FIRST CHINESE RESTAURANT Est-1972

nlEQSPlEQ

restaurant




Hot and Sour ) Spring Fried Chicken

Chicken Manchurian Steam Dumplings



Nice Spice Restaurant is a fine dining Oriental and Asian cuisine .

Our goal is to provide our esteemed customers with a pleasant ambience and
elegance both in style and service, specially designed to retain an Oriental / Asian
calmness and to give you an unique dining experience of our fine selection of
Asian dishes which are a comprehensive fusion of sight, smell, touch and taste.

While the purpose, is to preserve healthy Asian food in a perfect fusion colour,
shape, appearance and flavour. It is both delicious and nutritious

“Nobody puts a smile on your face like we do”

10% Service Charges =

5% Govt. Levy =

Special arrangement for Parties =

Minimum 15 minutes required to prepare each order =
All items subject to their availability =

Order once given not to be returned or changed =

The prices shown are net and subject to change =

nice spice



CHINESE CUISINE

OUR SPECIALITY

01 Spring Fried Chicken 1.800 wlOoelaa |
02 Dragon Chicken 2.800 Uielaa
03 Tai Pan Chicken 2.800 ubslelaa WP
04 Sliced Beef Capsicum & Chilly (Dry ) 3.000 (Ll jladlg Jololl andolioal €
05 Manchurian / Chicken / Beef 3.000 Uljgaiomal/elay .o
06 Manchurian Prawn / Fish 3.500 UlLJgaio Clow/Jlugy -1
07 Veg. Manchurian 2.400 UlgAallyujgaio -V
08 Shashlik Chicken 3.000 chbub elaa WA
09 Prawn / Fish Shashlik/ Seafood 4.500 GaJludgalo el elow/(gy -9
10 Crispy Chicken Green Red Pepper 3.000 duiia]l olpAaa]l elpon)lddll |-
11 Chicken Pepper Burnt Garlic 3.000 pgluJelollgraelaa
ALL TIME FAVOURITE SIZZLER U og)l Ulwlioy yjuin

12 Chicken / Beef 3.800 oAl /eloa Il
13 Seafood / Prawn / Fish 5.200 elow/Ylpgy/ dyaulvvgale P
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10% SERVICE CHARGE + 5 % GOVT. LEVY



SOUPS jg LD
14 Hot and Sour Soup 1.500 drrolng éjladuyquis 1€
15 Sliced Chicken & Dried Mushrooms Soup 1.500 wlall holl foelaadujguis lo
16 Chicken and Sweet Corn Soup 1.500 &)1 &o elaaduygui 1N
17 (Crab Meat Soup with Sweet Corn 2.200 6331 &o Jal Ylapw dujguis 1V
18 Vegetable or Chicken Wanton Soup 1.800 dUlAo Wlgpag elaadyjgui 1A
19 Sea food Coriander Soup 2.200 8 il o Ayl g Aaloll dyygud 19
20 (Crab Meat, Sai-woo Soup 2.200 99 L Il Ylapw dyguis T
21 Tomato Soup 1.200 rodaloln dujgu [l
22 Hot & Sour Seafood Soup 2.200 duolallg éjlall dupnylgalodl duyguis T
23 Seafood hi - Fin Soup 1.900 Grallwlgalo)l o oda dyygul P

APPETIZERS UGS ol
24 Scorpion Prawn 3.500 YHoJl re
25 Vegetable or Chicken Spring Rolls 1.700 elaa / UlgrAAIUJoniyp o
26 Prawn Toast / Prawn Sesame Toast 3.300 oo &o /HAaudleYlyg) M
27 Steamed / Fried Chicken Dumplings 2.300 VLQo/ Al le Yluglala TV
28 Fried Wanton (Prawn or Vegetable) 1.900 (UlgpAa gl Ulug)) VIS0 Uaiilg TA

o nice spice

10% SERVICE CHARGE + 5% GOVT. LEVY



29 Mushrooms and Babycorn Pepper Salt 2.400 ool 6)Al &o 1o M9
30 Szechuan Chilli Baby Corn 2.400 Ulaubjui 691 h ode 6)la 6)a M.
31 Crispy Prawn Balls 3.500 Wit Qoll gl ula I
32 Prawn Crackers 0.700 HAJYUitordo Ulygy BT
33 Golden Sauce Chicken Wings 2.200 duailldnlnll glaa daial PP
SEAFOODS dupall vgalo
34 Sizzling Hot Gulf Prawns 5.000 Al Gh ode a9y Al Jwgy PE
35 Sauted Prawns Enhanced by 3.500 b GlA Ll Go Lo Ullg) Mo
Cashew Nuts and Hot Pepper Sauce Ll Jaelalldnlng
36 Prawn in Hot Garlic Sauce 3.500 JWJl gl dindn &o Ulugy K1
37 Deep Fried Crab in Golden Sauce 3.500 dpadidnlnllpo oo pléo PV
38 Crab With Ginger and Green Onion 3.500 Al Jnllg Junipu gy Ulapn PA
39 Squid in Hot Plate 3.500 Jllyan o juniclow 9
40 Prawns in Black Bean Sauce 3.800 clhhgul Waonlell dnln &o Jlg) €.
41 Sweet & Sour Prawns 3.500 ¢laquaolaylyg) El
42 Stir Fried Prawns With Cashew Nuts 3.800 el wlph o Eo U udSo Ulug) €T
43 Prawn Pepper Salt 3.900 ooll Jaloll GoUlyg) €M
nice spice o
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44 Steamed Prawns in Special X0’ Sauce 4.500 anlall’X0" dualn Ko Ly Jylugy EE
45 Fishin Hot Garlic Sauce 3.500 JWJl gl dunlin &o louw €0
46 Steamed Whole Baby Hamour Cantonese Style 6.500  juigiilA dé)1h ole Jdlgalho gnjgola €1
47 Fish in Special ‘X0 Sauce 3.500 dnlall"XO" dnln &o Clow EV
48 Sweet & Sour Fillet of Fish 3.500 glag drola dunlin Go Cloull SIub EA
49 Batter Fried Squid 3.000 w190 U €q
50 Seafood (Choice of Sauce) 4.500 )Ll gl dunln Go [y wigalo o.
Hot Garlic / Black Bean / Oyster Sauce Jlaolldnln / clagull Wonlell dnln
CHICKEN & DUCK hy g elaa
51 Dry Fried Chicken With Chilies and Hot Pepper2.800 0)lall dnlnllg Jolo) Go pldoelaa ol
52 Kon Pao Chicken with Dried Chilly 2.900 oligh A9 h ple yladl Jeloll Ko elaa of
53 Diced Chicken with Cashew Nuts 2.900 NI Gl A 0 o elaa ol
54 Chicken in Oyster Sauce 2.900 JLolldnln o dloa o€
55 Diced Chicken in Black Bean Sauce 2.900 clhqull Wonlelldnln &o elaa oo
56 Chicken in Hot Garlic Sauce 2.900 JWJl gl dnln o elaa 01
57 Sweet & Sour Chicken 2.900 UL &o glaguaolaglaa oV
58 Lemon Chicken 2.900 Ugoll Eo ¢laa oA
e nice spice
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59 Peking Duck with Panacake and Condiments 6.000 o161 61N o)l Eo adapalny 09
60 Chicken & Mushroom 3.000 thollgelaal 1

61 Szechuan Chicken 3.300 Ulgjub elaa I

62 Chicken & Bambooshoot Black Mushroom 3.300 claguu oguilo Wil giolgelaa
63 Assorted Meat Duck & Black Mushroom 12.000 Aquw Ul slad Eo adny W

BEEF & LAMB W@g A g 18l

64 Shredded Beef Tenderloin Peking Style  3.000 QA dd)n ule oulpal &luh 1€
65 Sizzling Beef Tenderloin Szechuan Style  4.000 Ulgubjiw dgypn ole 8 ulpaldulo 10
66 Sliced Beef Tenderloin with Black Bean Sauce 3.000 claquul Wonlklldnln Go p8ulpaldie 11
67 Beef in Black Pepper Sauce 3.000 aquill Jelo dnlnpyomoal 1V
68 Shredded Beef in Hot Harlic Sauce 3.300 JJlpgilidnln Eopé ol Siph  TA
69 Beef & Mushroom in Black Pepper Sauce 3.300 clagull Jeolldnin po pholl Eopal 19
70 Beef Steak Chinese Style 3.900 pinllipalelin V.
71 Sweet & Sour Beef 2.800 waolallgglalipal VI

72 Beef & Onion 2.800 o) fodrny VI
73 Beef with Broccoli in Oyster Sauce 3.500 Jlaolldnln o i oyoal VP
74 Beef and Bamboo Shoots & Black Mushroom 3.500 aqul thog Ay Uljialigroal  VE
75 chilly Beef 3.0 00 Jla Jels &l Vo
nice spice o
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76 Sizzling Lamb with Ginger and Spring Onion  4.000 AU Jnulg Junijll G&owgiallpal V1
77 Lamb in Black Bean Sauce 3.500 clagul Wanls dnln SowgiAallpal VV
78 Sliced Lamb in Black Pepper Sauce 3.600 aqul Jololldinln Gowgrall o) ablph VA
79 Sliced Lamb Peking Style 3.500 QA ad)1n Hle worAlloal Aslub VA
VEGETABLES Ulgnaa
80 Vegetables Pepper Salt 2.500 aloll Jalo fouwlgaa A
81 Stir Fried Mixed Vegetables 2.500 ddAatiio wlgAaAa Al
82 Salted Broccoli with Garlic 2.500 gl &o LdAagy Al
83 Vegetable in Hot Garlic Sauce 2.500 JWJl gl dnln &o WilgpAaa AP
84 Stir Fried Seasonal Greens with Garlic 2.500 gl Eo Wlgan AL
85 Mapo Tofu ( Vegetarian or Meat ) 2.500 roall gl WlgrAall o Wanlo Ao
86 Stir Fried Spinach 2.200 MPUOLS o il AT
87 Egg Plant Hoisin Sauce 2.200 Uga dnln &o Ulaial AV
88 Bean Curd with Black Mushrooms and dnlng agulho &o Wenlo AA
Oyster Sauce in Clay Pot 2.700 Jao cleg o 289 Jlaoll
89 Budha’s Delight 2.500 loaagywlng A9
90 Bambooshoots & Black Mushroom 2.500 ULigub grol g aguioguilo 9
91 Egg Plant with Hot Sauce 2.500 o)lldnlnluylaisy 9l
92 Stirred Fried French Bean 2.500 Apuipo dlgnlo pléo 9r
© nice spice
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NOODLES & RICE jllg figraso

93 Prawn and Chicken Fried Rice 2.400 elaadlgUlugpl o wléo il
94 Fried Rice with Vegetables 1.600 elpAall Go ulbo j)l
95 Fried Rice with Prawns 2.200 Ulugdl &o Lo jji
96 Steamed Rice 1.000 JAUUpaho j)
97 Noodles with Mixed Vegetables 1.500 WlgpAAIl &o jlagi
98 Noodles with Prawns 2.200 Uwo Pl &o jliagi
99 Noodles with Mushrooms 1.900 1Nl 8o jliagi
100 Singapore Noodles 2.300 djgolsinl Aoyl de PJagi
101 Plain Fried Rice 1.400 Gale Llbo j)l
102 Chicken Fried Rice 2.000 elaaJuudéo jji
103 Beef Fried Rice 2.000 oAUl (léo jji
104 Chicken Chow Mein 2.000 ¢lLaUlogn

105 Beef Chow Mein 2.200 o) Ulogn

Fried Rice Hakka Noodles

nice spice o
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02

03

04

05

06

07

08

09

INDIAN CUISINE

SALAD

RAITA (Mix / Cucumber)
(Yoqurt Mixed with Veq)

GREEN SALAD
(Five Varieties of Fresh Vegetables)

ALOO CHANA CHAAT
(Potato and Cold Chickpeas with Chaat Masala)

KCHUMBER SALAD
(Diced Vegetables Mixed with Indian Herbs)

CHICKEN CHAAT
(Shredded Chicken Tomatoes Onions in
mint & Tamarind Sauce)

TANDOOR SE (Non-Veq)
(Tandoori Kebabs and Grill)

Shaan-E-Bukhara (Mix Grill)

An Assorted Platter of (Chicken, Mutton, Seafood)

Reshmi Chicken Kebab

(Chicken with a Rich Marination of Cashew Cream

Cooked in Clay Oven)-(Serving 8Pcs)
Murgh Tandoori (Half)

(Chicken Marinated Overnight in Spices, Yoghurt and

Baked in Tandoor)

Murgh Tikka

(Cubes of Boneless Chicken Marinated with Indian

Spices & Ginger Garlic Paste)

1.200

1.200

1.200

1.200

1.800

5.500

2.200

1.900

2.200

Al
(uAa /inline) tly .
(laall &o lnlhyg salupl)

elpAAIlddalinll .
(dajlall jLAA (Lo wlini dung )

Wb ool
(Vlwlo Wb &o 62)Wl LAlg uualayl)

JuoquilA ddn il .
(ria)lulieVl &o nlAjg Wl Ao JLAAID

Gl elaa .

dnln uo Jnylgodalohllg elaaliddyjosd)
(Gaiall poillg Elisill

_ OSTPLREY
(B9lilo 95j0aii LILA)

WigAlollgylalloalg elaa]l) deqiio Ging
(@l

WA eloa podiny) -
dAagiholl oypa (o duic Jio galall Ko elaa)
(&ad N oan) (Uil uro o

(L@nj) sjoaiielaa .
Wllg (Hlgil oo lalauag Auile Y &bio elad)
(L0 Jodi juAg sl

dAajelaa .
dliio pdasll o dulallelaa]lo wlusAho)
(ol ygaso Juaiploaialluljlady

10% SERVICE CHARGE + 5% GOVT. LEVY

nice spice



10

11

12

13

14

15

16

17

Tirangi Murgh 2.800
(Tri Coloured & Flavours Boneless Chicken

Chunks Cooked in three different taste and flavours

Murgh Hariyali 2.200
(Chicken in green preparation)

Mutton Seekh Kabab 2.500

(Tender Rolls of Succulent Lamb Minced Flavoured with
Indian Herbs & Spices)-(Serving 8 Pcs)

Lamb Chops 3.000
(Tender Lamb Chops Marinated in Chefs Special Spices.
Just go for it...)

Machhi Haryali Tikka 3.300
(Cubes of Hamour Marinated in a Mint n Coriander

Sauce & Finished in the Tandoor)

Fish Tikka

(Cubes Of Fish Marineted In Yogurt Mildly
Spiced & Finished In Tandoor) 3.300
Prawn Tandoori 3.500
(Seafresh Prawn Marinated with Tandoori Masala

Grilled in Tandoori Oven)

3.500

Jingha Jahan
(Gulf Prwans Flavoured with Mildy Spice And
Finished in Clay Oven)

Murgh Tikka

nice spice

Ul O3 elaa
A=l o AUl elaal &la s digloll \54)
(Aolinoll wlanillg Glgall diS Lo dgiinoll

ol Ejg0
(LAY Al o elaadl)

o) UL A
daniigplo e Ylall o laliwlal)
(&nd N o) — (lgillg aiall wlicll

uin)

Ldnla copbll dnln oo &bio Ylall &ndll)

(waiilail héo

dA7 JUpa Clow
dnln o &4Lio Jgola tlow o WLA0)
(Jodi Lo Cuaviilg Y Elisillg 6 pjall

GUHI 0 Ao Wlowl Wl Ao)
(odi oo il YWy Lo J8l Utio

o )91 Ulg)
WO dyguito Vuwlo Jgii &o Uiio @jUa Ulug))
(Gaiall jgiill

(UWoy) Ulaa Lairn
VO Cravijlg Aluld Jlgil daaiy aulall o))
(Ul g

Prawn Tandoori

10% SERVICE CHARGE + 5 % GOVT. LEVY
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SUBZ TANDOOR SE O JoA T juy
(Vegetarian Grills) (elpanllvbgiiio)

18 Kasturi Paneer 2.200 WU G)giwla 1A
(Cottage Cheese Marinated With Yogurt, Garlic Ginger ditac roqillg Juniplg aupl &o Jdioll (i)
Paste Mint & Fenugreek In The Clay Oven) (Ul g0 uo6 dulalig Elisill

19 Paneer Tikka 2.200 JibdAai 19
(Cottage Cheese Chunks Marinated In Tandoori dAqinollg Yulo (5)9aii ub &bio Ul &lnd)
Masala & Cooked In The Clay Oven)- (Serving 8 Pcs) (&6 N doan)— (Ul U oo

20 Baag-E-Bukhara 3.800 8)ly —5l-EU T
An Assorted Platter Of Veg Kebabs I ollagiil) Jtasl ulAll (o eglio Gilng
(Paneer, Mushroom, Potatoes & Veq) (aalig yulalayl

21 Subz Sheek 2.200 Auw jup Il
(A Smooth Mixture Of Vegetables Flavoured VO Cuaiilg Jlgil i) JuAaall (o roel hils)
With Spices & Finished In Clay Oven)-(Serving 8 Pcs) (&dad N dorn)—((ullyro

22 Aloo Nazakat 2.200 GlAlpigh r
(Whole Potatoes Stuffed With Mashed duugyaoll WlgrAall dquitng lalA yuhlagll)
Vegetables & Cheese Coated in The Tandoor) (gl Lo Al oll 1nllg

23 Haryali Tandoori Phool 2.000 JaaysjoaiivJuya MY
(Cauliflower Marinated with a Paste of Mint & 6]l Elisill (Lo titne Go Juioll nyiidll)
Coriander, Flavoured with Ginger Garlic in Tandoor Style) (Joii Lo Craviilg iy Juaijlig rogillg
MAIN COURSE (Chicken) (elax)ouusphginll

24 Murgh Maharaja Tikka Masala 2.900 Yuulo dAj laljlapg elaa TE
(Boneless Chicken Cooked in Tandoor & Finished Ylo &ouaiilg jgii uo dgilno Linio elaa)
With Onion & tomato gravy) (Ul g odalon

25 Murgh Tikka Nawabi 2.900 dAajdlgielaa o
(Succulent Chicken Pieces in Creamy Nawabi Gravy) (pdlgd ouwa Yroll o elaall d=lnb)

26 Murgh Makhani 2.900 wilhoelaa MM
(Tandoori Chicken in a Rich Tomato Base Gravy 6acl8 pdaloln]l duisl G roll oo elaall 5)9adi)
Finished with Cream & Butter) (62119 rou LS Eo Luanill

® nice spice
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27

Murgh Lababdar
(Chicken Cooked in Onion Gravy & Tomato Finished
With Cream & aDollop of Butter)

2.900

Julelaa
Caiil pdalolnllg Jndlg @roll oo catholl elaadl)
(61l o ddAgy dung oyh &o

rv

28 Umda Murgh-be-Nazir 2.900 A og6aocelaa TA
(Chicken Cooked in Palak & Pudina Sauce Jlgilldasig Elisilldnln oo égino elaa)
Flavoured with Indian Spices & Herbs) (WlircVlg Ayaiall

29 Murgh Kadhai Masala 2.900 Yuulo slalhelaa M9
(Chicken Cooked in a Kadhai with Whole Indian Lin lala dyaiall gl Giala oo dgrholl elaall)
Spices Along With Diced Onions & Capsicum) (el Jelallg iAo Jndl Eo win oJ)
MAIN COURSE (Mutton) () puwipl gl

30 Mutton Roganjosh 3.000 ubgaucgjroal P
(Mutton Cooked in a Thin Tomato & Onion Gravy) Yroll Undlg pdalonll o dgthollograll pal)

(Ay9)

31 Bhuna Gosht 3.000 ~ (a))cubgn Ugay P
(An Original Preparation of Lamb On The Bone Eo pasll ole yladipad (o oLVl alasiwl)

With Brown Onion & Tomato Gravy Mildly Spiced) (Pblonl Grollg pidl Jnadl

32 Gosht Korma 3.000 lojga ol Pr
(Boneless Chunks of Lambs Cooked in a Creamy WO ctholl Ylonll o PlAC g Wleln 6)
Cashew Sauce) (ol puwa dnln

33 Keema Mutter 3.000 clpaAalVjwl Eo dots PP
(Minced Lamb & Green Peas Cooked in an Onion Garvy) clparllVjwlg rog)Qoll sl o)

(Jadl Groll )6 AAginoll

34 Saag Gosht 3.000 &l ool PE
(Mutton Cooked in a Smooth Spinach Garvy &l Groll oo égilnollogiallioal)
Laced with Cream) (roura Eo JLuiilall

35 Gosht Kebab Masala 3.000 Vo Wus Al Fo
(Minced Mutton Cooked in Tandoor Kebab WlA Jgii Lo égiholl PgQoll YLl o)
Finished Onion Tomato Gravy) (rodaloJl @ 1ol Ul claviivl

nice spice @
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37

38

39

40

41

42

43

44

45

46

SEAFOOD
Fish Tikka Masala

(Fish Cooked in a Thin Onion & Tomato Gravy)

Mahi Hari Curry

(Hamour Fish Cooked in Spinach Corriander & Onion

Gravy Tempered with Mustard Seeds)

Prawn Makhani

3.500

3.300

3.500

(Gulf Prawns Tossed in Tomato Butter Flavoured Gravy)

Prawn Kadhai

(Prawns Tossed in Iron Wok with Green Peppers)

Prawn Masala
(Fresh Prawns Cooked in Chef’s Balti Masala)

MAIN COURSE (Veq)

Paneer - Make Your Choice

(Lajawab, Palak, Makhani, Kadhai, Tikka Masala)

Paneer Malai Kofta

(A Fine Paste of Khoya, Cottage Cheese, Dry Fruits

Rolled into Dumpling & Cooked in Rich Gravy)
Paneer Bhurji

(Grated Cottage Cheese with Chopped
Tomatoes & Green Gravy)

Kabuli Dum Aloo

(Baby Potatoes & Fruits Cooked in a Makhani Gravy)

Subz Mix Vegetable- Choice Of Gravy

Makhani, Navratan Korma, Jalfrezi, Kadhai, Handi

Aloo with Methi/Jeera/Gobi/Simlamirch

(Make Your Own Combo with Potato)

3.300

3.500

2.500

2.500

2.500

2.000

2.200

2.000

Qi wlghlol!

Vuulo Wi Elowll

(dalolnl §ro9 A816) Jndl uo cgtlnoll elonll)

WL Gila Elow

Adlullg opiall oo éqinoll jgolall elounll)
(J2a2)1)95) Go Yrall oA Jnllg

wilao Ulug)

(aAio Yroll 623j dunlin KO WAL AU ULLg))

Glalb ylug)

(LAAUIJo1o)l 6o 1an Il 616 6 16 WAH Ulg))

V bwlo Ylugy
(Vuwlo LU BLANII LB éginoll @jUall Jlugy)

(GlgrAnl) Huidl Gl

CINENNEEN (CAEYGTEN T
(Vnlo @A, 51, dlA 0, &iluw,ulgaY)

1165 5YLo 1 U
aolallahlglig uallg Uga Uo gl dolye)
(Auis)l @roll Lo daginollg dulj LJldol

VA Jusjv
WLollg rog)Qoll odalon]l &o jouitioll )
(LAl

(bl dhglioga Hi s
Yloll )0 éatlnoll dAlgallg 6 sl yualagl)
(Wlao

~ I |u . CJIg . . lI
Gaila, 5l w5 ela lojg s Ulijgd pilao

ol JoLo/ a6/l jun/avito/gll
(bl gl &o el dnlall sl d=a)

10% SERVICE CHARGE + 5% GOVT. LEVY
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47 Baingan Mirch Ka Salan 2.000 JelogUulaiabbigln €V
(Baby Brinjals & Green Chikki Spiced & Cooked ¢atlno g Jtio AL pAAIgULiAWILR N)
In a Thin Onion Sauce) (A6l Jnyl dlnln po
48 Dal Bukhara 1.800 o)l Jla EA
(Black Lentils Blended with Tomatoes, Ginger Garlic uiLng rodalodnll &o dnglaoll aqull yua=Jl)
Paste Simmered Overnight on Slow Charcoal Fire, JU elny ode @ (o Fial gl Ygaso Juaijl
Finished with Cream Served with Dollop gy dung &o 019 rourA o Liadiilg ol
Of white Butter) (bl 61 (Lo
49 Chana Masala 1.800 YuwlopAaj &9
(Whole Chickpeas with Tomato Dices Cooked LO dagiinoll pialodall Wlapill Go AlA KAJ)
In an Onion Gravy) (Jndl @roll
50 Dal Tadka 1.800 (Wo)dAhaiglh o
(Yellow Dal with a Rich Tempering On Onion, 1AAYIg Ul de duisdl iaag &o JIal 1o nll)
Green Chili And Tomato) (rodolondig ajWl
PULAO & BIRYANI iUy g6Ugy
51  Kashmiri Pulao 1.500 §Ugy 5 olbls ol
(pulao rice coocked with dry fruits and garnished (Oil11A 09 dAlgs Eo §Ugy j)l)
with fresh fruits) '
52 Fish or Prawns Biryani 2.500 wibpUlugy gl elow  of
(Prawns or Fish Dum Biryani) (Ll 92 Yl gl Elow)
53 Gosht Hyderabadi Biryani 2.500 wilpBalljun ool o
(A Mughal Rice and Meat Dish Served with Raita) (Ui &o a8’ pall Gng Jgsoll jUl)
54 Murgh Peshawari Biryani 2.200 wibpjolielan  of
(Chicken Dum Biryani Topped with Chopped 09,2.0Jl UA LI Go Wjani ga by elaa)
Eggs & Browned Onion) (rowVl Jlnlg
55 Subz Biryani 1.500 AN U o0
(Vegetables and Rice Flavoured with Saffron Ll Gljolg Ulee Pl daai j)ulg cilgAaAll)
and Mint Leaves, Served In Traditional Dum Haandi) (A28l 092 592 LD dorAg
56 Biryani Rice / Jeera Rice 1.200 I jilrodup il 0
57 Steamed Rice 1.000 gl oV
nce spuce o

10% SERVICE CHARGE + 5 % GOVT. LEVY



ROTI (Baia j1h) Vo)
58 Keema Naan 0.600 Aol YU oA
59 Butter Naan / Garlic Naan 0.300 gl YU/éajulu 09
60 Aloo Paratha / Onion Kulcha 0.500 Ligs Juu/Uhbyuklay 1.
61 Pudina Paratha / Naan 0.200 Gale /ULl I
62 Tandoori Roti 0.200 (Baid 1) Ldg)gyoadl

TRADITIONAL GOAN CUISINE
63 Prawn / Fish curry 2.500
64 Fish Caldine (Hamour / King Fish) 2.500 1€
65 Fish Amotik (Shark / Kytefish) 2.200 7o
66 Cocklet Sukem (Tissreo) 2.200 M
67 Mackrael Rechaeido or Rava 2.200 1V
68 Pomfret Rechaeido or Rava ’ (As per size) 1A
69 Stuff Squid Rechaeido 2.700 19
70 Fried Prawn Rava or Masala Fry 2.500 V.
71 Balchao Fish/Prawns 2.500 VI
72  Mixed Seafood Platter 7.000 VI
73 Xacuti (Chicken,Beef,Mutton) 2.200 VP
74 Green Masala (Chicken,Beef,Mutton) 2.200 Ve
75 Vindaloo (Chicken,Beef,Mutton) . 2.200 Vo
76  Chilly Fry (Chicken,Beef,Mutton) — 2.500 V1
77 Chicken Cafrael 2.200 VvV
78 Beef Roast / Tongue Roast 2.500 VA

o nice spice
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nice spice

We do outdoor catering and home deliveries
(conditions apply)

TAKE AWAY AVAILABLE

For Orders & Reservation

CALL - 17 713603

Tel: (+973) 17-713603 Fax: (+973) 17-710435
P.0. Box: 26064 Adilya, Kingdom of Bahrain

Open - 11:30 am - 3.30 pm
6.00pm - 1.30 pm

FOLLOW US:

¥f)]

spicenicerest@gmail.com
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restaurant




	41ed065d4b9af4216b2331aeeaa385dc3f03acd3dc3b620b0c5c26157ebcd7a6.pdf
	6844f8df9e8f3cc8d7999046be6645911165d3a38188e799a121b0cb2a0f1cf8.pdf
	41ed065d4b9af4216b2331aeeaa385dc3f03acd3dc3b620b0c5c26157ebcd7a6.pdf

