. Bombay Aloo £4.20
a. Any Curry Sauce £4.50
. Saag Aloo £4.20
. Vegetable Curry Sauce £4.20
. Saag Bhaji £4.20
. Tarka Dhal £4.20
. Aloo Gobi £4.20
. Mixed Vegetable Bhaji £4.20
. Bhindi Bhaji £4.20
. Aloo Chana £4.20
. Mushroom Bhaji £4.20
. Matter Paneer £4.80
. Saag Paneer £4.80

3. Boiled Rice £3.00
4. Basmati Pilau Rice £3.30
5. Onion Rice £3.50

. Pilau Rice £3.50

POPULAR DISHES

These dishes have proved very popular over the last 20 years. Great tasting dishes made with premium products.

97. Balti & |04. Dansak @

A very popular Indian dish, specially blended together Lentils gently braised and blended with pineapple,
with traditional spices and coriander. Together with juice of a lime and a mix of delicate spices which
the flavour of Balti, this dish brings out the brings a delicious combination of sweet and sour
uniqueness of Indian cooking. flavour.

98. Medium Curry @ 105. Karai §

Medium strength curry, using only the basic spices to The art of this dish is served in a distinctive sizzling
create a mouth watering dish. hot pan called karai! Seasoned with bay leaves,

99 Pathia “ cinnamon, and chefs blend of exotic spices.
A fairly hot, sweet & sour dish cooked with I 06 DUPiaZa .

tomatoes, onions & herbs, garnished A dish cooked very slowly with a medium sauce, with
with fresh coriander. chopped onions. This lightly softened and just at

I OO Mad ras m perfection whole spices are added for a mouth

A d hot dl e " watering taste.
renowned hot classic! Consisting of tomatoes, 22k
lemon and chefs own strong irresistible spices. I 07 Ceylon t“

Coriander leaves added for an exquisite taste. Preparation is similar to madras with coconut added

12
12
. with an extra hot taste.

r|40| : Vlndal_oo w ) 108. Bhuna @ |27. Mushroom Pilau Rice £3.60
ixture of stimulating flavours. Cooked slowly with . [28. Vegetable Pilau Rice £3.60
ground chillies and cayenne peppers to create a A medium spiced curry with an amazing blend of 129. Peas Pilau Rice £3.60
13
13
13
13
13
13
13

tantalising hot but flavoursome dish. aromatic spices, carefully cooked with onions and 0. Keema Pilau Rice £3.60
102. Samber tomatoes. |. Lemon Pilau Rice £3.60

A wonderful combination of hot, sour and spicy dish 109. Korma @ 2. Chana Pilau Rice £3.60

using lentils and lemon. Cooked slowly with selected For the milder of spices and palate, in a rich creamy 3. Chi"i' Ric.e £3.60
ingredients to achieve a sharp distinctive flavour. sauce and freshly ground spices. 4. Special Rice £3.60

103. Rogan Josh § 1 10. Jalfrezi § 5. Coco Rice £3.60

6. Garlic Rice £3.60
Originally lamb based, this is an exclusive Indian dish Prepared using only the finest fresh hot green chillies
with the extensive use of tomatoes bursting with to intensify the flavours. Meticulously chosen spices I N DI AN BRE ADS
beautiful flavours. are added with onions and green capsicums to give
- this already popular dish a distinguishing 137. Plain Nan £2.90
aroma and taste. oo 138. Garlic Nan £3.30
£790 o R 139. Peshwari Nan £3.50
'2 B, = 140. Keema Nan £3.50
; £8.20 Y . 141. Kulcha Nan £3.50
=", Chicken Tikka £9.00 o 142 a. Garlic Chilli Nan £3.50
Lamb Tikka £9.20 142 b. Garlic Cheese Nan £4.50
Prawn £9.00 143. Cheese Nan £4.00
) : 144. Mix Nan £5.00
b King Prawn £11.90

145. Puri £1.50
Keema £9.20

; Choose your filling:

146. Paratha £3.50
147. Chapati £1.80

a8, Vegetable £8.20 Puri Chicken Noodles & Chips ~ £6.50
Ea”e_e’l' Mix Tikle £)I€§g(5) Chicken Nuggets & Chips £6.50 148. Indian Salad
pecial I"lix 11kika Eio Chicken Korma & Rice 0] - 'ndian sala
Chicken tikka, lamb tikka, sheek k-.’::b & king prawn Chicken Massala & Rice £6.50 : ‘51-8 (R:aletli-)]sa
Chicken Bhuna & Rice £6.50 )

I51. Salt & Pepper Chips

CONTINENTAL

Served with Chips and salad.
152. Omelette £9.50

Plain, Chicken, Mushroom or Vegetable

Hot - Medium - Garlic - Extra Naga Hot - Mango)

(feed 2 ppl)

All sandwiches come on plain nan
Any other nan upgrade £ extra

2 Papadoms & Chutney
ANY 2 Starter

(King prawn, lamb chop, fish £3.00 extra)

ANY 2 Main Course
Vegetable Bhaiji or
Bombay Aloo
Special Rice & Nan Bread

2 Papadoms & Chutney
Vegetable Samosa,
Onion Bhaji

Vegetable Korai,
Vegetable Bhuna
Bombay Aloo
Pilau Rice & Nan Bread

1 Papadom & Chutney
Any 1 Starter
Any 1 Main Dish
Rice or Nan Bread.

3 Papadoms & Chutney

Mixed Thali Kebab
(chicken tikka, lamb tikka, tandoori chicken,
sheek kebab & onion bhaji)

Chicken Tikka Massala,

Chicken Tikka Bhuna,
Lamb Rogan Josh

Vegetable Bhaji

2 Pilau Rice & Nan Bread

4 Papadoms & Chutney

Meat Samosa, Mix Kebab,

Chicken Tikka, Chicken Chat
Chicken Tikka Massala,
Chicken Tikka Bhuna, Chicken Balti,
Lamb Rogan Josh
Vegetable Bhaji, Bombay Aloo

2 Large Pilau Rice,

Garlic Nan, Nan Bread

DRINKS LIST

Molino Del Sol Airen - Spain

£14.95

Molino Del Sol Tempranillo Rose -

Spain ........ ... ...,

Molino Del Sol Tempranillo -
Spain ...... ...l

Sereno Pinot Grigio - Italy

Central Monte Saivignon Blanc -

Chile ... ... . L

Inkosi Shiraz - South Africa

Central Monte Merlot - Chile . .

Monterey Bay Zinfadel Rose -
California 105% . .............

BOTTLE

Bangla Beer (660ml)  .....
Budweiser (330ml)
Cobra Indian Lager (Small)
Cobra Indian Lager (Large)
Kingfisher (330ml)

Tiger Beer (330ml)

MINERALS

CocaColaBottle ...........
Diet ColaBottle............
J20 - Apple/Mango . . ........
J20 - Orange/Passionfruit. . . . .
Appletiser. .. ..............
SparklingWater . ...........

© Printright | 0161678 0285 | H.A

£14.95

.£15.95

. £20.95

£20.95

£20.95

£6.00
£4.00
£4.20
£5.00
£4.00
£4.00

£3.50
£3.50
£3.20
£3.20
£3.20
£3.00
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Home of Tndian Food Lovers
EAT IN | TAKEOUT | DELIVERY

SUNDAY - THURSDAY
1 PAPADOM WITH
CHUTNEY TRAY
ANY 1 STARTER
(King Prawn, Lamb
Chop, Fish £3.00 extra)
' ANY 1 MAIN COURSE
: h (King Prawn, Lamb Chop, Shashlik,
:% § 13 Mix Grill £4.00 extra)
L Tav PILAU RICE OR NAN
Christmas Eve - Christmas Day k TLgEGE i Y 2
COFFEE OR TEA

Open 6 days a week (closed on Tuesday)
Monday- Saturday Spm - | Ipm: "
Sunday 4.30pm - | Ipm it

Including Bank Holidays ¥ . &

Boxing Day - New Years Eve
ONLY

£15.90

on orders over £15 within a 3 mile radius

New Lane, West Brook, Croft, Winwick,
Old Hall, Hood Manor, White Cross, Beweses
Covered. Please enquire

|

@
i
v

Over 3 miles £3.00 charge will apply. We deliver crmm— |
upto 6 miles radius. . I
Most area of Warrington, Lymm, Woolston, W|
Stockton Heath, Appleton Thorn, Birchwood,

For Dining In

Customers Only

01925 655 001 | 01925 655 000

Mobile: 07925 967 473
708 Knutsford Road, Latchford, Warrington, WA4 |1 |]W
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t Spicy Ginéer

Welcome to Spicy Ginger
Thank you for choosing us for dining & taking out. We endeavour to tickle you r taste buds with real wholesome food. Our menu is based on
the highest quality produce & fresh seasonal ingredients from all corners of the South East. Our chef is the master in creating classical dishes
marrying traditional with modernity at Spicy Ginger. We promise to use the finest & freshest ingredients carefully selected by our chef enabling
him to create dishes full of freshness & flavour for you to taste & enjoy. If you require a certain dish which is not on our menu, please do not
hesitate to ask & our chef will be more than happy to create it for you.

IT'S CRUNCH TIME

|.Crispy Papadoms £0.90 2.Relishes (each) £0.80

Red Onion, Mango Chutney, Mint Yoghurt, Chilli Sauce
or lime pickle.

SENSATIONAL STARTERS

SEAFOOD MEAT AND POULTRY
3. Fish Pakora £4.10 21. Mix Platter £11.90

X . Chicken tikka, sheek kebab, samosa, chicken pakora,
4. King Prawn Puri £5.40 onion bhaji, lamb tikka, tandoori chicken

5. Prawn Puri £4.10 22. Meat Samosa £3.50
6. Prawn Cocktail £4.10 23. Chicken Chilli Fry £4.50
7. Garlic King Prawns Puri £5.40  24. Chicken Pakora £4.50
8. Tandoori King Prawns £5.40 25. Reshmi Kebab £4.20
9. Chilli King Prawn £5.40 26. Chicken Saag Puri £4.20
| 0. Fish Masala £4.50 27. Chicken Chatt Puri £4.20
Cooked in pan stir fried with onions and 28. Tandoori Chicken £4.00
garnished with coriander. 29 Chicken Tikka £390
VEGETARIAN 0 30. Sheek Kebab £3.80
- 31. Chicken Chana Puri £4.20
| 1. Mixed Vegetable Platter ~ £4.20 32. Shami Kebab £3.50
|2. Vegetable Samosa £3.00 33. Tandoori Spicy Wings £4.20
| 3. Aloo Chana Puri £4.00 34. Shahi Tokra Chicken £4.50
| 4. Garlic Mushroom Puri £3.40 35. Shahi Tokra Lamb £5.50

| 5. Paneer Saag Puri £490  36. Mix Kebab £4.80
| 6. Chilli Paneer £4.60 Sheek kebab, onion bhaji, chicken tikka, lamb tikka

: ' 37. Lamb Chops £5.50
| 7. Paneer Tikka £4.60 !
20. Onion Bhaj £350 38 Lamb Tikka £4.20

TANDOOR MAIN COURSE

Tandoori dishes are marinated in yoghurt with delicate herbs & tandoori spices over night before being cooked in
a 300°c tandoori clay oven. Served with fresh salad and a massala curry sauce. Any other sauce £2 extra.

39. Tandoori Chicken £7.80 43. Tandoori King Prawns ~ £12.90
40. Chicken Tikka £7.50 44. Tandoori Mix Grill £12.10
41. Sheek Kebab £8.00 45. Sizzling Shashlick £9.80
4?2. Lamb Tikka £8.00 Chicken Tikka or Ijamb Tikka

42a. Cheesy Sheek Kebab (4pc) £9.50 46. Tandoori Lamb Chops (5)£11.90

SIGNATURE DISHES

New
" New
 New
" New
New
New

HOUSE SPECIALITIES

A selection of dishes that have been created exclusively by our chefs for you to enjoy.

65. Maducash Murgh@® £7.95

A very mild dish exquisitely cooked with chicken, grated cashewnuts, mango pulp, honey & simmered with mild gravy.

66. Passanda Chicken or Lamb ® £7.95

This dish is marinated in herbs & spices, prepared in a special mild sauce, almond powder &
cream for a creamy texture.

67. Balti Shan Chicken or Lamb % £7.95

Marinated & cooked in the tandoor. It is then transfered to a pan & combined with our own herbs & spices, finished
with fresh green chillies & coriander.

68. Garlic Chilli Chicken % £7.95

Tender pieces of chicken cooked with our balti sauce containing our own herbs & spices with greater use of garlic &
chillies resulting in a dish of dry consistency.

69. Murgh Kali Mirch %% £9.50

A classic Rajastni dish with delightful combination of diced chicken with roasted black chillies, minced
lamb, cooked with chefs spicy sauce. Finished with slices of eggs & coriander.

70. Butter Chicken @ £8.50

Chicken cooked in a butter sauce, consisting of cream, pure ghee, honey & delicate mild spices.

71. Shahi Shatkora § £7.50

Preparation consisting of fine onions, sliced red peppers, garlic & ground spices. Cooked with
Bangladeshi vegetables & finished with a touch of butter.

72. Spicy Ginger House Special § £10.50

Chicken cooked off the bone in a very special chef’s aromatic sauce with fresh herbs & spices. A must try!

73. Shahi Shofri Chicken % £7.95

This is a fairly hot dish with a sweet & hot taste, cooked with yellow lentils, honey, garlic, ginger,
coriander & ground spices lending it a rich consistency.

74. Palak Paneer (Vegetarian Special) § £7.95

Spinach & Indian cheese in a spicy rich sauce, Garnished with coriander.

75. Anarkali & £8.90

Diced pieces of tender chicken or lamb cooked with minced meat, lightly spiced, wrapped in Bangladeshi style
omelette & complimented with a delicious sauce.

76. Sylheti Dhanyia £8.95

Diced chicken or lamb cooked in thick sauce with spring onions, coriander, garlic & ginger,
garnished with tomato, green chillies. A very spicy dish.

77. Massala @ £8.50

Cooked in mild massala sauce made with delicate blend of aromatic herbs & spices with added butter & cream.

78. Naga Chicken % £7.95

Cooked with fresh green chillies, ginger, garlic & tomatoes with special mix of freshly ground spices,
chillies from India added to give the dish a sharp & exotic aroma.

79. Sagwala % £8.50

Consisting of fresh spinach, onion & tomatoes cooked together to form a dish of dry consistency.

ANY DISH CAN BE PREPARED TO YOUR REQUIRED STRENGTH.

SEAFOOD DISHES

Spicy Ginger gives you the opportunity to try some of the freshest seafood dishes from Bangladesh..
The chef creates both traditional and modern fish dishes full of flavour.
Following dishes may contain bones.

BIRYANI DISHES

Prepared from saffron basmati rice, with delicate herbs, spices and
served with a vegetable curry sauce. £2.50 for any other sauce.

Strength Guide: OVegeetarian 'mild gmedium “ hot g“very hot

ALLERGY AWARENESS

Some dishes may have the following allergens, if concerned please mention, so that a suitable dish may be recommended.

We cannot guarantee our dishes 100% nut free.
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