
1 	 Tandoori Chicken 	 £5.25
	 Quarter chicken marinated in 

yoghurt with herbs and spices then 
barbecued in a flaming clay oven.

2 	 Chicken Pakora 	 £5.25
	 Slightly spiced and deep-fried 

chicken fritter.	
3 	 Meat Samosa 	 £5.25
	 Triangular deep-fried crispy meat 

pastry (Also available in vegetable).
4 	 Tandoori Cocktail 	 £5.95
	 A mixture of tandoori dishes.
5 	 Chicken Chat 	 £4.95
	 Spiced chicken in a special chat 

massala with tomato and cucumber.

6 	 Lamb Tikka 	 £5.45
	 Marinated lamb nicley spiced 
	 and cooked in a clay oven.
7 	 Chicken Tikka 	 £5.25
	 Marinated chicken nicely spiced 
	 and cooked in a clay oven.
9 	 Shamee Kebab 	 £5.45
	 Minced lamb with special herbs 
	 and spices rolled into a burger 
	 shape, fried with egg.
10 	 Sheekh kebab 	 £5.45
	 Spiced minced lamb cooked 
	 in a clay oven.

31 	 Chicken Garlic 	 £10.95 32 	 Lamb Garlic	 £11.45 
33 	 King Prawn Garlic	 £15.95

Are prepared by gently cooking your choice of 
meat/vegetables  together with basmati rice. 
Cooked with a mixture of mild spices 
and coriander. Served with vegetable curry.
34 	 Vegetable V   	 £10.25	
35 	 Mushroom V   	 £10.25	
36 	 Chicken V  	 £11.75

37 	 Lamb	 £11.95
38 	 Prawn	 £11.95 
39 	 King Prawn	 £15.95 
40 	 Lamb Tikka 	 £12.35	
41 	 Chicken Tikka	 £12.15 
42 	 Tropical 	 £12.95
	 (Chicken, lamb and prawn)

Starters
All the dishes below are light & medium. Served with fresh salad & mint yoghurt sauce.

17	 Onion Bhaji	 £4.95
	 Slightly spiced and deep fried    

onion fritter.
18 	 Vegetable Samosa 	 £4.95
	 Triangular deep-fried crispy vegetable 

pastry (also available in meat).

19 	 Aloo Chat 	 £4.95
	 Spiced potato in a special chat 

massala with tomato and cucumber.
20 	 Aloo Chat Puree 	 £4.95
	 Spiced potato in a special chat 

massala with tomato and cucumber 
in deep fried puffy bread.

Vegetarian Starters V

Dishes are marinated in spices then 
barbecued in a tandoori oven. Served 
with salad and mint yoghurt sauce.

21 	 Lamb Tikka 	 £10.95	
22 	 Chicken Tikka 	 £10.45	

23 	 Tandoori Special 	 £13.45
	 A mixture of all tandoori dishes: 

lamb tikka, chicken tikka, sheekh 
kebab and tender chicken.

24 	 Tandoori Chicken 	 £10.45	
25 	 Tandoori King Prawn 	 £15.95
26 	 Sheekh Kebab	 £10.45

Tandoori Specials

All these dishes are marinated in spicy yoghurt 
sauce. Cooked with onion, tomato and green 
pepper. Served with salad & mint yoghurt sauce.
27 	 Chicken Shashlick 	 £11.45

28 	 Lamb Shashlick 	 £11.45	
30 	 Paneer Shashlick 	 £10.95
	 (Vegetable cheese) 	

Tandoori Shashlick

Tandoori Garlic
All these dishes are marinated in garlic sauce. Cooked in a clay oven. 
Served with salad & mint yoghurt sauce.

Biryani Dishes

11 	 Prawn Puree	 £5.25
	 Small prawns nicely spiced with deep fried puffy bread.

12 	 King Prawn Puree	 £6.95
	 King size prawn nicely spiced with deep fried puffy bread.

15 	 King Prawn Butterfly 	 £6.90
	 King sized bengal prawn marinated in herbs and deep fried.

Jalfraizi
These dishes are cooked in spices 
with fresh green chillies, onions 
and coriander. Fairly hot and dry.
43 	 Vegetable V   	 £8.95
44 	 Mushroom V   	 £8.95
45 	 Chicken	 £10.65 
46 	 Lamb 	 £10.95
47 	 Prawn 	 £11.25
48 	 King Prawn 	 £15.95
49 	 Butter Chicken 	 £10.75
	 Boneless marinated chicken 
	 cooked with butter, almond, 

coconut and cream.
50 	 Lamb Passanda 	 £11.45
	 Lamb tikka which is cooked with 

almonds, cream and special herbs. 
	 A mild and creamy dish.
51	 Chicken Passanda 	 £11.45
	 Chicken tikka which is cooked 
	 with almonds, cream and special 

herbs.  A mild and creamy dish.

Tikka Massala 
Very popular dish comprising of marinated 
tikka which is roasted in a flaming tandoori 
oven, then finished off in a specially prepared 
creamy sauce. Suitable for beginners.

52 	 Vegetable V  	 £8.95
53 	 Mushroom V 	 £8.95
54 	 Chicken 	 £11.45
55 	 Lamb 	 £11.50
56 	 Prawn 	 £11.65
57 	 King Prawn 	 £15.95
Naga 
A unique Bangladeshi dish: Very hot.
Cooked with flavoured spices, fresh 
onions, peppers and special naga pickle.
60 	 Vegetable V 	 £8.95
61 	 Mushroom V 	 £8.95
62 	 Chicken	 £11.45 
63 	 Lamb 	 £11.45
64 	 Prawn 	 £11.45
65 	 King Prawn 	 £15.95

Makhani
This massala dish is marinated and 
cooked in a flaming clay oven, then 
cooked in curry spices with almond 
and fresh cream. Suitable for beginners.
67 	 Vegetable V 	 £8.95
68 	 Mushroom V 	 £8.95
69 	 Chicken	 £11.45
70 	 Lamb	 £11.45
71 	 Prawn	 £11.45
72 	 King Prawn	 £15.95

Ruchitha 
Fairly hot curry, cooked with mushroom 
and potato.

73 	 Vegetable V 	 £8.95
74 	 Chicken 	 £11.45
75 	 Lamb 	 £11.45
76 	 Prawn 	 £11.90
77 	 King Prawn 	 £15.95

Moglai 
Very mild dish, cooked with cream, 
lychee and pineapples.

78 	 Vegetable V 	 £8.95
79 	 Mushroom V 	 £8.95
80 	 Chicken 	 £11.45
81 	 Lamb 	 £11.45
82 	 Prawn 	 £11.90
83 	 King Prawn 	 £15.95

Mukki (Eddoes) 
Fairly hot dish, cooked together 
with eddoes, onions, chillies and garlic 
to give off a medium rich taste.

84 	 Chicken 	 £12.40
85 	 Lamb 	 £12.45
86 	 Prawn 	 £12.45
87 	 King Prawn 	 £15.95

Satkora 
A very popular Bangladeshi dish: cooked 
with a touch of fresh garlic, ginger, 
tomato and exotic satkora pickle.

88 	 Chicken 	 £11.85
89 	 Lamb 	 £11.90
90 	 Prawn 	 £11.95
91 	 King Prawn 	 £15.95

Uri Bichi
A very popular Bangladeshi dish: medium, 
dry cooked with a touch of fresh garlic, 
ginger, tomato and Bangladeshi beans.

92 	 Chicken 	 £11.95
93 	 Lamb 	 £11.95
94 	 Prawn 	 £12.45

Kurma 
Very mild dish for beginners 
with cream, coconut and fresh 
herbs, to make a thick gravy.

106 	Vegetable V 	 £8.45 
107 	Mushroom V 	 £8.45
108	 Chicken	 £10.45
109	 Lamb 	 £10.95
110 	Prawn 	 £10.95
111 	King Prawn	 £14.45 
112 	Chicken Tikka 	£10.95
113 	Lamb Tikka	 £10.95

Malayne 
Mild dish. Cooked with 
pineapple, coconut and 
a touch of fresh cream.

114 	Vegetable V 	 £8.45
115 	Mushroom V 	 £8.45
116 	Chicken 	 £10.45
117 	Lamb 	 £10.95
118 	Prawn 	 £10.95
119 	King Prawn 	 £14.45
120 	Chicken Tikka	 £10.95 
121 	Lamb Tikka	 £10.95

Kashmiri 
Very mild dish. Cooked with 
lychees and cream.

122 	Vegetable V 	 £8.45 
123 	Mushroom V 	 £8.45
124 	Chicken 	 £10.45
125 	Lamb 	 £10.95
126 	Prawn 	 £10.95
127 	King Prawn 	 £14.45
128 	Chicken Tikka	 £10.95 
129 	Lamb Tikka 	 £10.95

Bhuna 
Medium & dry. Cooked with 
a touch of fresh garlic, ginger,
tomato and green peppers. 

130 	Vegetable V 	 £8.45 
131 	Mushroom V 	 £8.45
132 	Chicken	 £9.95 
133 	Lamb	 £10.45 
134 	Prawn 	 £10.95
135 	King Prawn 	 £14.45
136 	Chicken Tikka	 £10.95 
137 	Lamb Tikka 	 £10.95
138 	Keema Peas 	 £10.95

Rogan Josh 
A lightly spiced curry cooked 
to a distinctive hue. With the 
use of peppers and lots of 
tomatoes.

139 	Vegetable V 	 £8.45
140 	Mushroom  V 	£8.45
141 	Chicken 	 £9.95
142 	Lamb 	 £10.45
143 	Prawn 	 £10.95
144 	King Prawn	 £14.45 
145 	 Chicken Tikka	£10.95
146 	Lamb Tikka	 £10.95 

Dupiaza 
A medium to dry curry, cooked 
in spices with coriander. Cooked 
with lots of onions and peppers.
147 	Vegetable V 	 £8.45 
148 	Mushroom  V 	£8.45
149 	Chicken	 £9.95
150 	Lamb 	 £10.45
151	 Prawn 	 £10.95
152	 King Prawn	 £14.45 
153 	Chicken Tikka	 £10.95 
154 	Lamb Tikka 	 £10.95
Sagwala 
Medium spiced. Cooked with 
spinach, tomato and coriander.
155 	Chicken	 £11.45
156 	Gosht (lamb) 	£11.95
157 	Prawn 	 £11.95
158 	King Prawn 	 £15.45
Dansaak
All dishes are mixed with lentils. 
Sweet & sour, medium hot with 
a touch of coconut.
159 	Vegetable V  	 £8.45
160 	Mushroom V 	 £8.45
161 	Chicken 	 £9.95
162 	Lamb 	 £10.45
163 	Prawn	 £10.95
164 	King Prawn	 £14.45
165 	Chicken Tikka	 £10.95
166 	Lamb Tikka	 £10.95
Patia
A sweet and sour dish that will 
have your tastebuds tingling. 
Cooked with a special thick sauce, 
green peppers and coriander.
167	 Vegetable V 	 £8.45 
168	 Mushroom V  	£8.45
169 	Chicken 	 £9.95
170 	Lamb 	 £10.45
171 	Prawn 	 £10.95
172	 King Prawn 	 £14.45
173	 Chicken Tikka	 £10.95 
174	 Lamb Tikka 	 £10.95
Korai
Extra flavoured dish. Cooked 
with garlic, ginger, onions and 
capsicum.
175 	Vegetable V 	 £8.95
176 	Mushroom V 	 £8.95
177 	Chicken 	 £10.95
178 	Lamb 	 £10.95
179 	Prawn 	 £10.95
180 	King Prawn 	 £14.45
181 	Chicken Tikka 	 £10.95
182 	Lamb Tikka 	 £10.95
Buhari 
Hot and spicy dish. Cooked 
with green chillies, garlic, 
ginger and onions.
183	 Vegetable V 	 £8.95
184	 Mushroom V 	 £8.95
185	 Chicken 	 £10.95
186	 Lamb 	 £10.95
187	 Prawn	 £10.95
188	 King Prawn	 £14.45

Madras 
A Southern Indian dish with a hot 
and spicy taste. Prepared with fresh 
spices, tomato puree and herbs.

189 	Vegetable V 	 £8.45 
190 	Mushroom V 	 £8.45
191 	Chicken	 £9.95 
192 	Lamb 	 £10.45
193 	Prawn 	 £10.95
194 	King Prawn 	 £14.45
195 	Chicken Tikka 	 £10.95
196 	Lamb Tikka 	 £10.95

Vindaloo 
A fresh but fiery curry with 
pureed tomatoes, fresh herbs 
and potatoes. This is a hot yet 
enjoyable dish.

197	 Vegetable V 	 £8.45 
198	 Mushroom V 	 £8.45
199 	Chicken	 £9.95 
200 	Lamb	 £10.45
201 	Prawn	 £10.95
202 	King Prawn 	 £14.45
203	 Chicken Tikka	 £10.95
204	 Lamb Tikka 	 £10.95

Bengalore 
Hot dish. Cooked with tomato 
puree, coconut and thick gravy.

205	 Vegetable V 	 £8.45
206	 Mushroom V 	 £8.45
207	 Chicken	 £9.95
208	 Lamb	 £10.45
209	 Prawn	 £10.95
210	 King Prawn	 £14.45
211	 Chicken Tikka	 £10.95
212	 Lamb Tikka	 £10.95

Ceylon 
Fairly hot & spicy with coconut.

213	 Vegetable V 	 £8.45
214	 Mushroom V  	£8.45
215	 Chicken	 £9.95 
216	 Lamb 	 £10.45
217	 Prawn	 £10.95
218	 King Prawn 	 £14.45
219	 Chicken Tikka 	 £10.95
220	 Lamb Tikka 	 £10.95

Chilli Massala 
Very very hot dish. Cooked 
with a blend of spices and fresh 
chillies. Recommended for 
those experienced with spice.

221 	Vegetable V 	 £8.45 
222 	Mushroom V 	 £8.45
223 	Chicken 	 £9.95
224 	Lamb	 £10.45
225 	Prawn 	 £10.95
226 	King Prawn 	 £14.45
227 	Chicken Tikka 	 £10.95
228 	Lamb Tikka	 £10.95

95 	 Vegetable V 	 £10.45
96 	 Mushroom V 	 £10.45
97 	 Chicken 	 £11.65
98 	 Lamb 	 £11.95
99 	 Prawn 	 £12.45
100 	 King Prawn 	 £15.90

101 	 Lamb Tikka	 £12.45 
102 	 Chicken Tikka 	 £12.45
103 	 Chicken & Lamb 	 £13.45
104 	 Chicken & Sag 	 £13.45
105 	 Chicken & Mushroom	 £13.45 

Chef’s Specialities Traditional Main Courses

Balti Dishes
Balti dishes are prepared with a combination of herbs and spices that make the dish 
very popular. Garnished with tomatoes and fresh coriander. Served with a nan bread.



229	  For 1 Persons 	 £18.95
	 1 Papadum & pickle, 1 Chicken tikka (starter), 1 Lamb bhuna, 
	 1 Sag aloo V  ,  1 Pilau rice and 1 Plain nan.

230 	 For 2 Persons 	 £33.95
	 2 Papadum & pickles, 1 Onion bhaji V  , 1 Sheekh kebab (starters),                

1 Chicken bhuna, 1 Lamb korai, 1 Sag aloo V , 1 Mushroom bhaji V ,       
Pilau rice or Mushroom rice & Peshwari nan or Kuilcha nan.

231	 For 3 Persons 	 £48.95
	 3 Papadum & pickles, 1 Onion bhaji V  , 1 Meat samosa, 1 Prawn puree 

(starters), 1 Chicken tikka massala,  1 Chicken rogan josh, 1 Lamb jalfraizi, 
	 1 Brinjal bhaji V , 1 Bombay aloo V  , 1 Pilau rice, 1 Mushroom rice, 
	 1 Peshwari nan and 1 Kuilcha nan.

232	 For 4 Persons 	 £62.95
	 4 Papadum & pickles, 1 Prawn puree, 1 Chicken tikka,  1 Tandoori 

chicken, 1 Sheekh kebab (starters), 1 Chicken kurma, 1 Lamb moglai,          
1 Lamb jalfraizi, 1 chicken korai, 1 Brinjal bhaji V , 1 Vegetable curry V ,   
2 Pilau rice, 1 Mushroom rice, 1 Peshwari nan and 1 Kuilcha nan.

233	 Vegetable Curry	 £5.25 
234	 Vegetable Bhaji (Dry)	 £5.25
235	 Bombay Aloo (Potato) 	 £5.25
236	 Bindi Bhaji (Okra) 	 £5.25
237	 Brinjal Bhaji (Aubergine)	£5.25
238	 Cauliflower Bhaji	 £5.25
239	 Mushroom Bhaji	 £5.25
240	 Sag Aloo 	 £5.25
	 (Spinach & potato)	

241	 Sag Bhaji 	 £5.25
242	 Mottor Panir 	 £5.25
	 (Peas with cheese)

243	 Chana Bhaji (Chick peas)	 £5.25
244	 Aloo Gobi 	 £5.25
	 (Potato & cauliflower)

245	 Aloo Mater 	 £5.25
	 (Potato & peas)

246	 Tarka Dall 	 £5.25
	 (Lentils with garlic)

247	 Onion Bhaji	 £4.95
248	 Shahi Raita 	 £3.50
	 (Yoghurt with cucumber)
249	 Sag Panir 	 £5.95
	 (Spinach with cheese)

Set Meal Selections

Vegetarian Side Dishes
V  Enjoy our medium spiced vegetarian side dishes that make a great accompaniment to our main courses.

251	 Pilau Rice V 	 £4.15
252	 Plain Rice V 	 £3.95
253	 Special Fried Rice V 	 £5.10
	 (Egg & peas)

254	 Garlic Rice V 	 £5.10

255	 Mushroom Rice V 	 £5.10
256	 Vegetable Rice V 	 £5.10
257	 Keema Rice	 £5.10
	 (minced meat)

258	 Pineapple Rice V 	 £5.10

Rice Dishes
Our selection of rice, makes most of the main courses we prepare and present

259	 Plain Nan V  	 £3.95 
260	 Garlic Nan V  	 £4.05
261	 Peshwari Nan (raisins) V 	£4.05
262	 Pickle Nan V  	 £4.05
264	 Keema Nan (minced meat)	 £4.05

265	 Chilli Nan V 	 £4.05
266	 Paratha V 	 £4.05
269	 Chapathi V 	 £2.20
270	 Tandoori Roti V 	 £4.05

Bread and Nans
Our selection of Indian breads

Special Offers (Every Tuesday)
Offers 1-5  	 £15.95
Offer 1 	 Chicken kurma, aloo gobi, pilau rice, papadum and pickle.
Offer 2	 Lamb jalfraizi, sag aloo, kuilcha nan, plain rice, papadum and pickle.
Offer 3	 Chicken tikka massala, bombay aloo, pilau rice, plain nan, papadum 

and pickle.
Offer 4	 Chicken ruchitha, onion bhaji, peshwari nan, pilau rice, papadum & pickle.
Offer 5	 Sag gosht, mushroom rice, kuilcha nan, papadum and pickle.

Vegetarian Specialities 6-8 V 	 £14.45
Offer 6 	 Mushroom kurma, plain rice, peshwari nan, chana bhaji, papadum and pickle.
Offer 7	 Vegetable jalfraizi, sag aloo, plain rice, plain nan, papadum and pickle.
Offer 8	 Vegetable massala, aloo gobi, mushroom rice, plain nan, papadum and pickle.

Fried Chicken	 £8.95
Chicken Omelette	 £8.95

Mushroom Omelette V 	 £8.95

Non-Indian Dishes
All dishes served with chips and salad

Plain Papadum 	 £0.95
Massala Papadum 	 £0.95
Chutney Per Tub 	 £0.95
Onion Salad 	 £0.95
Green Salad	 £1.95
Chips		 £3.25
Curry Sauce (medium/hot) 	 £3.50

Sundries V

Cans	  	 £1.95
Bottles (1.5 litres) 	 £2.95

Drinks

Authentic Indian Takeaway
28 High Street, Coltishall

Norfolk NR12 7AA

Open 7 days a week
(Including Bank Holidays)

Sun - Thurs : 5pm to 10pm
Fri - Sat : 5pm to 11pm

Avoid waiting : order over the phone

(01603) 266133 / 266093
Order Online at www.ali-spice.co.uk

or   Ali Spice Facebook Page 
 

HOME DELIVERY AVAILABLE
(Subject to a small charge)

All major cards accepted on orders over £10.00
Cheques not accepted

ALLERGY AWARNESS (See website for details)


