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‘SPICE " is a significant part of our everydays life.

The fundamental touch that is required to
make any food taste great.

So here in the heart of Tsim Sha Tsui,

+

we aspire to bring everyone a daily dose of SPICE

From the mouth-watering flavours
of the Sub-Continent to the
must haves of the Middle-East,
our journey goes far and wide
to put a twist on signature dishes...

just to add a little bit of ‘SPICE’ back into your lives.

Subject to 10% Service Charge In—E#H&E




MUSSELS [

|

DAHI POHA KEBAB 45 {a i J LAMB SEEKH KEBAB

CHICKEN 65 /* %A &




STARTERS GE/%

AROUND THE WORLD

CHEF'S SOUP OF THE DAY & H it 5 HK$ 65
Ask your server for our daily selection
nJ e A Bl R A% B A5 4 H A

06 CHICKEN QUESADILLAS/VEG QUESADILLAS HK$ 125/HK$ 115
Cnspy tort:llas filled with zucchini, pumpkin, bell pepper, olives ,

cheddar cheese & served with tomato salsa, sour cream and
guacamole sauce or chicken

Werk EREE, SBEN, WK, BHE W, siTE4
Ve DL #9508 it A 2 e 0 o 2 P
BUFFALO CHICKEN WINGS K435 EEE HK$ 125

Stap[e chicken wings with buffalo sauce

KAERI R
O MUSSELS &0O

New Zealand Mussels sautéed with garlic, chili, HK$ 165
white wine & rosemary

WUERET DR, B, R AR

CALAMARI YEfi & HK$ 156

Fried crispy squid marinated in batter of egg, refined flour
served with cocktail sauce

BRI E A R A e, AC AR RS

2) NACHOS #&EXH HK$ 119

Add chicken+HK$35 or chilli beef+HK$45

TN A HHK$35 sl 4= A +HK$45

Doritos topped with mozzarella cheese, Jalapenos,
guacamole, black olives, sour cream, and salsa

% I BB LSRR 2 1, SRV RFIIR,
BERLAREE, TRAST, BRI

FAT CHIPS &EE&E{% HK$ 85
Staple chips with ketchup and mayo

2 VR IC LA i A 2 7

SPICE SPECIAL% jis i ji&

DAHI POHA KEBAB 45 8RR HK$ 120

Deep fried flattened rice cake
with Indian Spices

FEAR S LAEN R (5 7
CHICKEN 65  #& 5E [A £ HK$ 145

Deep fried boneless chicken,spiced with south Indian
red chilies and condiments

YE MG, TR LA RIS AL MR S0
LUCKNOWI SEEKH KEBAB HK$ 165

Minced chicken, dry nuts,
Indian condiments & spices and cooked in Tandoor
W5 5 04 4 o

CHILLI CHICKEN /& i e £ & HK$ 145
Boneless chicken marinated with
Indo Chinese spices and condiments

0 2 B e R € R AR o e A g B

o Chef Signature Ef&h# /T Vegetarian FATHE

Subject to 10% Service Charge M—BE%E
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INDIAN DELIGHTS [ URFiE

3 SAMOSA (VEGETABLE/CHICKEN) HK$ 65/ HK$ 80
TR WNVE f (BRSE/ HE)
Deep fried dumplings filled with
potatoes, onions, peas, or minced chicken

YEE TECLMEEAT, W, Ui G B

&) HARA BHARA KEBAB /s HK$ 105
Deep fried cakes made of Spinach, green peas,
and Indian Spices

SRR A, B0 SR B RE A b

€9 SAMOSA CHAAT WP £ HK$ 85
Famous street food of India with deep fried
potato dumplings & tangy flavor of tamarind

B[ 2 4 AR A, 0 DA AT T A4 Bk R &
"3 ALOO TIKKI PAPADI CHAAT FABCEATYE AL+ HK$ 85

Famous street food of India with deep fried crispy chips,
chick peas, potatoes & tangy flavor of tamarind

B[R 4RI/, TE LA e O A,
WEWE S, EAF AR A KR &
(3 MASALA PAPAD B i HKS 40

Roasted Papadum with sprinkle of tomatoes,
onion, coriander, and condiments with mint sauce.

PEEDRERE, WLLBA, PR, B, LAWK

%) ONION BHAJIYA V& HK$ 95
Deep fried Onion Rings,battered with corn flour & Indian Spices

YEVEE B, DLIEA Ry B B R A Ak ok
@ CHICKEN TIKKA CHAAT J%Zi HK$ 105

Small chunks of chicken tikka with Indian condiments
& spices with tangy flavor.

ANBREETR, AT EIVE R i 40 2 R ) 7

SALAD b7

@ HOUSE SALAD #& e Vb HK$ 125
Mixed lettuce topped with egg,fresh vegetables,
crouton, avocado,honey mustard dressing.

REdensdE, Frifd=e, mpmt, S,

W RIS

CAESAR SALAD #Litib 1 HK$ 115
Romaine lettuce hearts with classic Caesar dressing

topped with croutons, Shredded parmesan cheese, bacon

e R, B R, BREZA,

R TT
©) GREEK SALAD 75 fif(Ib I

Mesclun lettuce topped with black olives,
onion, mixed peppers, feta, and vinaigrette dressing

ks, NCULBRE, EEBR,
2 AR & SV
€9 GREEN SALAD &iziybft HK$ 95
Sliced cucumber, tomatoes, carrot, onions served
with lemon wedges and green chilies
PIFF IR, &, ALREE, V7 ERCHUE M ALY B
Add chicken HK$35 Add beef HK$45 Add shrimp HK$50
ANEEA HK$35 0404 P HK$45 OfniE HK$50

€)) Chef Signature BRI (i) Vegetarian FAEHZ

Subject to 10% Service Charge n—mE#&




TANDOORI MAI.AI BROCCOLI

,\-%r’.‘[ﬂlﬁ
P ADRAKI PANJE #%7

TANDOORI PLATTER
5 A4 1% (NON-VEG)

e A

oy 2] . = Y

g 2
TANDOORI CHICKEN o \'i b
peg 4t ; @eﬁﬁg‘ \ TANDOORI SALMON & — 3 fi




Timings
1200 hrs to 1500 hrs & 1800 hrs to 2300 hrs

TANDOORI [l J&F J25 4

(Tandoor is a cylindrical clay oven used for an authentic cooking and baking in North Indian Subcontinents)

OENRERNE JE FH B IE 3 e A4, M BE M WK G, B B2 IR S5 ) T B AN 645 )
O ) TANDOORI MUSHROOM EI =k % HK$ 120

Tandoori preparation of button mushroom, marinated
with Indian spices

PR RS PO B 5 1 2 b
) ZAFRANI PANEER TIKKA HK$ 139
e ZfE e,

Tandoori Preparation for cottage cheese
with saffron and Indian Spices

E B 42 s S 75 4 R AL AL AN BN FE A R 2Z LR 2kl
%9 TANDOORI MALAI BROCCOLI HK$ 120
H 25  ) P

Broccoli marinated with rich cream and
Indian Spices

VA AL A 5 2 A 0 B
CHICKEN TIKKA  J5Z HK$ 149

Chicken marinated in yogurt,spices,
tomato sauce & grilled in tandoor.

SRR, Bl A R 1 Ak A
LAMB SEEKH KEBAB B2J% 2 A % HK$ 169

Minced meat of lamb mixed with Indian Spices
and herbs and cooked on seekh in the clay oven

FARECSREIE AR, BINEFRRS, WA E R0

© ADRAKI PANJE  #% J8 4 - 4\ HK$ 88(per piece)
Lamb chop marinated with Indian spices and cooked HK$ 258(3 pieces)

in Earthen oven

FHEECEPEE AR S, SN0 AE R AR A
) TANDOORI CHICKEN HALF/FULL ¥ 5f - /4t HK$ 159/ HK$ 299

Boned chicken marinated with Indian spices and
cooked to well in clay oven

FHEN A RL R A A 5, AERT HIE AR A2
FISH TIKKA #% fa ## HK$ 179
Tandoori preparation of mackerel Fish with Indian herbs and Spices
H BN B BRI R A 0% AR
) TANDOORI KING PRAWNS % K HK$ 88 (per piece)

Marinated King prawns grilled in clay oven with
Indian spices

FH B0 R A B 4 s S 1 g U
TANDOORI SALMON % — i1 HK$ 229

Marinated fillet of Salmon cooked in clay oven
with herbs and spices

ZOCHUMESRUR, R P R R RS A P R

TANDOORI PLATTER % A7 (NON-VEG) HK$ 349
Fish tikka, Tandoori Prawn, Lamb chop,

Chicken Tikka, Tandoori Chicken

B, R, B, mEEH, B

&3 TANDOORI PLATTER % &1t (VEG) HK$ 289
(Paneer tikka,tandoori malai broccoli,tandoori
dingri,hara bhara kebab )
W, WEETME, BTRBEEE FFEESR)

o Chef Signature BitaN Vegetarian =R LE#RE

Subject to 10% Service Charge mMm—&# &




GOAN FISH CURRY H#iiy | famyne




SPICE SPECIAL CURRY “& Ji . 1S iy it

BHUNA GOSHT $# 248 4 HK$ 179
Lamb cooked with onions and the blend

of different Indian spices to the lip-smacking gravy.

FRMERE A, N EEpERRIR S E R, A BURIERRLE.

KEEMA MATAR FraFERH & HK$ 179
Minced meat of lamb cooked with green peas with grounded

Indian Spices to the richness of the gravy.

FRMRE T SRR, 1728 2R N

CHICKEN KADAI/ PANEER KADAI HK$ 149/ HK$ 139
W /NS E A / 2

BBQ chunks of chicken OR cottage cheese

with onion, bell pepper and Indian Spices

L KRR 2+, ELLEE, SHHRCRED R

GOAN FISH CURRY 71 £ nj e HK$ 158
Medium sized chunks of Mackerel fish cooked in a

Traditional Goan Style with coconut milk

A B fR, A Goan JELRS BC LA 5 52 34 i ik
PRAWNS VINDALOO / LAMB VINDALOO HK$ 189/ HK$ 169
S R EL / = 4 W0 ==
A Portuguese delight made with red hot chilies and spices
AT S5 A e 7R B Rl 7 4 2 6 &
PRAWNS CINNAMON AND GARLIC HK$ 199
R R R
A famous prawn dish of Goa from the west coast of India
E B FE 8 2 Goa It 5| 3 [1) — 38 25 44 KURE
@ PALAK PANEER/ PALAK CHICKEN HKS$ 139/ HK$ 149
PRy e
Cottage cheese/chicken cooked with spinach puree

with butter and Indian Grounded Spices
SHTZ R /3ER /R WK, FEBRESEN, AF i R ED Ak

INDIAN CURRY L[ nd

) BUTTER CHICKEN 2=y 2 HK$ 149
BBQ chunks of chicken simmered in smooth tomato gravy
S5 9% FH 2 A BRI R IR S e it R 7
CHICKEN TIKKA MASALA 7 $} 1 fi nfy n HK$ 149
Boneless chicken tikka tossed with Indian Spices
DA ok o (1% 8 1 S PR A DA B 5 Rk oy

0 LAMB ROGAN JOSH E[l 248 A HK$ 165

Chunks of Lamb cooked with onion in red pepper sauce
and Indian Spices

SRR DLPE R, AT MU K E R 7 )
& PANEER BUTTER MASALA i # /-1 2 + HK$ 139

Cottage cheese cooked with freshly grounded tomato
puree with butter and Indian Spices

FB e e, A it AN Ep B ARk LA S 2+

C) ALOO GOBI M3 1 & 47 HK$ 115
Potato and cauliflower cooked together with Indian Seasoning
AR, e B B R R R[] Ry A A 1T R

&3 BHINDI DO PYAZA 7 &£ K HK$ 129
Fried Okra with spring onions and Indian spices
K L RO T B8 LA R B R A Rk T

29 CHANA MASALA i i 7 1 e HK$ 119

Tender king chickpeas cooked in onions, garlic, fenugreek,
chili powder gravy

CLAEREL, Kas, L, BRUE, BCPITT R MM
&) DAL TADKA 3 .15 HK$ 109

Yellow lentils mixed with cumin seeds, fried with butter
o i AN E AR AR S, Al AR
) DAL MAKHANI HK$ 109
R £ i S
Black lentils cooked overnight with ginger, garlic,
dried fenugreek leaves and plump tomatoes

FH B SRR, AR, Kok, SHRE R 3E R ZE 1A ai(E AR R
o Chef Signature Bttt () Vegetarian #& £##

Subject to 10% Service Charge N—AR#%




BABY BACK RIBS
&R hHE (G /42)

PAN GRILLED ATLANTIC SALMON
i =0




o

THE GRILL /%4 %1%

POULTARY,RED MEAT, SEAFOOD, VEGGIE’
X&, AL, igEF, B3

RACK OF LAMB i HK$ 298

Crusted rack of lamb with mustard and rosemary sauce
served with grilled vegetables and parmesan

¥ F R TR MERIEEE, AAEEIEMESRZ L

BABY BACK RIBS(HALF/FULL) HK$ 235/HK$ 385
IR GF/2)

Tender grilled baby ribs with BBQ sauce served with coleslaw and fat chips
WS I HEBCRERE 35, YD e ik

ANGUS RIB EYE STEAK 12 OZ HK$ 365
AT AR\ 12722 &

Served with fat chips & coleslaw

AiC LAXE 3 i A b

GRILLED BEEF FAJITAS/ CHICKEN FAJITAS  HK$ 239/HK$ 199
2 U BFJE 7F N/ 0 R

Grilled beef / Grilled chicken strips served on a sizzling plate with sautéed

onion and bell pepper, with soft tortillas, guacamole, sour cream
& tomato salsa

¥  Y / FE P I SAE AR T, DR BN ARG KRR,

i AL R, R A3 AL T

PAN GRILLED ATLANTIC SALMON HK$ 269
FR{ =

Crispy skin salmon, served on a bed of creamy mashed potatoes with

grilled seasonal vegetables.

fiE He = SCHf, Bl AR ES SR, DU ATV B RS R IR B

SALT & PEPPER KING PRAWNS

e B HK$ 259
King prawns served with lemon butter sauce

R P A i i

VEG FAJITAS B8 HK$ 159

Grilled vegetables(eggplant, zucchini, bell paper, onion)Tortillas,
guacamole, sour cream, and salsa.

Wi ¥, VHSHREE, ARG FEED 0K,
BEALUE, BRI IS5

) Chef Signature Fifitest (o) Vegetarian #& £ %%

Subject to 10% Service Charge I1—R#%%&




Q

MEDITERRANEAN DELIGHTS #1355 1
STARTERS 5 %

HUMMUS J& ¥ & Je HK$ 85

Chickpeas pureed with herbs and spices, tahini, fresh lemon
Juice and vurgln olive ail, served with pita bread

MEME G YRR HLdE, &R, S,
ﬁwmﬁﬁ&wwm%m mwwmﬁt
ZAALOUK #hiFik HK$ 85

Roasted eggplant pureed with garlic, coriander,fresh lemon
Juice and virgin olive oil & served with pita bread

VR K, B, BrREMEETT A OO, A e
SHISH TAOQUK % % 14 HK$ 115

Succulent pieces of marinated chicken grilled to perfection
TFREZ TN

MERGUEZ SAUSAGE FHE#5 HK$ 125

Top quality Lebanese beef merguez

AR LA
FELAFEL X B 1 &2 6f HK$ 115

Crispy fried cakes of chickpeas, mixed veggies, and herbs

Vet (M S, 8 N Rl )
TABOULEH /NZEyh{E HK$ 105

Bulgur wheat salad with chopped tomato, onion, parsley
and lemon juice

ANESVDEERC R A, EIE, T T AR

0 VEGETARIAN MEZZE PLATTER Z 34t HK$ 169

QO

Hummus, babaganoush, tabouleh, zaaluk,falafel,

olives, carrot & celery sticks

Ui, SRMATIE, HORN, LEDE FOIEEE,
e, IEIEE G B, B, SHEEE AT

NON VEG MEZZE PLATTER PRI #i$ HK$ 189

Hummus, merguez sausage , kofta, shish tauk, tut cigars,
Zaaluk, falafel, tomato & feta cheese,olives

%H%E_min $|JH2’3! tl#@al*]%s ﬁl]djk;m %@k@ﬁ%s
7JH%JE! ITEH%—LEI}F ﬁﬂﬂs %%m@# #LE%'%

MAIN COURSE 1

LAMB TAGINE &4y 1% £ A HK$ 189

Tender cubes of lamb cooked with apricots and prunes,
served with glazed olives and potatoes

GRS P R i o i S P ol e TR 1 ol

&) VEGETARIAN COUSCOUS # 13 L # HK$ 149

Veg cous cous with raisins served with a delicately home made
mixed vegetables sauce.

o Chef Signature EF&HH#EST ) Vegetarian £ #

Subject to 10% Service Charge Il—RE#&E




PASTA =%

# BEEF LASAGNA (LASAGNA DI MANZO) HK$ 179
PF- AT i

Fusion beef lasagna prepared in a classic style
with creamy béchamel Sauce with layered pasta.
JRR A ER, AR g s B B DL 5

SPAGHETTI ALLA BOLOGNESE HK$ 169
P Sk

Spaghetti cooked with Bolognese sauce seasoned with cheese
& Italian condiments

BRSNS, 0 BAZE A R R R A TR IR i 2 A A

SPAGHETTI ALLA CARBONARA HK$ 159
R R

Spaghetti with egg yolk, bacon, and a creamy sauce

R BCERE, R AW

LINGUINI VANGOLE HKS$ 179
W A ok

Served with clam, olive oil & basil

P SR, BCARE ik A0 L g

PORCINI RISOTTO HK$ 159
e B 1k e e AR

Creamy Italian rice infused with black truffle oil, fresh herbs,
and porcini mushrooms

AR, BANRINERM, B A SR R ik
CHICKEN TIKKA PASTA HK$ 169
L
Tube pasta cooked with sizzling BBQ chicken with Italian herbs & Spices
LR R IO AT R O BERE HE A, 12 A
PENNE ARABIATTA HK$ 149
7 R o 5

Tube pasta with spicy Italian tomato sauce with black olives
seasoned with peppers and chili flakes

AHCa ) P R SR i 5 A TR AASE,  DABRURTBRAR R Ayl

S PAG HETTI AGLIO OLIO HK$ 149
B o WLFEE JHH A

Spaghetti with fresh basil,garlic,& extra virgin olive oil
BB BCHE Lg%, KasAr A0 P BT i

0

o Chef Signature 9 Vegetarian #EEEH

Subject to 10% Service Charge N—pE#%eE




PIZZA 5t

“ALL PIZZA ARE SERVED AS 10" WITH THE

OPTION OF THIN CRUST AND THICK CRUST”
RN T TS 2910 F, T

_I_-i_AWAIIAN PIZZA HK$ 159
San Marzano sauce, tomato, ham, and fresh grilled pineapple
HRGHLES B AN EE, AN, JORE TR R 10 45 T A

SEAFOOD PIZZA HK$ 169
1 (1 e

San Marzano sauce with sautéed mixed seafood

B2 FE AL AE & SR G 1 g

BBQ CHICKEN HK$ 149
¥ Sk PRI e

Grilled barbecue chicken, mozzarella, red onion, cilantro,

and BBQ sauce

e, MERBPRZ L, ALFEHE, &3, REMEEHE

PEPPERONI PIZZA HK$ 169
o N A BE A o B i

San marzano sauce with pepperoni and cheese

s AEFEANZ L

CHICKEN TIKKA PIZZA /FISH TIKKA PIZZA ~ HK$ 149/HK$ 189
P RE 6% SfE90C ke / 4% FEL B e

San marzano sauce with chicken tikka / fish tikka

ENERERGERE

BEEF PIZZA HK$ 179
£ A e

Beef sauce, tomato sauce, cheddar cheese

FRE, BN 2L

MEAT LOVER HK$ 199
A £ 40k B 0

San marzano sauce with beef, pepperoni, ham, white onion

HEREHERGTH, EAMERER, K, AFE

&9 MARGHERITA HK$ 139

San marzanno sauce, parmigiano, basil, extra/virgin olive oil

BEEHE, WERZL, B, RS/ YVIEREE R

&) QUATTRO FORMAGGI HK$ 159

U 2= 995 i
Four Cheese, garlic and basil
POfE 2+, KeafiiLpEig

&) VEG PIZZA HK$ 149

= = =~

A

San marzano sauce, mozzarella cheese, white onion, green peppers,
Mushrooms and black olive

SRR, BIRERNZ L, BFE, FR, B R

@ Chef Signature BEH ST Vegetarian FHEL#E

Subject to 10% Service Charge N—R#%&




SELECTION OF RICE f# 15847 Ji il &

SEAFOOD BIRYANI HK$ 169
A 1D B

Mildly spiced basmati rice cooked with seafood and condiments

WA R BN SN K, DAHREE RV i 52 T

LAMB BIRYANI HK$ 159
B[ SGE A Bl

Tender lamb blended with basmati rice and aromatic Indian spices

I A BREN B RN BN B RHE &

CHICKEN BIRYANI HK$ 149
B CEE ALK Bl

Saffron flavored basmati rice cooked with delicately spiced chicken

BERAL A6 A A KT LA AR A

VEG BIRYANI HK$ 129
EN A1 B

Saffron flavored basmati rice cooked with fresh vegetables

AT AL BB A, Inic T 0F 55 S 1% & 3

PULAO RICE HK$ 65
E[ & KL B

Basmati rice flavored with saffron and spices

ENAAEK, FHmUATAE A & RH Ak

&3 STEAMED BASMATI RICE HK$ 48

AR K
BREADS [/ # 4

PLAIN NAAN HK$ 39
ER R B
GARLIC NAAN HK$ 45
A I B
BUTTER NAAN HK$ 45
% ik e it
CHEESE NAAN HK$ 49
< L6
LACHA PARATHA HK$ 42
7 i 4% 9
TANDOORI ROTI HK$ 39
3 AR A £
MASALA KULCHA HK$ 59
JlLﬁiLﬁ&ﬁﬁ
KEEMA NAAN HK$ 69
“F PR % B
BREAD BASKET HK$ 139
¥ 0 Al

(BUTTER NAAN, KULCHA,LACHA PARATHA, TANDOORI ROTI)
(Whih S5 8, 9 BedmeF, +o Rihef, #5280

0 Chef Signature EFRREST Vegetarian R RERE

Subject to 10% Service Charge In—E#&




DESSERT i /i

GULAB JAMUN E[J 5 FAC LA K

Hot cottage cheese dumplings soaked in sugar syrup
PEHE R0 Y B B 6 T

KESAR KULFL EIJE 5k AT A6 25 kL

Traditional Indian Ice cream,flavored with saffron and nuts
{475 B SRR AC DAARR AT A 1 B2 B e

CHOCOLATE BROWNIE %45 JiAn B JE
TIRAMISU $&47 K

Classic Italian coffee cake

ISR ) I 3 58

CHOICES OF ICE CREAM = ¥E [ His 1 Scoop
Vanilla, strawberry, chocolate 2 Scoops
KRe®E, tEZMH, KEh

RASMALAI §&H 453K,

Spongy cottage cheese cake dunked into aromatic milk
ZEWEEREESEA S F A2

DESSERT PLATTER it bt 4%
Cheese cake, brownie, gulab jamun, rasmalai
ZLERE, AR, EEEHORIER

DESSERT PLATTER il i Hf %

0 Chef Signature Bigiisr (57 Vegetarian RREXE

Subject to 10% Service Charge n—R#&

HK$ 49

HK$ 59

HK$ 59
HK$ 59

HK$ 39
HK$ 59

HK$ 59

HK$ 129




RESTAURANT & BAR
- ) {

»
)
=
S
o
7]
=3
=]
-
=
@
=
[1-]
=]
=]
(1+]
(=)
=
<

=Ba

RESTAURANT & BAR
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Free Delivery
In TST

Above
$499

& 20% Discount
on Self Takeaway
over HK$499




O +852 2191 9880

© Booking@spice-restaurant.hk

O 2nd Floor, No.1 Knutsford Terrace,
Tsim Sha Tsui, Kowloon, Hong Kong
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