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Appetisers / Starters

Onion bhajee

Aloo tikkie

Mashed potato cakes filled with peas, coconuts & spices

Bel puri
One of Mumbai’s favourite snacks

Dosa

£2.95
£2.95

£2.95

A crisp pancake made from batter of fermented rice and white lentils. It's a South

Indian must eat staple snack.
A. Original Dosa
with traditional potato bhajee filling
B. Chicken Jhalfrezy Dosa
Shredded chicken with ginger, garlic & onion filing

Somosas

A. Vegetable - pastry stuffed with mixed vegetable, onion & herbs

B. Lamb somosa - mince meat, curry leaves, shallots & green peas

C. Seafood somosa - crab meat & chopped prawns with mustard seeds

Fish pakura
Tilapia fish fillets dipped in chickpea batter & deep fried

Salmon Tikka
Fillet of skinless salmon marinated in yogurt, fresh green mint, garam
massala.

King Prawn Butterfly
King prawn dipped in golden breadcrumbs & spices and then fried
slowly in the pan

King Prawn Puree
King prawn cooked in sweet & sour chat massala, garlic & fresh coriander
wrapped in flaky bread

Tandoori King Prawn Shaslick
King prawns layered with quarter of onion, green pepper, tomato and
chargrilled

Chicken Tikka
Cubes of chicken marinated in yogurt, ginger and garlic extract

Galina Cafreal
A classic Goan delicacy, cubes of chicken fillet marinated in fresh herbs,
garlic & whole spices, chargrilled in tandoor. A mild choice

Peri Peri chicken
It's the hottest amongst chicken tikka. Chicken cubes slowly marinated
in home made red massala and palm vinegar

Chicken Tikka Chat Puriee
Julien cut pieces of chicken tikka cooked with our special chat massala
wrapped in flaky bread

Tandoori chicken
Corn fed baby chicken pieces marinated in masala, herbs and spices,
chargrilled slowly to attain a unique taste

Lamb chop
Chops of baby lamb marinated in yogurt, spices & herbs and
chargrilled in the Tandoor

Sheesh kebab
Minced lamb mixed with spice and herbs and then barbecued

Shami kebab
Aromatic spiced lamb mince mixed with lentils & herbs, spices and then
chargrilled (a medium hot recipe)

£3.50

£3.95

£2.95
£3.10
£3.95

£3.95

£5.50

£4.30

£4.50

£6.50

£3.10

£3.95

£4.10

£3.95

£3.50

£4.25

£3.50

£3.95
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Duck Tikka
Breast of duck marinated in the extracts of ginger & garlic with yogurt.
Chargrilled medium rare in tandoor

Tandoori Specialities
All Tandoori dishes are served with vegetable of the day and salad

Chicken Tikka
Chicken cubes marinated in yogurt, ginger & garlic extract

Galina Cafreal
A classic Goan delicacy, cubes of chicken fillet marinated in fresh herbs,
garlic and whole spices, chargrilled in Tandoor. A mild choice

Peri Peri Chicken
It's the hottest amongst chicken tikka. Chicken cubes slowly marinated
in home made red massala and palm vinegar

Tandoori Chicken
2 pieces of chicken ( breast & leg ) marinated in yogurt, chicken tikka
massala & chargrilled in the tandoor

Chicken Shaslick
Tikka chicken layered with quarter of barequed onion, green pepper
& tomato

Lamb Tikka

Pieces of lamb marinated in our homemade tikka paste and fresh herbs.

Chargrilled in Tandoor

Tandoori Lamb Chop
Chops of baby lamb marinated in yogurt, spices & herbs and chargrilled
in the Tandoor

King Prawn Shaslick
King prawn layered with marinated quarters of barbequed onion, green
pepper & tomato chargrilled in tandoori oven

Salmon Tikka
Fillet of skinless salmon marinated in yogurt, fresh green mint, garam
massala & green mint

Duck Tikka
Breast of duck marinated in the extracts of ginger & garlic with yogurt.
Chargrilled medium rare in tandoor

Le Spice Merchant Mixed Grill

A sizzling grill served with chicken tikka, galina cafreal, peri peri,
beef tikka, duck tikka, sheesh kabab and salmon tikka. served with
salad and naan

—p—

£4.50

£6.50

£6.95

£6.95

£7.25

£8.25

£7.25

£8.25

£11.95

£10.95

£8.95

£13.95

Beautiful food, spiced to perfection. The finest ingredients, that’s the
way we do it at Le Spice Merchant
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Our Signature Dishes =
Signature dishes at Le Spice Merchant are uniqure. Many of the dishes are not
served & prepared generally by other Indian restaurants. We have chosen these
regional delicacies from all over the Indian sub continent and beyond.

Chicken Tikka Massala £6.95
Tandoor grilled chicken in creamed fresh tomatoes, flavoured with
Fenugreek leaves, ginger, honey and garnished with herbs & butter

Jardaloo Chicken £7.95
An Indo-Iranian recipe. Cubes of chicken slow cooked with onion, ginger
and herbs. The gravy is prepared with sun dried apricot

Achari Chicken £7.95
Chicken cooked in a spicy gravy of onion and tomatoes, flavoured with
pickling spices

Chicken Chettinad £7.95
Originates in the coastal belt of Chennai. Supreme of chargrilled chicken

served in a bed of chettinad sauce prepared with crushed peppercorns,

stained yogurt and diced tomato

Roast Lamb Shank £9.95
Shank of baby lamb marinated with extracts of ginger, garlic cumin and
fresh green chilli. Medium spiced dish with a mouth watering gravy

Kachchi Birany £8.95
Most favourite dish for all Bengali wedding dinner. Lamb cooked with

whole spice, chopped shallots blended in with saffron rice and baked in

slow oven. Served with mixed veg curry and burhani (a yogurt raita)

Lamb Vindaloo £7.95
A classic Goan-Portuguese lamb dish. Lamb cooked in red massala garlic
and palm vingegar

Tilapia Massala £8.95
Fillets of tilapia fish marinated with lime juice, cumin and coriander.
Pan grilled

Seafood Khazana £9.95
Tiger prawns, baby squid rings and green lip mussles pan grilled in garlic,
ginger, spring onion, chilli and tomatoes

Kang Phed Goong £8.95
King prawns simmered in a rich creamy Thai red coconut curry, flavoured
with lemon grass, lime leaves and sweet basil

Contemporary Dishes E.

We prepare, cook and serve these with our niche culinary twist although the
name may sound familiar. In addition to the following, should you want any
other dish, please feel free to ask. We can customise them to your preferences

Meat

Lamb Korma; cooked in coconut & almond sauce with cream £5.50
Lamb Pasanda £5.80
Lamb Curry £5.50
Lamb Madras; medium spiced lamb preparation £5.50
Lamb Vindaloo; hot lamb dish £5.95
Lamb Bhuna; cooked with onion and whole spice £5.95
Lamb Dupiaza; Lamb cooked with green pepper & tomato £5.95
Lamb Rogan; cooked with yogurt, browned onion & tomato £5.95
Lamb Sag; lamb cooked with spinach £5.95
Lamb Chilli Fry; beef tossed with shallots, green & red chillies £6.80
Lamb Dansak; hot, sweet & sour with lentils server with brown rice £7.95
Lamb Patia; hot, sweet & sour in taste prepared with onion, tomatoes £5.95

and fresh herbs

Lamb Tikka Jalfrezy £6.80
Korai Lamb £6.80
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Poultry

Chicken Korma; cooked in coconut & almond sauce with cream £5.50
and whole spice

Chicken Pasanda £5.80
Chicken Curry £5.50
Chicken Madras; medium spiced chicken preparation £5.50
Chicken Vindaloo; hot chicken dish £5.95
Chicken Bhuna; cooked with onion and whole spice £5.95
Chicken Dupiaza; chicken cooked with green pepper & tomato £5.95
Chicken Rogan; cooked with yogurt, browned onion & tomato £5.95
Chicken Sag; cooked with spinach £5.95
Chilli Chicken Fry £5.95
Chicken Dansak; hot, sweet & sour with lentils server with brown rice £7.95

Chicken Patia; hot, sweet & sour in taste prepared with onion, tomatoes £5.95
and fresh herbs

Garlic Chicken £5.50
Chicken Tikka Jalfrezy £6.80
Korai Chicken £6.80
Fish & King Prawns

Tiger Prawn Patia; hot, sweet & sour in taste prepared with onion, tomatoes £6.95
and fresh herbs

King Prawn Bhuna; cooked with onion and whole spice £7.25
King Prawn Sag; cooked with spinach £7.25
King Prawn Rogan; cooked with yogurt, browned onion & tomato £7.25
Tiger Prawn Madras; medium spiced tiger prawn preparation £6.95
King Prawn Madras; medium spiced king prawn preparation £7.25
King Prawn Dupiaza; chicken cooked with green pepper & tomato £7.25
King Prawn Dansak; hot, sweet & sour with lentils server with brown rice  £9.95
Tandoori King Prawn Massala £8.95
King Prawn Vindaloo; hot dish £7.50
King Prawn Chilli Fry £8.35
Le Spice Merchant Birany =
Vegetable Birany; served with tarka daal and raita £6.50
Chicken Birany; served with vegetable side dish and raita £7.25
Chicken Tikka Birany; served with vegetable side dish and raita £8.50
Prawn Birany; served with vegetable side dish and raita £7.95
King Prawn Birany; served with vegetable side dish and raita £9.95
Tandoori King Prawn Birany; served with vegetable side dish and raita £10.95
Vegetable Main & Side Dishes ==
Main  Side
Roast Aloo; baby potatoes roasted with spices £475 £3.25
Bombay Aloo; £475 £3.25
Sag Aloo; potatoes cooked with spinach, shallots, cumin £475 £3.25
Aloo Baigon; potatoes and baby aubergine £475 £3.25
Sag Bhajee; spinach cooked with herbs and garlic £475 £3.25
Sag Poneer; spinach & Indian cottage cheese £475 £3.25
Aloo Gobi; potatoes and cauliflower £475 £3.25
Begun Bhajee; baby aubergine bhajee £475 £3.25
Begun Bharta; smoked aubergine chargrilled £475 £3.25
Tarka Daal; pink and yellow lentils £475 £3.25
Daal Makhni; lentils in a creamy sauce £475 £3.25
Mutter Poneer; cheese and peas in a creamy sauce £475 £3.25
Tindli Thoran; tossed with fresh coconut, mustard seeds and £475 £3.25
curry leaves
Poneer Garlic; cheese cooked in spice and simmered in £475 £3.25
garlic sauce
Mushroom Dupiaza £425 £3.25
Mixed vegetable Bhajee £475 £3.55
Mixed vegetable Curry £475 £3.55
Mixed vegetable massalla £550 £3.55
Mixed vegetable Jalfrezy £550 £3.55
Bindi Bhajee £475 £3.25
Bindi Dupiaza £475 £3.25
Chana Massala £475 £3.25
Aloo Sag Mushroom £5.50 £3.55
Green Salad £2.95
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Steamed rice £2.25
Pilau rice £2.55
Coriander & onion rice £2.95
Brown onion rice £2.95
Garlic rice £2.95
Mushroom rice £2.95
Vegetable rice £2.95
Keema rice £3.05
Special fried rice £3.05
Breads ==

Naan £2.25
Peshwari naan; stuffed with a blend of dried fruit & coconut £2.75
Garlic naan; stuffed with garlic £2.75
Cheese naan £2.75
Spicy cheese & garlic naan; stuffed with cheese, garlic & chilli £2.75
Keema naan; Stuffed with special minced lamb £2.75
Tandoori roti; made with unleavened whole white flour £1.95
Pudina roti; sprinkled with crushed dried mint £2.25
Paratha; pan grilled whole wheat floor bread £1.95

Cucumber raita £1.95
Onion raita £1.95
Mixed raita £2.25
Pappadom & Chutneys ‘ é;
Pappadom ( plain & spicy ) £0.60
Chutney & pickles ( per portion ) £0.60
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Bottled beers

Cobra 330ml £2.50
Cobra 660ml £4.25
Budweiser 330ml £2.25
Becks bier 330ml £2.25
Corona 330ml £2.25
Strongbow 330ml £2.25
Smirnoff Ice 330ml £2.25
Hoegarden withbeir 330ml £2.25
Wkd original vodka blue 275ml £2.00
Sirrus smooth cider 275ml £2.00
Magners Irish cider 330ml £2.25
Wines

White wines

Colombard Chardonnay £8.95
Sauvignon Blanc £9.95
Rioja Blanco £10.95
Red wines

Shiraz Pinotage £8.95
Merlot £9.95
Rioja Tinto 'Arjona’ £10.95
Sparkling wine

Robe d'or Brut £8.95
Champagne

Vicomte d’Almon extra dry £24.95

Why not relax in our modern cosy bar area for a few drinks and also delicious
bar snacks.

We can provide
 TAKE AWAY « HOME DELIVERY o
 CANAPES & FINGERS ¢ BUFFET ¢
* PRIVATE HIRE FOR PARTIES °
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TAKE AWAY & DELIVERY MENU

le S p 1 (r:neerchant

indian restaurant & wine bar
LE SPICE MERCHANT SPECIALS

£5.50 §| £7.95

ALL YOU CAN EAT
Served all day

2 course meal
Served Mon - Sat

from 12 pm - 3 pm | from 12 pm - 10 pm

leSplCe

Sunday Buftet

ON COLLECTIONS SUN-THURS

The elegant dining hall of our restaurant

RECIPIENT OF

— |[SSUED BY EAST HERTS COUNCIL ——

Customer comments; please read our reveiws at

www.wareonline.co.uk or www.lespicemerchant.com

—

TAKE AWAY & DELIVERY MENU

merchant

indian restaurant & wine bar

WE DELIVER TO:

WARE, HERTFORD, BENGEO, HODDESDON, WARESIDE, PUCKERIDGE,
HUNSDON, MUCH HADHAM, WIDFORD, THUNDERIDGE, STANSTEAD
ABBOTTS, HIGH CROSS, ROYDON, HERTINGFORDBURY, SACOMBE,

COLLIERS END, CHAPMORE END, WATTON AT STONE, ST MARGARETS,

STANDON, WADESMILL, GREAT AMWELL, HERTFORD HEATH, TONWELL

15%

DISCOUNT

10%
DISCOUNT

ON COLLECTIONS FRI & SAT

N B
FREE | FREE

DELIVERY BOTTLE OF WINE

FOR ORDERS
FOR ORDERS
OVER £15.00 OVER .

oy £35.00

Order by:
Phone: 01920 468383

Mobile: 0780 968 2550
Email: info@lespicemerchant.com

Open: 7 days a week (inc bank holidays)
Lunch; 12 pm - 3 pm Dinner: 6 pm - 12pm

14 HIGH STREET, WARE, HERTS. SG12 9BX



