
 

 
 

The Spice menu 

 

 

3 dishes 25.00 

5 dishes 35.00 

7 dishes 45.00 

9 dishes 55.00 
 

 

 

 

 

VIETNAMeSE OYSTER 

 

 

Cornish crab, cardamoM, rosewater & orange 

 

 

Lord Lurgan’s broth 

Chicken oyster, Bhuna spices, coriander 

 

 

Roast diver scallop, Spiced chickpeas 

 

 

Spiced, Roasted lobster 

 

 

SEABREAM, COCoNUT & GINGER 

 

 

POTATO CAKE, TAMARIN CHUTNEY 

 

 

HardwiCK mutton rogan josh 

 

 

Kebab a la turk, pickled cucumber 

 

 

Spiced ice-creaM 

 

 

Warm spiced cake, grapefruit, lemon CURD 

 

 

Chocolate soufflé, cinnamon & orange 

 

 

 
This menu is available in the bar from Monday 9

th
 January to Saturday 21

st
 of 

January 12.5% service charge applies. Cover charge £2 



 

 

 

      The spice Drinks menu 

 

 

Beers & cider 5.50 

 

Meantime India Pale Ale 

India Pale Ale may be described as hop wine. Jam packed with English Fuggles and 

Goldings, This was the original beer that the British drank when they invented curry, 

this, not lager - is the original, authentic and ideal partner to all great British dishes. 
 

Fuller’s London Pride Ale 

Known and loved for its distinctive, rounded flavour, London Pride is the award-

winning beer for which Fuller’s is famous. It is now one of Britain’s leading premium 

ale: To the beer aficionado’s we say: Whatever you do, take Pride. 
 

Fuller’s Bengal lancer ale 

The beer is pale in colour, full-bodied with a distinctive hoppiness that marks it out as a 

true India Pale Ale.Immortalised in folklore, novels and on the Hollywood screen, the 

real Bengal Lancers have their origins in the 1700s when the nawab of the state of 

Awadh, in today’s northern India, raised Bengal’s first regiments of cavalry 

 

Cobra Premium 

Much like modern India, Cobra Premium Beer brings together a fusion of past and 

present in perfect harmony. Cobra uses a traditional Indian blend of ingredients, 

including maize and rice, but combined with our modern twist - a little less gas. 

 

Weston’s Organic Cider 

A refreshing, contemporary cider, matured in oak vats to give a smooth apple taste 

which is cold filtered for a clean and bright appearance. –The sweetness works well 

with all types of spicy food 
 

 

Cocktails 14.00 

 

Mumbai Mule 

A spicy mix of Russian Standard Vodka, Pomegranate Juice,  
Green Saffron Lemon and Ginger cordial, Mint & Lime topped with Soda Water 

 

Spiced Bombay 

Bombay Sapphire Gin blended with Basil, Tomato Juice, Cucumber, Tabasco,   
Worcestershire Sauce, Black Pepper & Salt 

 

Pear-Fect Bourbon 

A more laid back mix of Woodford Reserve Bourbon,  

Benedictine, Apple Juice, Black Peppercorns, and Fresh Pear, a “pearfect” rest bite 

from the spice 

 

Vanilla Sky 

A Fiery Blend of Bourbon, Vanilla Syrup, Angostura Bitters, Black  

Peppercorns, Fresh Mint, Brown sugar, and topped off with Laphroaig Scotch Whisky 

for a Smokey finish” 


