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INDIAN CUISINE

MENU

OPEN

TUESDAY TO SATURDAY
5:00 pm - 11:00 pm
SUNDAY
4:00 pm - 10:00 pm

20 Main St, Blessington, Co. Wicklow
W91 XH60, Ireland
(Above Murphy’s Pub)

DELIVERY SERVICE
(Available for LOCAL only)

ONLINE ORDERING

@& www.spicevillage.ie

CALL US
(045) 900876

(045) 857003

STARTERS
ONION BHAJI (3PCS) |V|

ONIONS FRITTERS & GRAM FLOUR IN 5 SPECIAL AROMATIC SPICES

7.99

ALOO TIKKI (3PCS) |V| 7.99
PUNJABI SAMOSA (3 PCS) |1,8| 7.99
TANDOORI PANEER TIKKA (3 PCS) |8| 8.99
ALOO BONDA |V| 7.99

SPICED POTATOES DUMPLINGS GRAM FLOUR, GINGER & CORIANDER

CHICKEN PAKORA (3 PCS)

8.99

CHICKEN SUPREME MARINATED WITH CAROM SEED , GINGER, & GRAM FLOUR & DEEP FRIED SERVED WITH MINT SAUCE

PUNJABI CHICKEN TIKKA (3 PCS) |8|

CHICKEN IN KASHMIRI CHILLI GINGER & YOGURT MARINATED COOKED IN CLAY OVEN

10.50

WICKLOW SEEKH KABAB (3 PCS) |8|

HAND POUNDED WICKLOW LAMB COOKED IN CLAY OVEN

10.50

CHICKEN WINGS (4 PCS) |1]

SPICED CHICKEN WINGS DEEP FRIED SERVED WITH GARLIC AND TOMATO SALSA

8.99

MEAT SAMOSA (3 PCS) |1,8]

PASTRY PARCELS STUFFED WITH SPICED MINCED LAMB & DEEP FRIED

8.99

KURKURA JINGA (4 PCS) |1,2]

BATTERED FRIED KING PRAWNS WITH CURRY LEAVES

11.50

FISH CAKE (3 PCS) |4|

TILAPIA FISH COOKED WITH CHEF'S SPECIAL LAHORE AROMATIC SPICES

8.99

TANDOORI JHINGA (3 PCS) |2,8,14|

TIGER PRAWNS MARINATES WITH CAROM SEEDS, GINGER GARLIC PASTE & AROMATIC SPICES COOKED IN
CLAY OVEN SERVED WITH MINT CHUTNEY

16.99

SPICE VILLAGE MEAT KEBAB BOXES |1,2,4,8|

COMBINATION OF CHICKEN PAKORA, CHICKEN TIKKA, SEEKH KEBAB, FISH CAKE & KURKURA JINGA

16.99

SPICE VILLAGE VEGETABLE BOX [1,8|

COMBINATION OF ONION BHAJI, PANEER TIKKA, VEG SAMOSA,ALOO BONDA & ALOO TIKKI

15.50

STREET FOOD

GULAB JAMUN 8|

7.50

SEEKH KEBAB KATHI ROLL [8,1| 12.99
CHICKEN KATHI ROLL |1,8| 11.99
CHICKEN COOKED IN SPICES & VEGETABLES WRAPPED IN NAAN & SALAD

PANEER KATHI ROLL |1,8] 11.50

COTTAGE CHEESE COOKED IN SPICES & VEGETABLES WRAPPED IN NAAN & SALAD

LAMB
KASHMIRI LAMB ROGAN JOSH 16.99

LAMB CUBES COOKED WITH KASHMIR SPECIALITY SAFFRON & FENNEL

LAAL MAANS (SPICY) 8] 16.99

FIERY MEAT CURRY, COOKED WITH TRADITIONAL CONDIMENTS IN BURST OF RED CHILIES, BUTTER & YOGHURT

RAILWAY LAMB CURRY 16.99

LAMB CUBES AND MINCE COOK TOGETHER WITH AROMATIC SPICES

LAMB JALFREZI 16.99

LAMB COOKED WITH ONION & PEPPER WITH JALFREZI SAUCE

BADAMI LAMB KORMA [8,9| 16.99

RICH THICK GRAVY OF CREAM, ALMOND PASTE, YOGHURT & SPICES

CHICKEN
TANDOORI CHICKEN (MEDIUM) [8| 16.99

IRISH CHICKEN ON THE BONES RUBBED IN KASHMIRI CHILLY, COOKED IN TANDOOR SERVED WITH SAUCE & GARLIC NAAN

FARMER BUTTER CHICKEN (MILD) [8] 15.99

A TRADITIONAL PUNJABI DISH, CHICKEN TIKKA COOKED IN ONION, TOMATO SAUCE FINISHED WITH FENUGREEK & CREAM

SAAG CHICKEN |[8| 15.99

CHICKEN COOKED WITH SPINACH LEAVES WITH CHEF SPECIAL ,MASALA

CHICKEN JALFREZI |8| 15.99

CHICKEN COOKED WITH ONION AND PEPPER JALFREZI SAUCE

CHICKEN MADRAS [11] 15.99

CHICKEN COOKED IN SOUTHERN SPICES, CURRY LEAVES, BLACK PEPPER & FENNEL SEEDS, MUSTARD SEEDS

CHICKEN KORMA [8,9] 15.99

CHICKEN COOKED IN CARAMELIZED ONION CASHEW & CARDMOM .

MANGO CHICKEN CURRY [8,11] 15.99

CHICKEN COOKED IN COCONUT-BASED SAUCE, MANGO , ONIONS, TOMATOES AND SOUTHERN SPICES

DUCK CHETTINAD (MEDIUM) 15.99

BARBERY DUCK INFUSED WITH AROMATIC SOUTHERN SPICES WHICH IS MADE WITH COCONUT AND COOKED
WITH ANISEED & SCENTED STAR ANIS

SEAFOOD

GOAN SEAFOOD CURRY (MEDIUM) |2,4,11| 16.99

TRADITIONAL FISH & PRAWNS IN COASTAL SPICES

ALLEPY FISH CURRY (MEDIUM) [4,11] 16.99

HOMEMADE RUSTIC FISH CURRY FINISH WITH MUSTARD SEEDS & CURRY, LEAVES

MANGO PRAWN CURRY (MILD) |2,11]| 16.99

TIGER PRAWNS COOKED IN COCONUT-BASED SAUCE, MANGO , ONIONS, TOMATOES AND SOUTHERN SPICES

SPECIALITIES/ALL FAVOURITES OF SPICE VILLAGE

BELOW DISHES WILL BE COOKED WITH CHOICE OF CHICKEN/LAMB/PRAWNS/VEGETABLES (€1.50 EXTRA
FOR CHICKEN €2 EXTRA FOR LAMB & €2.50 EXTRA FOR PRAWNS)

VINDALOO (SPICY) 14.99

CHILLY, WAX FORD POTATOES, CINNAMON, COCONUT VINEGAR & PALM SUGAR

MADRAS (SPICY) [11] 14.99

SOUTHERN SPICES, CURRY LEAVES, BLACK PEPPER & FENNEL SEEDS

SAAG (MEDIUM) |8| 14.99

SPINACH & GREENS TOSSED WITH GINGER, GARLIC & CREAM




JALFREZI (MEDIUM) 14.99

AROMATIC SPICES, ONION, TOMATO & PEPPERS

BALTI (MEDIUM) [8,9] 14.99

TOMATOES, ONION, GINGER, MINT, BALTI MASALA

BHUNA (SPICY) 14.99

TOMATOES, ONIONS, GINGER & GREEN CHILLY

TIKKA MASALA (MEDIUM) |8,9] 14.99

CREAMY & SILKY TOMATO SAUCE, FENUGREEK & CARDAMOM

KORMA (MILD) [8,9| 14.99

CARAMELIZED ONIONS, CASHEW AND CARDAMOM

AUTHENTIC ASIAN CURRIES FROM THAILAND

BELOW DISHES WILL BE COOKED WITH CHOICE OF CHICKEN/LAMB/PRAWNS/VEGETABLES (€1.50 EXTRA
FOR CHICKEN €2 EXTRA FOR LAMB & €2.50 EXTRA FOR PRAWNS)

THAI GREEN CURRY (SPICY) |2]| 14.99

COCONUT BASED MILD CURRY, LEMON GRASS, ONIONS, COURGETTE, BROCCOLI & PEPPERS

THAI RED CURRY (SPICY) [2] 14.99

RICH CURRY WITH COCONUT MILK, LEMON GRASS, ONIONS, COURGETTE, BROCCOLI AND PEPPERS

SPICE VILLAGE DUM BIRYANI

BIRYANI CAN BE COOKED WITH YOUR CHOICE OF MEAT/VEG PREFERENCES!
COOKED IN HYDERABADI STYLE WITH BASMATI RICE INFUSED WITH OUR HOME GROUND AROMATIC SPICES SERVED WITH CURRY SAUCE

CHICKEN BIRYANI (MEDIUM) |8| 17.99

LAMB BIRYANI (MEDIUM) 8| 18.99

PRAWNS BIRYANI (MEDIUM) |2,8] 18.50

VEGETABLE BIRYANI (MEDIUM) |8| 15.99

VEGETARIAN

PANCHRATAN DAL TADKA (SMALL) 8.99

YELLOW LENTILS, COOKED TO PERFECTION, TEMPERED WITH WHOLE CUMIN SEEDS AND CHOPPED GARLIC,
FINISHED WITH FRESH TOMATOES & CORIANDER

ALOO GOBI ADRAKI 14.99

A DRY AND CLASSICAL INDIAN DISH, COMBINATION OF CAULIFLOWER COOKED SHREDDED GINGER
AND MINGLE WITH AUTHENTIC INDIAN SPICES

PANEER LABABDAR (MEDIUM) |8| 14.99

COTTAGE CHEESE COOKED IN RICH AND CREAMY FLAVOUR WITH ONIONS & TOMATO SAUCE

SAAG PANEER 8| 14.99

COTTAGE CHEESE IN TOMATOES, FENUGREEK VELOUTE

BHINDI MASALA 14.99

OKRA TOSSED WITH ONIONS, SCALLIONS, CUMIN, TURMERIC & FRESH GINGER WITH DRY MANGO POWDER

BOMBAY ALOO (SIDE) 8.50

WAXFORD POTATOES TEMPERED WITH CUMIN, CHILLI AND AROMATIC SPICES

DAL MAKHNI [8] 12.99

ROYAL TECHNIQUE TO OVERNIGHT DUM COOKED BLACK LENTIL

VEGETABLE KORMA (MILD) |8,9|

FAIRY-TALE OF SEASONAL VEGETABLES COOKED TO PERFECTION IN CARDAMOM FLAVOURED CREAMY
SAFFRON SAUCE, FINISHED WITH FRAGRANT ESSENCE

14.99

SUBZI KOFTA (MILD) |8,9]

MIXED GARDEN VEGETABLES DUMPLINGS IN TOMATO & ONIONS CREAMY RICH GRAVY

14.99

CHANA MASALA (MEDIUM)

SLOW COOKED CHICKPEAS WITH GINGER & CHERRY TOMATOES FINISHED WITH TAMARIND

14.99

RICE & BREADS

STEAMED RICE / BASMATI RICE

3.25

PULAU RICE

3.70

LEMON RICE |11]

BASMATI RICE GENTLY WITH BROWN MUSTARD SEEDS, FRESH CURRY LEAVES & FRIED LENTILS &
SPRINKLED WITH FRESH LEMON JUICE

4.99

MUSHROOM PULAU |8|

PULAO RICE, TOSSED WITH SLICED MUSHROOMS & FRESH CORIANDER

4.99

VEGETABLE PULAU 8|

PULAO RICE SAUTEED WITH SEASONAL MIXED VEGETABLES

4.99

BUTTER NAAN BREAD |1,8|

3.99

TANDOORI ROTI (WHOLE WHEAT FLOUR) |1]

3.00

GARLIC NAAN [1,8|

NAAN BREAD WITH GARLIC

3.50

G O CNAAN [1,8]

(GARLIC, ONION AND CORIANDER)

3.50

C"N" C NAAN |[1,8| 4.25
(CHEESE & CHILLI)
PESHAWARI NAAN [1,8,9| 4.50

STUFFED WITH MIXTURE OF RAISINS, ALMONDS, COCONUT, FENNEL SEEDS & SAFFRON

KEEMA NAAN |1,8|

NAAN BREAD WITH A FILLING OF SPICED LAMB MINCE

4.50

ALOO KULCHA 1]

3.99

EGG FRIED RICE [3,6| 5.00

CHICKEN FRIED RICE |6] 5.50

CHICKEN NUGGETS & CHIPS |1] 5.50

CHIPS 2.99

COLD BEVERAGES

SOFT DRINKS (COKE, DIET COKE, 7UP, FANTA) 2.50

CHIPS 3.99
MASALA CHIPS 4.99
RAITA (8] 4.00

YOGHURT WITH CUCUMBER, TOMATOES & ROASTED CUMIN'S

POPPADOMS [1]

1.99

CHUTNEY [8|

TAMARIND, MINT & YOGURT, GREEN MINT, TOMATO, MANGO

1.00

KIDS MENU

(SERVED WITH PORTION OF KIDS RICE & NAAN AND ARE ALL MILD)

KIDS CHICKEN IN KORMA/TIKKA MASALA [8,9]

13.99

KIDS PRAWNS IN TIKKA MASALA/KORMA [2,8,9|

13.99

MANGO LASSI (8| 3.99

SPICE VILLAGE MENU OPTIONS

MENU OPTIONS FOR - 1 PERSON 22.99
CHOOSE ANY ONE STARTERS
SAMOSA [1,8|, FISH CAKE |4], SAUNFIA TIKKA [8]

CHOICE OF ANY ONE MAIN FROM THE FOLLOWING

CHICKEN, LAMB OR VEGETABLES

SERVED WITH PULAO RICE AND PLAIN NAAN
POPPADOM & CHUTNEY |1,8]

(TANDOORI CHICKEN OR BIRYANIS NOT INCLUDED)

MENU OPTIONS FOR - 2 PERSONS 42.99
CHOOSE ANY TWO STARTERS

ONION BHAJI, FISH CAKE [4], SEEKH KEBAB |8|, KURKURA
JHINGA [1,2]

CHOICE OF ANY TWO MAINS FROM THE FOLLOWING
CHICKEN, LAMB OR VEGETABLES.

SERVED WITH PULAO RICE AND PLAIN NAAN
POPPADOM & CHUTNEY [1,8]
(TANDOORI CHICKEN OR BIRYANIS NOT INCLUDED)

PLEASE ADVISE YOUR SERVER, IF YOU HAVE FOOD ALLERGY OR PARTICULAR DIETARY WHEN PLACING

WE USE MUSTARD OIL, DES| GHEE, VEGETABLE OIL, COCONUT OIL. ALL OUR LAMB AND CHICKEN IS HALAL CERTIFIED FROM IRISH COUNTRY MEET TRACEABLE. SOME
OF OUR DISHES MAY CONTAIN OR HAVE BEEN IS CONTACT WITH NUTS. FISH MAY CONTAIN SMALL BONES. WE WORK WITH OUR SUPPLIER TO KEEP TRACEABILITY

/AND SEASONALITY AND WE IMPORT SOME OF OUR SPICE DIRECTLY FROM APPROVED GROWERS ACROSS INDIA.

ALLERGENS
1.GLUTEN-WHEAT 8. MILK
2.CRUSTACEANS 9.NUTS
3.EGGS 10. CELERY
4.FISH 11. MUSTARD
5.PEANUTS 12. SESAME SEEDS
6.SOYBEANS 13. SULPHITES
7.LUPINS 14. MOLLUSCS

spicevillage.ie
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