
KIDS MENU
CHIPS        $7.00
CHICKEN NUGGETS & CHIPS     $14.00
FISH FINGERS & CHIPS     S14.00
HASH BROWNS & WEDGES     $14.00

Papadums 5 pcs      $5.50                                                           
Served with dates & tamarind chutney and yogurt and mint sauce

Vegetable Samosa 2 pcs     $9.50                                                         

Spinach and Onion Bhaji 4 pcs    $9.50                                            

Aaloo Tikki 2 pcs      $11.50                                                                       

Paneer Pakoras 4 pcs      $12.50                                                            

Fish Pakoras 5 pcs      $16.50                                                                  

Tandoori Chicken             Half $14.50 Full $20.50                                                            
Chicken Tikka (From breast Fillet)          Half $14.50 Full $20.50                                

Seekh Kebab (Lamb Mince)            Half$12.50 Full $20.50                                       

Prawn Pakoras 6 pcs      $16.50                                                               

2 Samosas, spinach onion bhaji, 2 pcs Tandoori Chicken, 2 pcs Chicken Tikka, 2 pcs
Seekh Kebab.

Special Mix       $21.50                                                                            

Mushroom Pakora 8 pcs (GF,V)     $10.00
Spicy Chicken Wings 6 pcs (GF)    $14.00
Achari Murgh (GF)      $20.50

All Curries are available in Fish, Goat & 
Prawn as well:        $22.50

STARTERS

MEAT MASALA MAGIC

CHICKEN CURRIES

(All Chicken Curries are GF)              $20.50  
BUTTER CHICKEN 
Meat cooked in mild creamy tomato gravy enriched with ground almonds 
CHICKEN TIKKA MASALA 
Meat cooked with capsicums, herbs & tomato gravy
CHICKEN MASALA 
With garlic, ginger, tomatoes and fresh coriander (chef special)
MANGO CHICKEN 
A mild dish cooked with mango sauce 
CHICKEN PEANUT MASALA 
A meat dish cooked with peanut sauce 
CHICKEN SAAG WALA 
Healthy spinach and meat dish from north India
CHICKEN CHILLI 
A hot ,meat dish with capsicums, onion and chillies
CHICKEN KARAHI 
A dish cooked with breast �llet, onions and capsicums
CHICKEN KORMA 
All time favourite, mild creamy cashew nut gravy

(All Lamb Curries are GF)      $21.50
LAMB MADRAS
A dish cooked with coconut cream                                 
LAMB ROGAN JOSH
Traditional dish from Kashmir cooked with spices and ginger. 
LAMB MUGHLAI 
A dish cooked with dates and tamarind sauce                                  
LAMB KORMA 
All-time favourite, mild creamy cashew nut gravy                                   
LAMB SAAG WALA 
Healthy spinach and meat dish from north India                                 
LAMB MASALA 
With ginger, garlic, tomatoes, and fresh coriander (chef special)
KEEMA KOFTA 
Lamb meat balls cooked in curry sauce
LAMB VINDALOO 
A hot and tangy dish with our special sauce         

BEEF CURRIES
(All Beef Curries are GF)       $19.50
BEEF MASALA 
With ginger, garlic, tomatoes, and fresh coriander (chef special)
BEEF ROGAN JOSH 
Traditional dish from Kashmir cooked with spices and ginger
BEEF JALFREZI 
A dish with mixed vegetables, meat and mixed herbs
BEEF VINDALOO 
A hot and tangy dish with our special sauce
BEEF SAAG WALA 
A healthy spinach and meat dish from north india
BEEF BALTI 
Your choice of meat cooked with blacklentils and herbs
BEEF PUNJABI
A dish cooked with mushrooms and herbs
BEEF KORMA
All time favourite, mild creamy cashew nut gravy

(All Vegetables Curries are GF)       $18.50                                                                  
MALAI KOFTA 
Lightly fried mashed potato �akes cooked in mild creamy cashew nut gravy
MUSHROOM 65 (V) 
Fried mushroom with onions and sauce
PUMPKIN SABJI (V) 
Pumpkin cooked in mild creamy sauce
VEGGIE KORMA 
A mild dish with creamy cashew nut gravy 
VEGGIE PEANUT MASALA 
Cooked with peanut sauce
BOMBAY ALOO (V) 
Potatoes cooked in jeera and herbs and spices

AALOO GHOBI (V) 
Potatoes and cauli�ower cooked with herbs
DHAL FRY (V, GF) 
Lentils cooked with fresh coriander herbs and spices
DHAL SABJI 
Combination with veggies and lentils  
DHAL PALAK 
A lightly spiced lentil and spinach curry
VEGGI VINDALOO (V) 
A hot and spicy tangy dish with veggies
ALOO MATAR (V) 
A gravy dish with potatoes and peas
EGGPLANT BHARTHA (V) 
Cooked with herbs and spices
DHAL MAKHANI 
Black lentils cooked with butter and spices

PANEER CURRIES

PANEER BUTTER MASALA 
A mild creamy dish with herbs and tomato gravy 
PANEER TIKKA MASALA 
A mild creamy dish cooked with capsicums, herbs and tomato gravy
PANEER MASALA 
Cooked with garlic, ginger, tomatoes, and fresh coriander 
PALAK PANEER 
A healthy spinach dish from north india
CHILLI PANEER 
Hot dish with capsicums, onions, and green chillies
KARAHI PANEER 
A dish cooked with onions and capsicums
MATAR PANEER 
A gravy dish with peas and paneer

(All Paneer Curries are GF)     $19.50

LAMB CURRIES

VEGETABLE GARDEN 



INDIAN RESTAURANT

Discover
the true Flavours

        of Modern India

FAMILY OWNED RESTAURANT

 dine in menu
Mild Mild - Medium Medium Hot Super Hot Action

Sweet Spices only 1 Chilli
Chillies

2 5 Chillies

Mild sweet dishes can be cooked spicy but won't be as spicy as Vindaloo 
   Mild - Med dishes can be cooked mild but won't be as Butter Chicken 

We cater for most tastes,
just let us know how you would prefer your curries.

Experience the exquisite aromatic flavours on offer at spice village. Escape into a world of
tantalising  taste  delights;  with a  myriad  of healthy,  fresh and  colourful  dishes created
from scratch, using traditional Indian recipes,  delicately  spiced, to  intoxicated the  taste
buds.

Our secret? Owner is passionate about providing nothing but the finest quality, healthy
and traditional  Indian  cuisine, with  flawless  service  and ambience  to  match. Most
importantly,

All meals here are free from any added thickeners, gluten or MSG.
You will find many authentic favourite Indian dishes on the menu, however the
best team of expert Indian chefs under the command of owner head-chef here
have also created some unique dishes.

Most importantly, HEALTHY and FRESHNESS of meals are highest
importance and chefs trained to produce the precise taste and quality of
meals at our restaurant.

Chefs additionally cater to every taste, from mild Indian curries infused
in subtle spices to roaring hot action curries for the  truly  adventurous.
Chefs cook to  order,  so you  can be  assured  that your  curries exactly
as you like it. 

To provide meals cooked to order, to suite taste from MILD,
MILD/MEDIUM, MEDIUM, HOT, ACTION with the combination of 6 meals
meats  to  lots of  different  flavours,  entrees,  vegetarian  and  tandoori
meals. It takes longer  to cook  then a  fast food,  please allow  the  time
accordingly, especially on busy hours.

• All curries are low fat. 
• Yoga  food (very low fat) is available marked with*
• All curries are cooked using low cholesterol vegetable oil. 
• All meals are free from added thickeners, preservatives, gluten and MSG. 
• Sugar, nut and dairy free and vegan meals available. 
• We are passionate about providing the finest quality, healthy and
   modern Indian cuisine. 
• Bill splitting is happily acceptable. 
• Corkage price only $1.00 P/P
• No surcharge on public holidays.

INDIAN BREADS

NAAN                                    $5.00Bread made from plain �our

ROTI                                      $5.00

BUTTER NAAN                       $5.50

PRATHA                                 $5.50Flaky whole meal bread

Bread made from whole 
meal �our

Flaky Plain
�our bread

 with butter

AALOO MASALA                    $5.50
Spicy mash potatoes and peas 

SPECIAL PUNJABI NAAN       $5.50
Onion, Olives & Cheese 

CHEESE NAAN                       $5.50
GARLIC NAAN                       $5.50
GARLIC & CHILLI NAAN        $6.00
GARLIC & CHEESE NAAN      $6.00 
SPINACH & CHEESE NAAN    $6.00
KEEMA NAAN                         $5.50  

KASHMIRI NAAN                    $5.50 

POORI                              $4.50 
PANEER NAAN                       $5.50 
ONION NAAN                          $5.50   
MAKKI                                    $5.50

with lamb mince and herbs

With dry fruits and nuts

gluten free bread 
from maize �our

RICE 

Coconut Rice                          $6.50 
Lemon Rice                            $6.50
Pulao Rice                             $6.50   
Vegetable Biryani                $17.50 
Chicken Biryani                   $19.50
Lamb, Goat, Fish                 $22.50  
or Prawn Biryani

SALAD, CHUTNEY
& PICKLES 

RAITA SWEET                          $4.50
Yoghurt, tomatoes, cucumbers 

SWEET MANGO CHUTNEY      $3.50
DATE & TAMARIND CHUTNEY       $3.50 
YOGHURT & MINT SAUCE      $3.50
SPICY MINT CHUTNEY           $3.50
LIME, MANGO, CHILLI            $3.50

OR MIXED PICKLE

HOT DRINKS  

CHAI MASALA TEA                  $4.50
COFFEE                                    $4.50 

COLD DRINKS 

SOFT DRINKS CANS               $3.50 
Pepsi, Max, Lemonade, Orange,

BOTTLED STILL WATER          $3.50
LASSI      $6.50

MILK SHAKES                         $6.50 Vanilla, Chocolate, 

Lemon and lime 

Mango, Rose or Strawberry

Mango, Rose or Strawberry

DESSERT
PER SERVE           $8.50 
ICECREAM Vanilla, Chocolate, Mango

 or Strawberry  

TRADITIONAL INDIAN ICECREAM

GULAB JAMUN              3pcs

BYO

Plain Rice             $4.00

CHICKEN SALAD  $12.00


