
TAKEAWAY

Come in!

Authentic North Indian 
South Indian

TUE - SAT ( 4:00 pm - 9:00 pm)
WE ARE OPEN

KOTHU PAROTTA

Kerala paratha bread with chopped,onion,egg,chicken,lamb,or beef
CHICKEN / BEEF (DF)                                           $18.99
LAMB (DF)                                                              $20.99
GOBI MANCHURIAN (DRY OR GRAVY)                $17.99
Indochinese special sauce with cauliflower fritters 

-----------------------------------------------------------------

 ALOO GOBI (GF)                                                    $16.00
 Potato and cauliflower cooked with onion tomato &
 capsicum
 PALAK PANEER (GF)                                             $13.00
 Paneer in spinach sauce
CHEF SPECIAL
TRAVANCORE CHICKEN ROAST (GF)(DF)           $19.99
Cooked in onion tomato gravy, capsicum, carrot & cashew 
CHICKEN PEPPER FRY (GF)(DF)                          $18.99
Chef special gravy with boiled chicken, black pepper powder 
& cashew nut paste - semi gravy 
CHILLY CHICKEN DRY (DF)                                   $19.99
Fried chicken with Indochinese preparation 
CHICKEN MANCHURIAN DRY (DF)                       $19.99
Cooked in Indochinese manchurian sauce &fried chicken 
LAMB PEPPER FRY (GF)(DF)                                $20.99
Cooked in onion tomato special gravy&black pepper powder 
BEEF ULARTHIYATHU (DRY DISH) (GF)(DF)        $19.99
Cooked with Kerala masala, coconut, black pepper 
FISH POLLICHATHU (GF)(DF)                                $24.99
Fish fillets covered with chef special South Indian masala 
wrapped in banana leaves & shallow fried 
KERALA FISH ROAST/MASALA (GF)(DF)             $23.99
Fried fish fillets mixed with South Indian thick masala 
KAPPA BEEF (GF)(DF)                                          $22.99
Cassava and beef cooked with grinded masala  

INDOCHINEESE FRIED RICE (GF) (DF)
Rice & noodles mixed with vegetable, meat, soya sauce & special 
sauces
CHICKEN FRIED RICE                                            $17.99
SEAFOOD FRIED RICE                                           $21.99
VEGETABLE FRIED RICE                                       $16.99

NOODLES (GF) (DF)
CHICKEN HAKKA NOODLES                                 $18.99
VEG/EGG HAKKA NOODLES                                 $17.99
SEAFOOD NOODLES (SPICY)                                $21.99
SCHEZWAN CHICKEN/NODDLES/FRIED RICE      $20.99 
(SPICY)

RICE

PLAIN RICE        $3.00        COCONUT RICE         $8.00
JEERA RICE       $7.00        LEMON RICE              $8.00
(CUMIN) 

-----------------------------------------------------------------

-----------------------------------------------------------------

-----------------------------------------------------------------
-----------------------------------------------------------------

SIDE DISHES
PAPPAD (2PCS)                                             $3.50
MANGO CHUTNEY                                         $3.00
PICKLE                                                           $3.00
RAITHA                                                           $3.00

BREAD
BUTTER NAAN                                              $3.50
GARLIC NAAN                                               $4.00
CHEESE NAAN                                              $6.50
KERALA PARATHA                                       $3.99
GARLIC PARATHA                                        $4.50
THATTU DOSA (EACH PIECE)                      $2.00

MALABAR SPECIAL DHUM BIRYANI
(CHEF GRAND SPECIAL) (GF)

Malabari dhum biriyani comes with chef special 
Kerala spices and hardboiled egg (GF) nuts free
MIXED VEGETABLE BIRYANI                       $16.00
CHICKEN BIRYANI                                        $17.99
BEEF BIRYANI                                               $18.99
LAMB BIRYANI                                              $18.99
FISH BIRYANI                                                $20.99
PRAWN BIRYANI                                           $21.99

COMBO MEALS (INCLUDES 1.5 LTR DRINK)

CHOICE OF 4 CURRIES (EXCEPT CHEF      $90.00 
SPECIAL) + 6 BUTTER NAAN / KERALA 
PARATHA + RICE 
3 CURRIES + 5 BREADS + RICE                   $70.00
2 STARTERS + 3 CURRIES + 4 BREADS      $75.00 
+ RICE
2 CURRIES + 2 STARTERS + 3 BREADS      $60.00 
+ RICE 

DRINKS
MANGO LASSI                                               $6.00
MANGO / STRAWBERRY MILK SHAKE        $7.00
MANGO COCONUT COOLER (DF)                $8.00
SOFT DRINKS                                                $3.00
GINGER BEER                                               $4.00
DESSERT
GULAB JAMOON                                           $6.00

-----------------------------------------------------------------

ORDER NOW

www.spicekitchen.co.nz
info@spicekitchen.co.nz

114G College Street, Awapuni 
Palmerston North 4412, New Zealand

06 358 7272
022 050 0635



      ENTREES (APPETIZER)
All entrees served with chutney of mint or tamarind or hot garlic 
sauce
KALE AND ONION PAKORA (GF) (DF)                $6.49
Fritter made from onion, kale, chickpea flour & 
Indian herbs 
VEGETABLE SAMOSA (DF)                                 $6.99
Triangular pastry filled with potatoes, and vegetable 
CAULIFLOWER 65 (GF) (DF)                                $7.99
Coated with chickpea & rice powder & deep fried 
FRIED IDLY (GF) (DF)                                           $7.99
Idly fried with South Indian chutney 
MALABARI MUSHROOM 65 (GF) (DF)                 $8.99
Coated with chickpea powder 
CAULIFLOWER FRITTERS (DF)                           $7.99
Deep fried cauliflower marinated in oriental style 
CHICKEN 65 (GF) (DF)                                          $11.99
South Indian special marination with deep fried chicken 
GOLDEN FRIED PRAWNS/SQUID (DF)                $13.99
Crispy prawns/squid marinated in chef sauce and deep 
fried  
MANGALORE RAVA FISH (GF) (DF)                    $8.99
Crispy fish fillet coated with chef’s special masala  
CHICKEN LOLLIPOP (DF)                                    $12.00
Deep fried chicken wings mixed with chef’s special sauce 
CHICKEN TIKKA (GF)                                           $12.00
Chicken marinated in yogurt, spice & roasted in tandoori 
oven 
MALAI TIKKA (GF)                                                $13.99
Chicken marinated with cashew paste, grilled i 
SEAFOOD PLATTER (DF)                                     $23.99
Deep fried variety of fish, prawns, squid  
MIX PLATTER (GF) (2PCS)                                   $20.99
Onion bhaji, vegetable samosa, chicken tikka & chicken 65 
DELUXE PLATTER                                                $29.99
3 nonveg + 3Veg + 3 seafood, the dishes are chef’s choice 
TANDOORI CHICKEN (GF) 
                                                    SMALL               $13.00
                                                    LARGE               $23.00

MAINS-----------------------------------------------------------------
-----------------------------------------------------------------

CHICKEN
HALF CURRY                                                     $13.00
BUTTER CHICKEN (GF)                                     $16.99
Half cooked & finished in rich creamy tomato gravy 
CHICKEN TIKKA MASALA (GF)                        $16.99
Cooked in tomato gravy and capsicum 
CHICKEN VINDALOO (GF) (DF)                        $16.00
Cooked with onion tomato gravy in vindaloo sauce 
PEPPER CHICKEN (GF) (DF)                            $16.00
Cooked in onion tomato, cashew nut gravy with black pepper 
powder  
MANGO CHICKEN (GF)                                     $16.00
Prepared with mango pulp & chef gravy with cashew nut paste 
METHI CHICKEN (GF)                                        $16.50
Cooked with fenugreek greens simmered in a rich cream curry 
CHICKEN KORMA (GF)                                      $16.00
Chicken cooked in rich and creamy & cashew nut paste 
CHICKEN SAAGWALA (GF)                              $16.50
Chicken cooked in spinach, spice, & herbs 
CHICKEN JALFREZI (GF)                                  $16.50
Chicken cooked with diced onion, capsicum, & tomato in sweat 
and spicy flavor 
MALABAR CHICKEN CURRY (GF) (DF)            $16.50

-----------------------------------------------------------------BEEF
-----------------------------------------------------------------

HALF CURRY                                                         $14.00
BEEF SAAGWALA (GF)                                         $16.50
Cooked in spinach and onion gravy 
BEEF WITH VEGETABLE (GF) (DF)                      $16.50
Cooked in tomato & onion gravy with vegetable 
BEEF VINDALOO (GF) (DF)                                   $16.99
Cooked in vindaloo and onion masala 
BEEF KORMA (GF)                                                $16.99
Cooked in rich tomato and cashew nut gravy 
PEPPER BEEF (GF)                                               $17.99
Cooked in special chef onion tomato masala & black 
pepper & cashew 
MALABAR/MADRAS BEEF CURRY (GF) (DF)      $17.50
Dish cooked in onion tomato and coconut milk 

-----------------------------------------------------------------LAMB
-----------------------------------------------------------------

HALF CURRY                                                    $14.00  
BUTTER LAMB (GF)                                          $17.99
Cooked in rich tomato gravy 
LAMB ROGAN JOSH (GF) (DF)                         $17.99
Cooked in fine tomato onion gravy with spices & herbs 
LAMB SAAGWALA (GF) (DF)                            $18.99

LAMB VINDALOO (GF) (DF)                                $17.99
Cooked in onion tomato gravy and vindaloo paste 
SPICE KITCHEN LAMB CURRY (GF) (DF)          $18.99
Cooked in onion tomato gravy, vegetable & coconut cream 
LAMB MAPPAS (GF) (DF)                                    $18.99
Cooked in onion and coconut gravy 
LAMB MALABAR/MADRAS (GF) (DF)                 $17.99
Special gravy, Indian spices and mixed in coconut milk 
PEPPER LAMB (GF) (DF)                                     $17.99
Cooked in North Indian gravy and black pepper powder 
LAMB VARUTHARACHA CURRY (GF) (DF)        $18.99
Cooked in fried coconut paste a traditional Kerala 
special dish 
LAMB WITH VEGETABLE (GF) (DF)                    $17.99
Cooked in tomato onion gravy and with vegetable  
LAMB STEW (GF) (DF)                                         $18.99
Cooked in coconut and cashew nut 
LAMB KORMA (GF)                                              $17.99
Cooked in onion tomato rich gravy, cream, cashew nut 

SEAFOOD (GF) (DF)

KERALA MANGO FISH CURRY (GF) (DF)           $18.99
South Indian chef special sauce with mango cut & fish 
MALABAR PRAWNS CURRY (GF) (DF)               $18.99
Cooked in tomato gravy, mango cuts with coconut milk 
FISH MAPPAS (GF) (DF)                                      $16.99
Cooked in onion tomato gravy 
GREEN FISH CURRY (GF) (DF)                            $17.50
Cooked in mint and coriander gravy 
SQUID MASALA (GF) (DF)                                   $17.99
Squid cubes cooked in onion tomato and mint paste 

MASALA DOSA+SAMBAR+CHUTNEY (GF) (DF)$15.00
South Indian pancake big stuffed with potato and peas  
IDLY + SAMBAR + CHUTNEY (GF) (DF)              $16.99
Steamed cake + sambar + coconut chutney  
PANEER BUTTER MASALA (GF)                         $16.50
Cottage cheese cooked in butter chicken sauce  
MIXED VEGETABLE CURRY (GF)                        $15.99
Vegetable mixed with 3 different sauces 
DAL AND CAULIFLOWER (GF)                            $15.99
Lentil & cauliflower cooked with onion tomato sauce 
MUSHROOM BROCCOLI MASALA (GF)              $16.00
Mushroom and broccoli cooked in onion tomato gravy  
OKRA AUBERGINE CURRY (GF)                         $16.00
Okra aubergine cooked in onion tomato gravy and 
Indian spices 

Dishes can be made mild, medium, Kiwi hot, 
Indian hot and Chef’s hot

VEGETARIAN


