
 
            2 Bullen Lane East Peckham TN12 5LX 01622-871282/873354 freephone: 08081-789770  

                Please note: 
£9.95 per person, e.g.: Based on 2 person: Starter each, Main dish each, 1 Vegetable side, 1 Rice and 1 Naan  (Actual price per person between £14.00-£19.00 non-special 

night)  Please state ‘Special Night’ when booking  No other Spice Cottage offers or Loyalty schemes can be used in conjunction with the special night offer.  Tables 

of over 6 person shall incur a 10% service charge.  The management reserves the rights to withdraw offers without any prior notice given. Standard menu available

  spicecottage.net 

Thursdays £9.95 Special (Via Booking only) 
 

 
 

 

 
Appetisers  

(Served with salad and mint sauce) 

 

Chicken or Lamb Tikka Lightly spiced, marinated in yoghurt and then cooked in our tandoor oven. 
Meat or Vegetable Somosa Triangular shaped crisp fried pastry stuffed with either minced meat or vegetable. 
Onion Bhajee  Chopped onions, mixed with special spices and fried in oil, served in a flat-circular shape. 
Chicken Roll Chicken cooked with herbs and spices & rolled in a thin pastry. 

Mix Starter Consisting of chicken tikka and lamb tikka.  
 

Main Dishes  
(Choice of Chicken Tikka or Lamb Tikka) 

 

Chicken or Lamb Tikka  Boneless pieces of chicken or lamb marinated in yoghurt and spices, cooked in our tandoor oven 

Masala  Cooked in a mildly spiced oriental sauce with yoghurt, dressed with cream. 
Passanda  Cooked with ground almond in a creamy coconut sauce, sprinkled with ground pistachio.   
Lazzat  Sliced pieces of grilled chicken or lamb sizzled in a mild creamy sauce with mixed fruits 

Peshwari  Cooked with fresh onion & green pepper with special masala sauce and herbs in a wok. Mild to medium. 

Haripuri Cooked with chefs homemade spices, medium in strength, garnished with mushrooms 

Manchurian  A Medium hot curry, a rich sauce, sweet and sour      

Korai  Cooked with extra tomatoes, green peppers, onions and medium spices and tossed in an iron korai 
Jalfrazi  Cooked in a wok using chopped onions, ginger, capsicum, tomatoes, green chillies and a variety of chefs own spices 

Rezala  Cooked in a very rich sauce using various spices with green chillies, onions and yoghurt, then topped with coriander 

Badami  Seasoned in ground spices, cooked in a juicy medium strength sauce with chick peas 

Garlic Pieces of Chicken or lamb cooked in a bhuna style sauce medium in strength, strong flavoured with fresh garlic 

Naga  A real Madras alternative.  A strong flavoured curry, cooked with traditional Bangladeshi Naga Chilly.  Tasty and hot 
 

 

Traditional Dishes  
(Choice of Vegetables, Plain Chicken or Lamb) 

 

Kurma  A delicate preparation of cream, yoghurt and coconut powder creating a sweet mild taste 

Curry A simple medium spiced dish 
Madras  Cooked in a fairly hot and spicy sauce with a touch of lime 
Vindaloo  Very hot curry cooked in a spicy sauce 
Bhuna  Medium hot, blended with spices, tomato, onions & coriander 
Rogan  Medium hot with a generous helping of tomatoes, onion and fresh herbs 

Balti  Medium hot and slightly sour dish cooked with tamarind sauce  

Biriani  A mixture of rice and light spices served with a vegetable curry on the side 

 

Vegetable Side Dish, Rice and Naan 
 
Bombay Aloo     Vegetable Bhajee (Dry)   Mushroom Bhajee 
Sag Aloo     Vegetable Curry    Onion Bhajee 
Aloo Gobi    Cauliflower Bhajee   Tarka Dall  

Steamed Rice      Pilau Rice    Plain Naan  

 

 
 

Extras:         Assorted Rice £1.00     Assorted Naan £1.00            Seafood & Other £3.00 

                         Mushroom, Onion, Garlic,                           Peshwari, Garlic, Cheese,        King Prawns, Salmon, Duck 

                          Coconut, Vegetable, Egg                                Keema, Vegetable                          Chicken & Lamb Mix £2.00                        

          Special (Egg and Peas)                Small Prawns £1.00 


