00

Tandoori specials
Deshi special mix
An array of chicken tikka, lamb tikka, king prawns, tandoori
chicken, lamb chops and sheek kebab. Served with sauce and
salad.
Lamb or chicken tikka
Tender pieces of chicken or lamb in marinated in various spices
then skewered and grilled in tandoori.
Tandoor chicken
Tender half chicken marinated in natural yoghurt with fresh
herbs and spices then roasted in tandoori oven.
Deshi king prawns
Marinated king prawns cooked in a tandoori oven served with
sauce and salad
Chicken or lamb shashlik
Tender diced chicken or lamb marinated in spices and herbs,
grilled in tandoori with tomatoes, onions and fresh green
peppers.
Mixed shaslik
Chicken, lamb and king prawns marinated in chef’s special
sauce with green peppers and tomatoes served with special
sauce.
Salmon shashlik
Tender salmon pieces marinated in special sauces and spices,
served with green peppers, tomatoes and onions and salad.

£13.00

£8.00

£7.00

£12.00

£10.00

£12.00

£13.00

Chef’s Signature Dishes
Sea bass special
Pan seared sea brass fillet with village styled king prawns, spices,
tomatoes, potatoes and green vegetables. Served with basmati
rice.
Deshi khana
Jumbo king prawns with grated coconut, reduced coconut milk,
curry leaves, sugar, lime juice, red curry past, green vegetables
and Kashmiri paste, served with basmati rice.
Bangla king prawn
Large king prawns fried in special sauce served with home
styled rice. Medium hot and spicy.
King Prawn Kahar
Whole King prawns lightly stir fried, lightly seasoned with herbs
and spices, served with Pilau Rice
Deshi moza
Oven cooked lamb leg for over two hours till tenderised with
spice, vegetables and lamb gravy. Juice reduction is blended to
make sauce, served with roasted baby potatoes and saffron rice.
Salmon delight
Pan fried salmon marinated in Asian spices and herbs served
with baby cabbage, dry creamy sauce and spinach rice.
Akbari Khana
Succulent chicken fillets filed with minced lamb, cooked in
tandoori and served with mushroom bhuna sauce with Pilau
rice, Madras hot.
Kanda Hari Chicken
Pan fried Chicken Breast pieces cooked with various spices
served with rice. Medium Hot.

£14.00

£14.00

£14.00

£13.00

£14.00

£14.00

£12.00

£12.00

House specials
Chakmai Chicken
Deep fried sliced chicken breasts cooked with herbs and
spices & green chillies (madras hot)
Chicken or lamb tawa
Small pieces of chicken or lamb cooked in a special tawa
style, with spring onions, tomatoes, & garlic sauce.
Rezala
Shredded chicken breast cooked with minced lamb in
medium spices & special sauces.
Deshi korai
Tender chicken and lamb cooked with fresh garlic, fresh
tomatoes and a lot of spring onions and coriander.
Chicken nawabi
Succulent diced chicken marinated in herbs and spices
with mushrooms, onions, tomatoes in a medium sauce.
Silsila taste
Juicy boneless tandoori chicken combined with a
delicious array of spices including spring onions,
tomatoes and green peppers in special silsila sauce.
Chicken or lamb bakara (spicy but not hot)
Roasted in tandoori oven & cooked with tomatoes,
onions green peppers and fresh coriander/curry leaves,
served in a special thick sauce.
Goan Fish bhoona
Diced cubes of succulent white fish coated with
aromatic spices and cooked in ginger, garlic and
tomatoes.
Chana Gosht
Nepalese (Gurkha) style curry with onions and chick
peas and spiced up with Bangladeshi naga chili.
Chicken Exotica
This dish is normally served at a royal celebration
banquet is recreated for your pleasure. A sweet mild dish
of chicken that will bring you a memorable taste of
orient.

£9.00

£9.00

£8.00

£9.00

£8.00

£8.00

£9.00

£9.00

£9.00

£8.00

Traditional Dishes
Korma:
A very mild creamy curry created using fresh milk cream, sultanas, desiccated coconut, almonds,
mild herbs and spices
Chicken
Lamb
£8.00
£8.00
Prawn
King Prawn
£10.00

£8.00

Curry:
A medium strength curry; suitable for all
Chicken
£7.00
Prawn
£8.00

Lamb
King Prawn

£8.00
£10.00

Madras:
A fairly hot and spicy dish prepared with an array of herbs and spices, red chillies and fresh
coriander.
Chicken
Lamb
£7.00
£8.00
Prawn
King Prawn
£8.00

£10.00

Vindaloo:
A fabulously rich and fiery dish created by the extensive use of red chillies, strong spices and fresh
coriander, very hot.
£8.00
Chicken
Lamb
£7.00
Prawn
King Prawn
£10.00
£8.00

Bhuna:
Finely chopped onions and tomatoes cooked with herbs & spices to create a spicy flavour, a
condensed but very tasteful curry.
Chicken
Lamb
£7.00
£8.00
Prawn
King Prawn
£8.00

£10.00

Dupiaza:
A maximum quantity of diced onions and peppers cooked with a selection of fresh herbs and
spices, Medium strength.
£7.00
Chicken
Lamb
£8.00
Prawn
King
Prawn
£8.00
£10.00

Pathia:
Sweet and sour hot curry created using an abundance of tomato puree, fresh tomatoes, onions and
selected herbs and spices.
Chicken
Lamb
£8.00
£7.00
Prawn
King Prawn
£10.00
£8.00
Vegetable
Dansak:
A Medium to hot curry cooked with lentils and a selection of herbs and spices
£8.00
Chicken
Lamb
£7.00
£10.00
Prawn
King Prawn
£8.00
Rogan:
A medium strength dish cooked with onions, herbs and spices, garnished with a large quantity of
freshly chopped tomatoes.
£7.00
£8.00
Chicken
Lamb
£10.00
£8.00
Prawn
King Prawn

Balti Specials:

Balti dishes traditionally originated from the north of India; they are prepared in a special
iron pan that holds a huge array of flavours, ensuring that the full flavour delivered.
Deshi Spice (Chicken tikka, lamb tikka and king prawns)
£12.00
Tandoori king prawns
£12.00
Tandoori Chicken
£8.00
Chicken/ Lamb tikka
£9.00
Chicken or lamb
£8.00
Prawn
£8.00
Vegetable
£6.00

Masala dishes:

All masala dishes are cooked in a rich masala sauce with coconuts and creams.
Deshi Special (Chicken tikka, lamb tikka and king prawns)
Tandoori king prawn
Tandoori Chicken
Chicken/ Lamb tikka
Prawn
Vegetable

£12.00
£12.00
£8.00
£9.00
£8.00
£6.00

Korai Dishes:

Are cooked with plenty of onions, green peppers and tomatoes in a highly spiced sauce.
Deshi special (Chicken & lamb tikka, king prawns)
£12.00
Tandoori King prawn
£12.00
Chicken Tikka
£8.00
Lamb tikka
£9.00
Prawn
£8.00
Vegetable
£6.00

Jalfrezi Dishes:

Spicy, fairly hot, cooked with fresh green chillies chopped onions, tomatoes and green
peppers, cooked in special sauce.
Deshi Special (Chicken & Lamb tikka, king prawns)
£12.00
Tandoori king prawn
£12.00
Chicken tikka
£8.00
Lamb
£8.00
Prawn
£8.00
Vegetable
£6.00

Biryani dishes

Deshi special (chicken tikka, lamb tikka and king prawns)
Tandoori king prawn Biryani
Special mix biryani (chicken/lamb/prawn)
Lamb tikka biryani
Chicken tikka biryani
Prawn biryani
Vegetable biryani

£12.00
£12.00
£10.00
£10.00
£10.00
£10.00
£8.00

Vegetable side dishes:
Mixed Vegetable Curry
Dry Vegetable Bhaji
Bombay Aloo
Bindi Bhaji (okra)
Brinjal Bhaji
Sag aloo
Aloo Gobi
Tarka Dhall
Dhall Masala
Chana Masala
Sag Paneer (Cheddar Cheese)
Garlic Mushroom Bhaji
Sag Bhaji
Sag Chana

£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00
£3.00

Sundries:
Boiled rice
Pilau rice
Special fried rice
Egg Fried rice
Garlic Fried Rice
Mushroom rice
Keema pea‘s Rice
Plain Naan
Vegetable Naan
Cheese Naan
Peshwari Naan
Keema naan
Garlic Naan
Chapatti
Plain paratha
Vegetable Paratha
Papadums
Chutneys (Mango Chutney, mint Sauce and red onion)
Lime Pickle

£2.50
£3.00
£3.00
£3.00
£3.50
£3.00
£3.50
£2.50
£3.00
£3.00
£3.00
£3.00
£3.00
£1.00
£1.95
£3.00
£0.75
£0.75
£0.75

