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Restaurant Menu
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Tikka Massala (chicken or lamb) £9.45
Diced chicken or lamb cooked in a mild, creamy sauce & flavoured with coconut, almonds & fresh cream.

Tikka Massala (king prawn)  £15.95
King prawn cooked in our own massala sauce.

Butter (chicken, lamb or prawn) £8.95
Barbecued then cooked with fresh cream, mildly spiced, garnished with almonds and 
pistachio nuts, served in butter.

Garlic (chicken or lamb)  £8.95
Tender chicken tikka or lamb tikka cooked with garlic, onions, tomatoes, capsicums and 
selected spices. Served in a karahi.

Jalfrezi (chicken, lamb or prawn)  £8.95
Cooked with tomatoes, onions, capsicums, green chillies and selected spices (hot dish).

Tikka Jalfrezi (chicken or lamb)  £9.45
Barbecued in tomatoes, onions, capsicums, green chillies and selected spices (hot dish).

Tikka Jalfrezi (king prawn)  £15.95
Barbecued in tomatoes, onions, capsicums, green chillies and selected spices (hot dish).

Passanda (chicken or lamb)  £8.95
Succulent pieces cooked in red wine with fresh cream, cultured yoghurt and almond (mild dish).

Tikka Passanda (chicken or lamb)  £9.45
Barbecued pieces cooked in red wine with fresh cream, cultured yoghurt and almond (mild dish).

Karahi (chicken, lamb or prawn)  £8.95
Cooked in tomatoes, capsicums with selected spices. Served in a Karahi.

Tikka Karahi (chicken, lamb or prawn)  £9.45
Barbecued pieces cooked in tomatoes, capsicums with selected spices. Served in a Karahi.

Naga (chicken or lamb)  £9.95
Marinated in herbs, yoghurt and delicately spiced. Cooked with capsicums, tomatoes, 
garnished with coriander and touch of naga (vindaloo hot dish).

Asari (chicken or lamb) £9.45
Barbecued pieces cooked with mixed pickles and home-made aubergine pickets, very spicy. 
Medium hot.

Tawa Chicken £9.25
Barbecued pieces cooked in chopped onions, fresh ginger, tomatoes and garlic. 
Finished with sprinkled cheddar cheese. (Can be made medium or hot).

Chef’s Specials Vegetable Side Dishes

Rices

Breads

English Dishes
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Clay oven dishes are marinated, skewered and cooked in a clay oven called a “Tandoor”. 
These are served in a sizzler with fresh salad and our home-made mint sauce.

Chicken Tikka  £9.95
Diced chicken marinated in tandoori spice and grilled in the clay oven.

Lamb Tikka  £10.95
Diced lamb marinated in tandoori spice and grilled in the clay oven.

Tandoori Chicken   £9.95
Spring chicken, on-the-bone, marinated in yoghurt and aromatic spices.

Chicken Shashlik  £10.95
Diced chicken grilled with green pepper, tomatoes & onions.

Lamb Shashlik  £11.95
Diced lamb grilled with green pepper, tomatoes & onions.

King Prawn Shashlik  £15.95
Barbecued king prawns in the clay oven with fresh herbs & spices, tomatoes, onions and 
green peppers.

Tandoori Mixed Grill  £14.95
A mixture of tandoori chicken, chicken tikka, lamb tikka & sheek kebab. Served sizzling hot!

Tandoori King Prawn  £15.95
King prawn marinated in chef’s own recipe and barbecued over charcoal in our tandoori. 
Then served sizzling hot!

Fish Tikka £14.95
Tilapia fillets marinated in spices, diced into pieces and cooked in a clay oven.

Mixed Vegetable Curry  £4.25
Mushroom Bhajee  £4.25
Aloo Gobi  £4.25
Potatoes and cauliflower, fried in butter & spices. 
Sag Aloo £4.25
Spinach with potatoes, medium spiced.
Sag Bhajee Spinach. £4.25
Bhindi Bhajee  £4.25
Ladies fingers and okra.
Cauliflower Bhajee £4.25
Chana Bhajee Chick peas. £4.25
Bombay Aloo Spiced Potatoes. £4.25
Tarka Dal  £4.25
Lentils, spiced and cooked with garlic.

Sag Ponir  £5.45
Spinach cooked with pieces of cheese in a creamy 
sauce with coconut and almonds.
Motor Ponir £5.45
Chick peas cooked with pieces of cheese in a 
creamy sauce with coconut and almonds.
Onion Bhajee  £3.95
Brinjal Bhajee  £4.25
Aubergine, medium spiced.
Chef Special Bhajee £4.25
Broccoli, cauliflower, potatoes. 
Raita  £2.25
Yoghurt, onion or cucumber or plain.

Pilau Rice  £3.35
Basmati rice prepared with spices. 
Boiled Rice £2.95
Steamed basmati rice.
Peas Rice £3.95
Special Fried Rice  £3.95
Basmati rice fried in butter with eggs, peas, 
almonds and sultanas.

Keema Rice £3.95
Basmati rice fried in butter with minced meat.
Egg Rice  £3.95
Rice fried with egg and onions.
Mushroom Rice £3.95
Garlic Rice £3.95
Coconut Rice  £3.95
Onion Fried Rice £3.95

Plain Nan  £3.25
Whole wheat bread freshly baked in the tandoor. 
Peshwari Nan £3.45
Nan cooked with sultanas & nuts.
Keema Nan  £3.45
Nan filled with spicy minced meat.
Garlic Nan £3.45
Fresh nan cooked with garlic.
Stuffed Nan £3.45
Cheese Nan £3.95

Quay Spice Nan £3.95
Stuffed with minced meat, green chillies & spicy 
onions, garnished with coriander.
Parata £3.75
Flaky thick bread fried in butter.
Stuffed Parata £3.95
Stuffed with vegetables.
Egg Parata £3.85
Flaky thick bread egg on top fried in butter.
Chapati £2.10
Soft thin dry bread baked on an open metal plate.
Chips £2.95

Chicken Nuggets*  £8.95
Chicken Omelette* £8.95
Prawn Omelette* £8.95

Mushroom Omelette* £8.95
Plain Omelette* £7.95

Tandoori Sizzlers Dishes

Green Salad £2.95
Tomato, cucumber, lettuce, green peas, onions, olives and lemon

*with chips

FOOD ALLERGIES and INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making 
your order. It is your responsibility to ask us about allergens and we will 

provide you with the required information. Thank you.

In an attempt to bring you the rich and aromatic flavours 
of India, we present Quay Spice. Driven with our passion 
of cooking and serving only the best dishes, using locally 
sourced ingredients where possible, to our guests.          
We endeavour to tickle your taste buds with authentic, 
mouth-watering food that truly reflects the traditional 

flavours of India ... enjoy!
The Quay Spice Team

OPEN 7 Days a Week including Bank Holidays
5.00pm - 11.30pm

01202 675668 / 677315

#tasteofindia

us on: search for ‘quay spice’Like
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Quay Spice Special  £14.95
Cooked with a mix of chicken tikka, lamb tikka and king prawn with green pepper, whole 
garlic, ginger paste, chef secret recipe and spices. A superb fully flavoured dish you will love. 
Served in a sizzling dish with brandy.

Jaflong (chicken or lamb) £11.95
Marinated with green peppers, onions and barbecued on charcoal, mixed with medium/hot bhuna sauce. 

Jerra (chicken or lamb) £10.45
Cooked with cumin seed, ginger, coriander and tomatoes in a medium sauce. 

Chicken Chum Chum £10.95
Whole breast chicken, soy sauce, spring onion, garlic, coriander and Chef’s special medium 
spice, served with broccoli rice. Highly recommended.

Garlic Chilli Ruchi (chicken, lamb or prawn) £10.45
A dish with extensive garlic, sweet chilli & dill.  A must for garlic lovers.

Shapla Jal Jal (chicken, lamb or prawn) £10.45
A dish noted for its spices and flavour using Kashmiri masala, coriander and chillies. Hot.

Lal Qila (chicken, lamb or prawn) £10.45
Cooked with fresh crushed garlic and mango sauce balanced with crushed chillies to give 
a mouthwatering dish from Goa.

Balchao Chicken £10.95
A breast of chicken that will re-awaken your love of Indian food. One of the most famous 
Goan specialities - it has a hot and fully flavoured sauce brought about mainly by the use of 
Goan red chillies and palm vinegar. A sour and slightly sweet flavour.

Tandoori Cocktail Masala £10.45
Lamb tikka, chicken tikka and juicy minced lamb, rolled, seasoned and barbecued and 
cooked with a special recipe.

Chicken Peri Peri £9.95
Hot Goan chicken, with a Portuguese touch applied to chicken curry.

Lamb Shek Shek £9.95
A most unusual dish that simply must be tried. Julienne of lamb in perfect balance with a 
sauce that is unique.

Chicken Sali Zardaloo £9.95
Pieces of chicken cooked with apricots and honey, sprinkled with potatoes.

Lamb Sali Zardaloo £9.95
Pieces of lamb cooked with apricots and honey, sprinkled with potatoes.

Nilgiri Chicken Korma £9.95
Tender pieces of chicken yield to a secret of marinate of coriander and mint to make a succulent, 
delicious and memorable dish.

Dazarling (chicken, lamb or prawn) £9.95
If you like minced meat then this is a very tasty dish for you.

Phindi £9.95
A dish of South Indian origin. A rich, fairly hot taste, prepared with garlic, chilli, tomato puree 
and egg.

South Indian Garlic Chilli (chicken or lamb) £10.45
This dish is cooked extensively with a clove of garlic, chopped into small pieces with shredded 
green peppers, onions, fresh tomatoes fried in butter, adding a light tomato puree, cumin and 
paprika powder with fresh sliced green chillies and herbs. A fairly hot dish.
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Chicken Tikka  £4.55
Diced chicken, marinated in spices and yoghurt, cooked in our tandoor (clay oven) over charcoal.

Lamb Tikka (off the bone)  £4.95
Diced tender lamb, marinated in spices and yoghurt, cooked in our tandoor (clay oven) over charcoal.
Served with salad and mint sauce.

Tandoori Chicken (on the bone)  £4.55
1/4 chicken grilled in the tandoor.

Sheek Kebab  £4.55
Minced lamb, blended with garam massala and herbs, then grilled in the tandoor.

Mixed Kebab  £5.55
A mixture of chicken tikka, lamb tikka & sheek kebab.

Kebab Puri  £4.55
Minced lamb, marinated in spices and skewered in charcoal oven, served on puri 
(pancake style flaky bread).

Chicken Chat  £4.55
Chicken cooked in chat massala and lemon juice.

Lamb Samosa / Vegetable Samosa  £3.95
Triangle pastry stuffed with minced lamb or vegetables.

Chicken Pakora / Vegetable Pakora  £4.95
Marinated chicken or vegetable in an authentic batter.

Prawn on Puri  £4.95
Delicately spiced, sweet and sour prawns served on a deep fried thin bread puri.

Onion Bhajee  £3.95
Pungently spiced onions in a special batter.

Garlic Chicken Fry  £4.55
Tender pieces of chicken tikka, lightly spiced with fresh slices of garlic.

Mussels Malai  £5.95
Mussels in garlic in mild sauce.

Alo Rushun Mushroom  £4.25
Mushroom with garlic sauce, herbs and potatoes.

Mackerel Biran  £4.95
Lightly spiced mackerel marinated in tomato sauce and yoghurt then slightly fried with onion rings.

King Prawn Puree  £6.25
Delicately spiced, sweet and sour king prawns served on a deep fried thin bread puri.

King Prawn Butterfly  £6.45
King prawn with egg and bread crumbs, spiced and fried in butter.

Tandoori King Prawns  £6.35
Whole king prawns marinated in yoghurt and spices with herbs and cooked in a clay oven.

Alo Chat £4.25
Diced potato cooked with onions, and medium spices dressed with tomato, cucumber and lemon.

Papadums 90p

Spicy Papadums 95p 
Assorted Chutneys 80p

Pickles & Papadums

Starters

Biriani is a classic dish of fragrant basmati rice, cooked with aloo bukhara saffron, 
garam massala and ghee. Served with a delicious vegetable curry. 

Vegetable  £9.45

Chicken  £10.45

Lamb £11.45

Prawn  £10.45

Chicken Tikka £11.55

King Prawn  £15.95

Biriani Dishes

C mild/creamy medium/hot hot very hot

All the dishes below are priced as follows:

Kurma
Cooked with coconut in a mild sauce.

Classic Curry 
All these dishes are cooked in a medium sauce.

Patia 
Sweet and sour sauce with special spices.

Bhuna 
With onions, tomatoes and garam massala, slightly 
dry and spicy, garnished with coriander.

Dansak 
Lentils with a hot sweet and sour sauce.

Cylon 
With coconut, in a hot and sour sauce.

Dupiaza
With chopped onions, medium hot.

Rogan Josh 
Cooked in tomatoes and onions, medium spiced.

Kashmir 
Cooked in a mild sauce with lychees.

Malaya 
Cooked in a medium hot sauce with pineapple.

Madras 
A lightly spiced dish with fairly hot flavour.

Vindaloo  
Very hot dish cooked with potatoes.

Locknow
Yoghurt, cream, coconut, spices, onions and mushrooms

Spinach (Sag)
Spinach prepared with garlic, tomato and onion. 
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Chicken  £8.25

Chicken Tikka £8.95

Lamb  £9.25

Lamb Tikka £9.95

Prawn £8.95

King Prawn  £15.95

Fish Tikka £12.95

Vegetable  £7.45

Traditional Curry Dishes

Mackerel Bhuna  £12.95
Whole mackerel cooked with fresh herbs and ground spices with spring onions and 
green chillies, served a semi-dry dish. Medium to plus hot.

Boroh Chingra Biran £15.95
Marinated whole king prawns, grilled and served on a bed of sweet sauce made from 
herbs, spices and a tomato based puree sprinkled with spring onions.

Pepper Grill Salmon £14.95
Fresh salmon grilled in tandoori garnished with onions and peppers.

Sea Bass Fusion £14.95
Whole sea bass with curry leaves, garam masala, tamarind, olive oil with a bhuna 
medium sauce and infused with fresh lime.

Tandoori King Prawn Bhuna £15.95
Well marinated king prawns cooked with onions, tomatoes and small chopped green peppers. 
Medium spicy.

Surma Tilapia Fish £14.95
Whole tilapia fish marinated in traditional Bangladeshi spices, onions, peppers, tomatoes, 
lemon juice and coriander infused with fresh lime. A very popular dish in the Sylhet district 
of Bangladesh.

Seafood Specials

Spice Guide

Balti is a kashmiri curry dish, it’s origin goes back centuries in the North Indian State of Kashmir. 
All Balti dishes are individually prepared with fresh ingredients with a blended mixture of 

authentic herbs & delicious spices. 

Chicken Balti  £8.95

Chicken Tikka Balti  £9.95

Lamb Balti £8.95

Lamb Tikka Balti £9.95

King Prawn Balti £15.95

Garlic Chilli Balti  £9.45

Mix Balti  £13.95
With chicken, lamb and king prawn.

Vegetable Balti  £7.95

Balti Dishes

House Specials


