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House of Spice Take-Away Menu 
2-4 Mill Street, Wantage, Oxon, OX12 9AQ 

Tel: 01235 760707 or 760708 
Fax: 01235 767102 

Email: info@houseofspice.uk.com 
Web: www.houseofspice.uk.com 

 
20% discount on collection only, minimum order £12 

 
Starters and Appetisers 
Name Description Price 
Bombay Dhall 
Shorba 

 £1.95 

Onion Bhajee Sliced rings of onion marinated in spices and deep 
fried in a crisp coating 

£2.95 

Lamb/Murgh Tikka Pieces of boneless chicken/lamb marinated overnight 
and cooked in a clay oven 

£3.10 

Samosa (Meat or 
Vegetable) 

Triangular shaped, stuffed with mince or vegetables 
and deep fried in oil 

£2.95 

Murgh or Aloo 
Chat 

Juicy pieces of chicken or potato with hot, sour sauce £2.95 

Tandoori Murgh Chicken marinated in special yoghurt overnight, 
baked in tandoor 

£3.10 

Murgh or 
Vegetable Pakora 

Buttered chicken tikka/vegetables fried in oil, served 
with salad 

£3.10 

Stuffed Mushroom Fresh mushroom stuffed with minced lamb and fried 
in butter 

£3.50 

Sheek Kebab Minced lamb mixed with various herbs and spices, 
skewered and grilled in tandoor 

£3.15 

Shamee/Reshmee 
Kebab 

Spicy minced lamb, medium spiced £3.15 

Chota Pasanda Mini escalopes of lamb marinated in malt vinegar and 
black pepper, skewered and char grilled in the 
tandoor 

£3.50 

Prawn Puri Prawns cooked in ground spices and rolled in a 
pancake 

£3.50 

Shimla Mirch Bell pepper stuffed with vegetables and baked in a 
tandoori oven 

£3.50 

Til Tin Barwan Potatoes stuffed with cottage cheese and nuts, rolled 
in sesame seeds and delicately cooked in the 
tandoor 

£3.50 

Lamb Chops Very tender lamb marinated overnight and grilled in a 
charcoal clay oven 

£4.50 

Mixed Kebab Onion bhaji, murgh tikka, sheek kebab and tandoori 
chicken (chef’s recommendation) 

£4.95 

King Prawn Puree King prawns cooked in ground spices and rolled in a 
pancake 

£4.95 

King Prawn 
Butterfly 

Buttered king prawn, deep fried £4.95 

Prawn Cocktail  £3.50 
 



Page 2 of 7 

Cashew Nut Roll Mashed potatoes and vegetables rolled in cashew 
nuts and fried until golden 

£2.95 

Hara Kebab Spinach and new potato stuffed with cottage cheese, 
ripe melon seeds and served with a sprinkling of 
dried fenugreek 

£2.95 

Bodami Bater Whole Quails rubbed in lemon juice, marinated in 
almond and cashew nut paste, then cooked in a 
tandoor 

£3.95 

Golafi Seekh Minced chicken with a blend of mace, nutmeg and 
cardamom, skewered and gently char grilled in a 
tandoor 

£2.95 

 
Tandoori Dishes 
Name Description Price 
Murgh or Lamb 
Tikka 

Tender pieces of chicken/lamb marinated in a special 
sauce and grilled in a tandoor 

£6.95 

Murgh Tandoor 
(Half) 

Chicken marinated in a special yoghurt overnight and 
baked in the tandoor 

£6.95 

Murgh or Lamb 
Shashlick 

Boneless pieces of chicken/lamb marinated in 
medium spices and grilled in the tandoor with onions 
and peppers 

£6.95 

Lamb Chops Very tender lamb marinated overnight and grilled in a 
charcoal clay oven 

£7.95 

Tandoori Fish 
(Pomfrit or Trout) 

Marinated overnight and delicately cooked at a low 
temperature in a clay oven and served with a side 
salad 

£7.50 

Tandoori King 
Prawn 

King prawns rubbed with spices and baked in the 
tandoor 

£10.95 

Tandoori Mixed 
Grill 

Lamb tikka, chicken tikka, lamb chop, tandoori 
chicken and tikka king prawn 

£11.95 

Bater-E-Ajmeri Whole Quail rubbed with lemon juice and marinated 
with almond and cashew nut paste, then baked in the 
tandoor 

£7.95 

 
Balti Dishes 
Most popular in the West Midlands. Originated from Baltistan a valley in Kasmir. 
Spicy, medium hot. 
Name Description Price 
Balti Chicken or 
Lamb 

 £6.95 

Balti Prawn  £7.95 
Balti King Prawn  £10.95 
Balti Mix (Chicken, 
Meat, Prawn) 

 £10.95 

Balti Vegetable  £5.95 
 
Biryani Dishes 
With Pilau rice and mixed vegetable curry. 
Name Description Price 
Vegetable Biryani  £6.95 
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Chicken or Lamb 
Biryani 

 £7.95 

Chicken or Lamb 
Tikka Biryani 

 £8.95 

Prawn Biryani  £8.95 
King Prawn Biryani  £10.95 
Mixed Biryani 
(Chicken, Meat, 
Prawn) 

 £10.95 

 
Parsee Dishes 
Name Description Price 
Chicken or Lamb 
Dhansak 

Sweet and sour, hot with pilau rice, cooked in spicy 
lentils 

£7.95 

Chicken or Lamb 
Pathia 

Sweet and sour with pilau rice £7.95 

Prawn Pathia  £7.95 
King Prawn Pathia Sweet and sour with pilau rice £10.95 
Vegetable 
Dhansak 

 £6.95 

 
Chef’s Specialities 
Name Description Price 
Tandoori Speical 
Beef 

Slices of steak cooked in tandoori sauce with cream, 
ginger and garlic 

£10.95 

Murgh Makhani Diced chicken cooked in butter with almond and 
ground spices 

£7.95 

Murgh or Kamb 
Jalfrezi 

Grilled pieces of chicken/lamb cooked with special 
sauce, garnished with onion and green pepper 

£7.95 

Murgh or Lamb 
Jeera 

Medium spicy sauce with jeera - a kind of aromatic 
spice 

£7.95 

Chicken or Lamb 
Passanda Nawabi 

Marinated pieces of tender chicken/lamb cooked in 
cream, delicate herbs and egg. Kashmiri village 
recipe 

£7.95 

Jaflongi Gosht Lamb cooked with bitter melon, garlic, ginger, fresh 
coriander and medium herbs 

£7.95 

Suka King Prawn Cooked with exotic spicy sauce and finished with 
tamarind 

£10.95 

Lamb Noorjahani Lamb pieces marinated in authentic spices and 
cooked in a tandoor with roast onions, capsicum, 
tomatoes and egg 

£8.95 

Roop Dupiaza Chunks of Bangladeshi fish (Pomfrit) cooked with 
medium hot spices, onions, green pepper, tomato 
and coriander 

£7.95 

Roop Chanda The Bangladeshi fish (Pomfrit), well spiced with 
whole red chillies, coconut and lemon juice 

£7.95 

Murgh or Lamb 
Achar 

Succulent chicken/lamb pieces cooked in hot mango 
pickle with fresh ground spices and herbs 

£7.95 

Murgh Lemon Diced Chicken pieces cooked in hot lime pickle with 
fresh ground spices and herbs 

£7.95 

Murgh or Lamb Tender pieces of chicken/lamb with fresh garlic, £7.95 
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Garlic onion and coriander 
Shahjahans Last 
Stew 

Cooked with yoghurt, apricot and medium spices £7.95 

Satkora 
Chicken/Lamb 

From the Sylhet region in Bangladesh, cooked with 
Bengali lemon and our own blend of spices 

£7.95 

Garlic Chilli 
Chicken 

Chicken/lamb cooked with garlic and fresh chillies £8.95 

Pistachio Chicken 
(Delhi) 

Pieces of chicken cooked with ground pistachio, 
chilli, cream, yoghurt, onion and herbs 

£7.95 

Chicken/Lamb 
Jallosa 

Cooked in a sweet sauce, very hot and spicy £7.95 

Murgh Handi 
Lazeez 

Boneless pieces of chicken sautéed and simmered in 
their own juice, made heady with aromatic chillies, 
coriander, cardamon and saffron 

£8.95 

House Special 
Chicken 

Tandoori chicken cooked with egg and minced lamb, 
medium spiced 

£10.95 

Bengal King 
Prawn 

King prawn in chef’s special home-made sauce, 
medium ground herbs and spices 

£10.95 

Non-Vegetable 
Thali 

Sheek kebab, chicken tikka, lamb bhuna, chicken 
makhani, pilau rice, naan and raita 

£15.95 

 
Chicken or Lamb Dishes 
Name Description Price 
Chicken/Lamb 
Methi 

Fenugreek leaves £5.95 

Chicken/Lamb 
Curry 

Medium spiced £4.95 

Chicken/Lamb 
Keema Bhuna 

Minced meat £6.95 

Chicken/Lamb 
Korma 

Sweet £5.95 

Chicken/Lamb 
Madras 

Hot and sour £4.95 

Chicken/Lamb 
Vindaloo 

Very hot £4.95 

Chicken/Lamb 
Bombay 

Medium spiced with potatoes and egg £5.95 

Chicken/Lamb 
Malaya 

Mild with pineapples £5.95 

Chicken/Lamb 
Bhuna 

Rich with spices £5.95 

Chicken/Lamb 
Dupiaza 

With onion and coriander, served with a sizzling dish £5.95 

Chicken/Lamb 
Rogan 

With tomatoes £5.95 

Chicken/Lamb 
Sag 

With spinach £5.95 

Chicken/Lamb 
Korai (Chef 
Speciality) 

With green peppers, onion, tomatoes and fresh 
lemons 

£6.95 

Chicken/Lamb Cooked with ground spices £6.95 



Page 5 of 7 

Tikka Curry 
Chicken/Lamb 
Tikka Massala 

Cooked with tender pieces of chicken and massala 
sauce 

£6.95 

Chicken/Lamb 
Pasanda 

Sliced chicken cooked in fresh cream, cultured 
yoghurt and mixed ground nuts - a very mild dish 

£6.95 

Chicken/Lamb 
Chilli Massala 

 £7.95 

Chicken/Lamb 
Kashmiri Bahaar 

With lychees £5.75 

Chicken/Lamb 
Ada 

Rich spices with slices of ginger £5.95 

 
Seafood Dishes 
Name Description Price 
Prawn Curry Medium spiced £5.75 
Prawn Madra Hot and sour £5.95 
Prawn Vindaloo Very hot £5.95 
Prawn Bhuna Rich with spices £5.95 
Sag Prawn With spinach £6.95 
King Prawn Curry Medium spiced £8.95 
King Prawn 
Madras 

Hot and sour £8.95 

King Prawn 
Vindaloo 

Very hot £8.95 

King Prawn Bhuna Rich with spices £9.95 
Korai King Prawn Green peppers with onions, tomatoes and fresh 

lemon, served in a sizzling dish 
£9.95 

Sag King Prawn Fried king prawns with spinach £9.95 
King Prawn 
Tandoori Massala 

 £10.95 

 
Vegetable Main Dishes 
Name Description Price 
Vegetable Thali Traditional Indian bhoojan served on Thali with 

vegetable curry, sag aloo, bhindi bhaji, chana 
massala, mixed raita,  pilau rice and naan bread 

£11.95 

Vegetable Korai Vegetables cooked in spicy sauce and served in a 
served dish 

£4.95 

Vegetable 
Massala 

Vegetables cooked in ghee, fresh cardamon cream 
and ground spices 

£4.95 

Mirch Bainganka 
Salam 

Aubergine and green chillies cooked in a velvet 
smooth sauce of tamarind, peanuts, coconut and 
yoghurt 

£4.95 

Green Vegetable 
Curry 

(Goan-style) Fresh seasonal vegetables cooked with 
green chillies, coriander, mint and tamarind sauce 

£4.95 

Shabnami Gucchi 
Motor 

Mushroom, dried tomatoes, onions, peas and green 
pepper cooked in mild spices 

£4.95 

Shabji Jayanti  £5.95 
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Rice Dishes 
Name Description Price 
Plain Rice  £1.95 
Pilau Rice  £2.10 
Mushroom Rice  £2.95 
Vegetable Rice  £2.95 
Keema Rice With minced lamb £2.95 
Peas Pilau Rice With green peas £2.95 
Coconut Rice  £2.95 
Special Rice With peas, mushroom and egg £2.95 
Goa Rice With egg and prawns £2.95 
 
Bread 
Name Description Price 
Naan  £1.95 
Peshwari Naan With coconut and almonds £2.10 
Garlic Naan  £2.10 
Keema Naan  £2.10 
Vegetable Naan  £2.10 
Paratha  £2.10 
Chilli Naan  £2.10 
Cheese Naan  £2.10 
Chilli Paratha  £2.10 
Chapati or Puree  £1.15 
Tandoori Roti  £1.95 
 
Vegetable Side Dishes 
Name Description Price 
Chana Massala Chick peas £2.95 
Mixed Vegetable 
Curry 

Spiced sauce £2.95 

Mixed Vegetable 
Bhaji 

Dry £2.95 

Brinjal Bhaji Aubergine £2.95 
Sag Bhaji Spinach £2.95 
Bhindi Bhaji Ladies fingers £2.95 
Bombay Potatoes  £2.95 
Tarka Dhall Lentils with garlic £2.95 
Dhall Massala Spicy lentils £2.95 
Mushrooms Bhaji  £2.95 
Cauliflowers Bhaji  £2.95 
Baingon Motor Aubergine and green potatoes £2.95 
Aloo Gobi Potatoes and cauliflower £2.95 
Sag Aloo Spinach and potatoes £2.95 
Peshwari Ponir Peas and cheese £2.95 
Sag Ponir Spinach and cheese £2.95 
Sag Chana Spinach and chick peas £2.95 
Dhall Samba Vegetables cooked with lentils £2.95 
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Condiments 
Name Description Price 
Poppadom  £0.60 
Massala 
Poppadom 

 £0.70 

Raita  £1.95 
Chutneys (per 
portion) 

 £0.50 

Green Salad  £1.95 
 
Chef’s Special Four Course Set Meals 
Starter, main course with vegetable side dish, rice or naan bread and coffee: 
For 1 person £15.00 
For 2 people £30.00 
For 3 people £45.00 
For 4 people £60.00 
No further discount on thalis and set meals. 
 
House of Spice Private Party Room 
We can cater for up to 30 people. Party in style in our private facility. 
 
House of Spice Dining Area Function Room 
Available for parties for up to 30 people. Booking required, 48 hours notice. For 
further information call us now on: 01235 760707/8 
 
Banquet Night 
Special Banquet Night every Sunday night from 6pm until 11pm. 
Choose any one starter, any one main dish, any one side dish rice or naan and 
coffee or tea from our a la carte menu. 
£12.50 per head (£3 extra for King Prawns) 
 
Sunday Buffet 
Eat as much as you like 
Adults £7.95 or Children £5.95 – 12 noon until 3pm 
Different food every week 
 
We Are Open 7 Days a Week 
Sunday – Thursday: 
12pm – 2pm and 6pm – 11.30pm 
Friday and Saturday: 
12pm – 2pm and 5.30pm – Midnight 
All major credit cards are accepted, cheques are accepted with valid bankers card. 
Service charge is not included. 
The management reserves the right to refuse service without giving any reason. 


