
BhUna 
Moist offering prepared with onions 

and fresh tomatoes

Pathia 
An unusual balance of hot, and sour 
flavours. A Parsee dish from Bombay 

served on auspicious occasions.

Curry 
Medium hot.

Sagwalla
Cooked with fresh spinach. Finished  

with degi mirch, garlic and cardamom.

Korma   
A mild dish with coconut and almonds  

in a creamy mild sauce.

Dupiaza 
Dupiaza literally means onions  

used twice in the cooking process. 

Dansak 
An unusual balance of hot and sour 

flavours. Cooked with lentils.

Rogan Josh 
Braised in a concentrated broth and 

finished in a rich tomato and pepper gravy.

Madras 
Fairly hot and spicy.

Vindaloo
A very hot curry

British Classics

Chicken	 6.95
Chicken Tikka  	 7.50
Lamb	 7.50
Keema (Minced Meat)	 6.95

Prawn 	 7.10
King Prawns 	 10.95
Paneer 	 6.95
Vegetable 	 6.95

Vegetarian 	 Side	 Main

Palak PanEer 	 3.95	 6.95
Spinach and cubes of cottage cheese, tampered with garlic  
and fresh coriander.

PanEer Masala 	 3.95	 6.95
Nations favorite curry cooked with Indian cottage cheese.

Vegetable Bhajee 	 3.95	 6.95 
Seasonal vegetables cooked semi dry.

Bombay Aloo	 3.95	 6.95 
Baby potatoes cooked with onion masala and finished with  
fresh coriander.

Aloo Gobi Spiced potatoes and cauliflower	 3.95	 6.95

Karahi Bhindi	 3.95	 6.95 
Baby okra cooked with karahi onion masala

Tarka Dhal	 3.95	 6.95 
Duo lentils slow cooked with fresh garlic and panch puran.

Chana masala	 3.95	 6.95 
Chickpeas cooked in a sauce of onions and tomatoes. 

Saag Mushroom	 3.95	 6.95 
Sautéed button mushrooms and spinach, flavoured with garlic.

Mushroom Bhajee cooked semi dry.	 3.95	 6.95

Aloo Palak 	 3.95	 6.95 
Baby potatoes and spinach cooked with onion masala.

Paneer Jalfrezi 	 3.95	 6.95
Cooked in a sauce of onions, tomatoes and bell peppers  
with our chef’s unique jalfrezi masala.

quick Bites 
Curry Sauce & Chips	 4.50

Madras or vindaloo sauce	 3.50

Kebab Roll  	 6.95

CHICKEN TIKKA WRAP   	 6.95

Set Meal 1
STARTER:  

Papadom & Chutney

Any Starter

MAIN COURSE: 
Any Main Dish

Any Rice or Nan

£14.95*

Set Meal 2
STARTER:  

Papadom & Chutney

Any 2 Starters
MAIN COURSE: 
Any 2 Main Dishes

Any 1 Vegetable Side Dish

Any 1 Rice, Any 1 Nan

£29.95*

Biryani 
Biryani masala, flavoured with fresh mint and coriander. Accompanied 
with a vegetable curry.

LAMB BIRYANI  	 8.95

CHICKEN BIRYANI 	 7.95

CHICKEN Tikka BIRYANI 	 9.95

Vegetable BIRYANI 	 7.95

Prawn Biryani 	 7.95

King Prawn Biryani 	 10.95

Special BIRYANI  	 9.95
Chicken, lamb and king prawn.

on the Side
steamed Rice	 2.50
Pilau Rice 	 2.80
fRIED rICE	 2.80
Mushroom pilau Rice 	 3.25
Vegetable pilau Rice 	 3.25
Chicken Fried Rice	 3.25
gARLIC fRIED rICE	 2.95
eGG fRIED rICE	 3.25
Keema rice 	 3.25
Special Pilau Rice 	 3.50
Chips	 2.95
Spicy Chips	 2.95

Naan  	 2.50
Garlic & coriander naan 	2.95
Cheese naan  	 2.95
Garlic Naan  	 2.95
Keema Naan   	 2.95
Peshwari Naan    	2.95
Tikka Naan   	 2.95
Chilli Cheese Naan  	2.95
Tandoori Roti  	 2.20
Tandoori Paratha  	 2.50
Chapati  	 2.20

English MENU
CHICKEN NUGGETS AND CHIPS  	 6.95
Chicken or Plain Omelette (Served with salad & chips)	 6.95

Soft Drinks
Coke, Diet Coke, 7UP, Tango (Cans)	 1.30
Coke, Diet Coke, 7up, Tango (Bottle)	 3.10

FOOD ALLERGIES and 
INTOLERANCES

Please speak to our 
staff about the  

ingredients in your 
meal,when making  

your order. 

Denotes: 
: Vegetarian    : Nut

: Dairy   : Gluten 
 : Shell Fish 

 : Mustard

Fish dishes may contain bones

Spice 
Nation

Indian Takeaway

T: 01564 660 851
Drakes Cross Parade, Hollywood. B47 5HD

Online payments accepted 

www.spicenation.uk

Delivery Service Available 
(Within 5 miles, £1.50)

Newly open 
By an award winning team

Bring joy to the table!

Scan QR Code 
to order online

Appetizer
Papadom and  

Mango Chutney

Starters
(Choice of one)

Onion Bhajee

Aloo Bhonda

Vegetable Samosa 

Main Course
(Choice of one)

Vegetable Balti

Bhindi Korai

Saag Mushroom

Vegetable Biryani

Chana Masala

Accompaniments
(Choice of one)

Rice

Mushroom Fried Rice

Chapati  

Tandoori Roti  

Tandoori Paratha  

Vegan set Menu - £13.95

£2.95 surcharge with any King Prawn Dishes, Lamb Chops & Mix Grills. Open 7 Days a Week 
Sun - Thurs: 5.00pm - 11.00pm • Fri - Sat: 5.00pm - 11.30pm

Epic Tuesdays

20% Off
on orders over £15

Thursday Treat

20% Off 
on orders over £15

&



from the tandoor
Tandoori Mixed Grill 	 12.95
Chicken Tikka, tandoori Chicken, Sheekh Kebab, Lamb Chops, Tandoori  
king prawn, Served with Nan.

Chicken TIKKA 	 9.95
Chicken tikka marinated with aromatic spices and cooked in the tandoor.

Lahori Lamb CHOPS 	 11.95
Succulent chops marinated with yoghurt, kashmiri chilli, tandoori masala. 
Finished with nutmeg and cardamom powder.

Chicken Shahslik 	 10.95
Chicken tikka marinated and cooked in the tandoori oven with onion,  
peppers and tomatoes.

Chef’s Recommendation
Chicken Tikka Rezela  	 7.50
Marinated Chicken cooked with bell pepper, onions and green chillies.	
Shatkora Gosht	 8.50 
A very popular Bengali curry, diced mutton cooked with Garam Masala and  
Shatkora (Bengali Orange). Garnished with fresh coriander.

Delhi Murghi Shahslik  	 7.95
Chicken tikka and minced meat, marinated in tandoori spices, then cooked in 
an authentic sauce with tomatoes, onions and peppers.

Lahori Lamb Chops Curry  	 8.95
Marinated on the bone lamb chops cooked in a semi dry sauce, served medium hot.

Tawa  (Chicken or Meat)	 7.95
A Pakistani Favorite. Cooked in a sizzling pan with onions, peppers, fresh herbs 
and spices. Slightly Hot.

Xacuti Chicken  (Fairly Hot)	 7.95
Cooked with garam masala and chef’s special selected South Indian spices.

LAMB PEPPER FRY (Fairly Hot)	 8.50 
Keralan style lamb curry with delectable flavours of peppercorns and  
curry leaves embedded with our homemade masala.

Bhaijaan’s LAMB Curry	 8.50 
Chef Rahman’s special slow cooked lamb with tomatoes and brown onions. 

Railway Mutton	 7.95 
Spicy with potatoes, infused with garam masala and finished with coriander. 

Appetisers
PAPADOM  	 0.80
Madras Papadom (spicy)	 0.80
Chutney (each)	 0.70
Mint chutney, mango chutney, tamarind chutney

Vegetarian Starters 
Onion Bhajee 	 4.10
Onion fritters, deep fried.

Vegetable Samosa 	 4.10
Our home made triangle pastry filled with delicious potato and green peas.

Aloo Chana Chaat puri 	 4.50
Spicy Potatoes and chickpeas, served on a thin fried bread
ACHARI PANEER TIKKA  	 4.95
Homemade cottage cheese cubes, marinated with turmeric and pickling spices.

ALOO BHONDA  	 4.50
A traditional street food of Calcutta, spiced potato dumplings coated with chickpea 
gram and curry leaf batter. Deep fried to golden.

Starters
CHICKEN 65 	 4.95
Delicious, juicy, deep fried spicy nibblets of chicken bursting with the flavours of  
degghi mirch and curry leaves. This is one of the most popular market snacks in  
South India.

Half Platter 	 5.95
Chicken Tikka, Sheekh Kebab and Lamb Chop.

Chicken TIKKA 	 4.95
Chicken tikka marinated with aromatic spices and cooked in the tandoor.

Tandoori Chicken 	 4.95
Succulent piece of leg, marinated in our home made tandoori masala and skewer  
grilled in the clay oven.

Chicken Pakora 	 4.95
Chicken coated in chefs special batter and deep fried.

Meat Samosa  	 4.50
Our home made triangle pastry filled with delicious spiced minced meat.

Chicken Shahslik 	 5.95
Chicken tikka marinated and cooked in the tandoor, served with grilled onions,  
peppers and tomatoes.

SHEEKH KABAB	 4.25 
Minced mutton flame grilled on skewers.

Nargis KABAB	 5.50 
Spiced minced lamb, wrapped around a boiled egg, served with a omelette.

Chicken Chaat Puri  	 4.95
Marinated bhuna chicken, served on a thin fried bread

Lahori Lamb CHOPS   	 5.95
Succulent chops marinated with yoghurt, kashmiri chilli, tandoori masala. 
Finished with nutmeg and cardamom powder.

Seafood Starters
MASALA FISH	 4.95 
Indian style white fish lightly spiced with ground masala and carom seeds. 

King Prawn puri  	 6.95
Bhuna king prawns, served on a thin fried bread.

Prawn puri  	 5.95
Succulent shrimps, served on a thin fried bread.

KASUNDI KING PRAWN    	 6.95
Juicy Prawns, flame grilled to perfection, seasoned with lemon juice and  
mustard paste.

Invented in birmingham (balti)
The Balti method of cooking is exciting and different from usual Indian meals. Balti 
dishes are cooked and served in a cast iron Kashmiri pan known as a balti. Prepared 
with freshly blended spices, fresh tomatoes, green peppers and onions, flavoured 

with green herbs.

Chicken Balti	 7.50
Lamb Balti	 7.95
Prawn Balti 	 7.50
Chicken Tikka Balti 	 8.50
Special Balti  (Chicken, Lamb & Prawn)	 8.95
Chicken & vegetable Balti	 7.95
Chicken & Mushroom Balti	 7.95
Chicken & Spinach Balti	 7.95
lamb & Vegetable Balti	 7.95
Lamb & Mushroom Balti	 7.95
Lamb & Spinach Balti	 7.95
Garlic Chicken Balti	 7.95
Garlic Lamb Balti	 7.95
King Prawn Balti 	 10.95
Vegetable Balti  	 6.95

Seafood Dishes 
Jalfrezi 	F ish 7.95 | Prawn  7.95 | King Prawn  10.95
Cooked in a sauce of onions, tomatoes and bell peppers with our Chef’s unique  
jalfrezi masala, sprinkled with fresh chopped coriander.

Tandoori King Prawn Masala  	 10.95
The nations favourite ‘’Indian Style’’ sweet, mild and creamy.

Sylheti King Prawn Garlic Chilli 	 10.95
King prawns cooked with fresh garlic and chilli.

Goan King Prawn Curry   	 10.95
King prawns, pan fried with turmeric, served in a sauce of coconut milk and  
curry leaves.

Signature Dishes  
Bollywood Burner 
Created in the kitchen of Chef Rahman, this dish is hot and spicy, cooked with  
baby peppers, chillies and home made masala.

Chicken 7.95 | Meat 8.50 | Prawn  7.95 | King Prawn  10.95

Sylheti Naga 
Naga is a very rare chilli only found in the region of Sylhet in Bangladesh,  
a very fragrant and hot dish.

Chicken 7.95 | Meat 8.50 | Prawn  7.95 | King Prawn  10.95
 
Mild Dishes 
Passanda (Chicken or Lamb)    	 7.50
Cooked with coconut, almond and onion gravy, flavoured with green cardamom.

BUTTER CHICKEN    	 7.50
Tandoor cooked chicken in a well flavoured tomato and cashew nut gravy 
with garam masala.

Chicken Tikka Chashni 	 7.50
Popular dish from Calcutta. Cooked with tomato, mango and cream to 
give a mild taste.

Mango Malabar   	 7.50
Succulent chicken breasts with the sweetness from the mango, marries well  
with the spiciness from the curry.

We pride ourselves in producing the very best of authentic flavours 
& recipes past down from generations. 

Our menu will take you on a journey around the Indian subcontinent 
with their signatures and sourcing the best quality ingredients.

Chef Rahman

AUTHENTIC Classics  
Chicken Tikka Masala     	 8.50
The nations favourite ‘’Indian Style’’

lamb masala      	 8.50 

Garlic lamb Mushroom	 8.50 
Simmered in garlic and fresh button mushrooms.

Garlic Chilli Chicken 	 7.50 
Diced chicken cooked in a rich pepper sauce

Achari Lamb	 8.50 
Pickling flavours from chillies and garam masala.

Achari Chicken	 7.95 
Pickling flavours from chillies and garam masala.

Sylheti Chicken Chilli Masala	 7.95 
Cooked with fresh green chillies in special sauce

Sylheti Meat Chilli Masala	 8.50
Chicken JALFREZI 	 7.50 
Cooked in a sauce of onions, tomatoes and bell peppers with our Chef’s unique  
jalfrezi masala, sprinkled with fresh chopped coriander.

Chicken Tikka JALFREZI 	 7.95
Lamb JALFREZI 	 7.95
KING PRAWN JALFREZI 	 10.95
Prawn Jalfrezi 	 7.95
Special JALFREZI 	 9.95
Combination of chicken, lamb, prawn and king prawn.


