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Spice Cottage



    All our meals are cooked to order.

www.spicecottage.ie

                    012351841, 012351843

Opening Hours: Sun - Thurs 5PM to 10.00PM

                          Fri - Sat 5.00PM-10.30PM

                                                                                                     Deliveries From 5.30PM

	Meal Deals    ( Low Fat Dishes)
Chicken Dupiaza

Chicken breast pieces cooked with fresh tomato & loaded  with sliced onions….8.00

Chicken Rogan Josh

A red chicken curry prepared with fresh herb & spices, a delicacy from Kashmir…………..8.00

Chicken Madras

Chicken cooked in a hot spicy sauce……………….8.00

Tarkari Makhani

Mixed seasonal vegetables in a smooth butter, cream & tomato sauce….8.00

Aloo Chicken

Chicken cooked with spiced potatoes and roasted cumin.

Set Meal A For 1 (Vegetarian)…………………….14.00

- Gole bhajia

- Sambhar vegetable curry

- Pilau rice 

- Naan

- Poppadoms & spiced onion

- Soft Drink

Set Meal B For 1 (Non Veg)……..16.00

- Chicken tikka

- Chicken tikka masala

- Pilau rice 

- Naan

- Poppadom & spiced onion

- Soft Drink

Set Meal For 2……………………….25.00

- Onion bhajia

- Chicken tikka

- Chicken tikka masala

- Lamb Roganjosh

- 2xPilau rice 

- 1xnaan

- Poppadom & spiced onion

-2 Soft Drinks

Set Meal for 3/4…………………….39.00

- Onion bhajia 

- Vegetable samosa

- Chicken tikka 

- Chicken Tikka Masala

-  Lamb Roganjosh

-  Sambhar Vegetable 

-  2 x Pilau Rice

-  2 x Naan

-  Poppadom & spiced onion

-  2 Soft Drinks


	D = Diary

N = Nuts

CL = Celiac

LF = Low Fat

Green color from logo sign  for Mild

Yellow colour = medium

Red Color = Hot 
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 plaques  from last 4 yrs I will send you the pictures
Veg Starters

1.Onion Bhajia                             €4.00                           

Sliced Onions, fresh spinach and herbs fried with gram flour.

2.Vegetable Samosa     CL          €4.00

Pastry stuffed with potatos chick peas and

Green peas deep fried with herb until golden.

3. Palak Kachori                [image: image3.png]


           4.00

Cakes of fresh spinach and yellow chana lentil, served with tamarind dip.Recommended

4.Veg Pakora                                  4.00

Cauliflower, potato and onion golden fried with Gram flour batter.

5.Aloo  Chana Chat…D……………€3.50

Aloo chana chaat is a low fat snack made with boiled chickpeas, potatoes and chaat masala.

Meat Starters

6.Keema Singhara  N  CL                4.00

Pastry stuffed with lamb mince, fresh herbs and spices accompanied with a mint chutney

7.Prawn Chatpate                         €5.00

Pan-fried prawns cooked with sweet tangy sauce and coriander sauce.

8.ChickenTikka        D                         €4.50

Tender pieces of chicken marinated with yoghurt, cooked in Clay Oven and served with salad and a  Mint dip.

9. Seekh Kebab                                 €5.00

A lamb mince barbecued delicacy, served with 

Salad and a mint dip

10. Chicken Pakora                             € 5.00

Boneless pieces of chicken coated in gram flour batter, deep fried.

11. Chicken Wings                             €5.00

Clay Oven Dishes Served with Nan and Curry Sauce

12.Tandoori Chicken      D                      €9.50

Chicken on bone marinated with yoghurt and 

tandoori spices, grilled in clay oven

13Chicken Tikka            D                          €9.50

Tender breast pieces of chicken marinated with yoghurt and cooked in a clay oven

14. Seekh Kebab                                  €10.00

A lamb mince barbecued delicacy

15. Spice Cottage’s Mix Grill         D      €10.50

2 pcs of chicken tikka, 2 pcs seekh kebab, 

2 pcs battered  prawns,1 pc tandoori chicken

Chicken Dishes

16.Chicken Dansak                             8.50                            

Sweet and sour sauce prepared with 

mixed fruit and spices

17.Chicken Saag                  D     LF    9.50

Chicken breast pieces cooked with spinach, fresh herbs, tomato tangy sauce and coriander

18.Chicken Royale Korma      D         €8.50

Chopped breast of chicken cooked in a rich creamy sauce with coconut, probably most popular among Irish

19. Spice Cottage Chicken Curry  (D) N    €8.50

Traditional Indian chicken curry to suit most 

Plates mild, medium or hot, you choose

20.Chicken Karahi     LF                   €8.00

Prepared with peppers, Caramelised onion, tomatoes and Indian whole spices.

21.Chicken Tikka Masala       LF  D            8.00

Chicken tikka cooked in a smooth creamy tomato sauce.

22. South Indian Garlic Chilli LF D  [image: image4.png]
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    8.00 

 Tasty red chicken curry loaded with garlic, ground spices, fresh herbs and green chillies.

23.Chicken Dahiwala       D       [image: image6.png]
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     €8.00

Amazingly spicy chicken curry with fresh coconut, yogurt, green chillies, ginger and herbs garnised with coconut

24.ChickenVegetable & Nut Curry   N  D  €8.50

Fresh vegetables, simmered in creamy tomato sauce, with cashew nuts and raisins 

25.Chicken Biryani   N   [image: image8.png]


                €9.00

Breast of chicken chopped and cooked with 

Basmati rice, fresh herbs, spices and fried onion accompanied with vegetable curry or Riata

Lamb Dishes

26. Lamb Bhuna     [image: image9.png]


                           €9.75

Tomatoes, onions sauce, crushed black 

pepper and spring onion

27. Haandi Gosht          [image: image10.png]


                     €9.75

Chunky peppers, sliced onions, mushrooms

 and green chilli 

28. Palak Gosht           D                        €9.75

Pan-fried lamb pieces cooked with spinach, fresh herbs and coriander

29. Lamb Roganjosh        [image: image11.png]
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            9.75

A red lamb curry prepared with fresh herbs and spices, a delicacy from Kashmir

30. Lamb Kohlapuri    [image: image13.png]


 [image: image14.png]


   D N         €10.50

A hot lamb dish from South Coast of India 

Flavoured  with yoghurt, nuts and coconut

31  Lamb Jalferzi           [image: image15.png]


       N  D         10.00

lamb, tossed with strips of onions, assorted bell peppers flavored with crushed coriander seeds and dry fenugreek

32.Gosht Biryani Sofyani       [image: image16.png]


    N       €10.50

Basmati rice cooked with  lamb Ginger and garlic accompanied with vegetable curry or riata
Prawn Dishes

33.Tandoori Prawn Masala (Mild)N D  10.00

Prawns in a smooth creamy sauce flavoured with kasoori methi & tandoori spices  

34.Prawn Karahi             LF       [image: image17.png]


          10.00

Prawns cooked with peppers, spring onion,  Caramelised onion tomatoes & whole spices

35.Goan Prawn Curry      [image: image18.png]
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 N D    10.00

Fisherman`s favourite prawn curry flavoured with curry leaves, coconut, nuts crushed spices & fresh herbs

36.Prawn Bhuna                  LF            €10.00

Tomatoes, onions sauce, crushed black 

pepper and spring onion

37.Prawn Biryani                                  10.00

Shrimp prawn cooked with egg, green peas & onion

Vegetarian Dishes

38.Gajar Mater Paneer        D N              8.00

Chopped carrots, peas & Indian cheese in semi-dry sauce - (recommended)

39.Dhingri Dulma Mild.    D N                  7.50

Mushroom & Indian cheese in creamy sauce

40.Dum Wale Aloo     D                        7.70

Potatoes cooked with ginger, garlic,onions,  yoghurt,& curry leave with cumin Flavoured 

41.Karahi Paneer         D        [image: image20.png]


             7.70

Colorful curry is prepared using homemade Indian cheese (paneer) 

42.Paneer Jalferzi      D N       [image: image21.png]


              8.00

Cottage cheese & peppers with roasted coriander seeds, onion & green chillies.

43.Sambhar Vegetable Curry     LF         7.50

Vegetable curry cooked with lentil, curry leaves, and mustard seeds 

44.Aloo Saag Haryali         D                 7.70

Pan fried potatoes & spinach, flavoured with kasoori methi & fresh coriander

45.Vegetable Biryani         N               8.50

Basmati Rice cooked with vegetables, fresh herbs, spices & fried golden onion. Served with your choice of mixed veg sauce or raita
Nan Bread & Side Orders

46.Naan..CL..........................................................€1.90

47. Garlic Naan…CL…………...…………….  €2.50
 48 Garlic Chilli Naan …CL..……….................€3.00

49. Peshwari Naan.......CL................................... €2.70

50 Keema Naan............CL.................................. €3.00

51.Coriander Naan.......CL......................................2.50

52.Blue Cheese Naan……CL..…….…..………2.50

53G.O.C……………...…CL………..…….…….€3.00

54 Boiled Basmati........................... ................ €2.00

55. Pilau Rice......................................................€2.10

56.Vegetable & Fruit Pilau..................................€2.50

57. Poppodum(2) & Spiced Onion......................€2.00

58.Onion,Mint & Cucumber Riata ….D.............€2.00

59. Mix Pickle Dips ……   ……….…...…..…..€2.00

60 Bombay Aloo………LF……....................   €4.50

61Tarka Dal Lentil curry ...LF..................... …...€4.50

 62 Saag Paneer Spinach & Indian cheese.....D... €5.50

63 Aloo Ghobi side……………LF ……………5.00

64Aloo Choley Masala Side……LF………..….5.00



