PROOF
PROOF
CHEF’S SPECIALITIES

19. Chicken Nimbali...............................................£3.95
Diced chicken tikka spread over fried onions and topped
with cheese

37. Tikka Massala (N)

Stir fry chicken tikka with an Asian twist. Lightly spiced
with peppers, onions & corriander, all fried to perfection.

STARTERS

21. Garlic Mushrooms ...........................................£2.95

All the following starters are served
with salad and mint sauce

22. Duck Tikka*.......................................................£3.95

1. Spice Library Platter for Four*(NEW) .......£12.95
Lamb chops, onion bhaji, seekh kebab and chicken tikka

2. Meat Starter for Two*.....................................£6.95
A selection of Chicken Pakora, Meat Samosa,
Chicken Tikka, Lamb Tikka & Sheekh Kebab.

3. Chicken Chaat ..................................................£2.95
Chicken Tikka cooked in chaat massala sauce,
served on a deep fried bread

4. Onion Bhaji (V) ...............................................£2.95
Spicy chopped onions mixed in gram flour
& fried in a ball shape.

5. Mixed Kebab .....................................................£3.20
An assortment of Sheekh Kebab,
Shami Kebab & Onion Bhaji

6. Chicken Tikka / Lamb Tikka ...........................£2.95
Diced pieces of breast chicken or lamb leg marinated in
yogurt & cooked in a clay oven

7. Sheekh Kebab / Shami Kebab ........................£2.95
Mixed keema mixed with onions & herbs, cooked in clay
oven. The Sheekh Kebab is shaped as a long roll and the
Shami Kebab shaped in a flat circle.

8. Chicken Tikka Pakora......................................£2.95
Thin slices of chicken tikka coated in delicious asian
batter which is deep fried.

9. Royal Mix ...........................................................£3.20
An assortment of Lamb Tikka, Chicken Tikka
& Sheekh Kebab.

10. Lamb Chops* ....................................................£3.95
Succulent pieces of lamb meat marinated with spices
and cooked in clay oven.

11. Samosa................................................................£2.95
Crispy triangular pastry filled with meat or vegetables (V)
& deep fried.

12. Vegetable Pakora (V) ......................................£2.95
Spiced mixed vegetables coated in delicious asian batter.

13. Mushroom Pakora (V) ....................................£2.95
Mushrooms mixed in gram flour & fried in a ball shape.

SEAFOOD STARTERS

Stir fried Coley fish mixed with an asian twist, lightly
spiced with peppers, onions and coriander.
All fried to perfection

24. Prawn Puree......................................................£2.95
Prawns cooked in chaat massala sauce,
served on a deep fried bread

25. King Prawn Puree*(NEW) ...............................£4.95
King Prawns cooked in chaat massala sauce, served
on a deep fried bread

26. King Prawn Shashlik*.......................................£4.95
Marinated king prawns cooked in clay oven with grilled
tomatoes and green peepers

27. Tandoori King Prawns*...................................£4.95
King Prawns marinated in tandoori paste, cooked in clay
oven.

28. Prawn Cocktail .................................................£2.95
Succulent cooked prawns covered with lettuce &
topped with cocktail sauce

29. Fish Massala* .....................................................£3.95
Coli fish coated with asian spices and pan fried.

30. Machli Pakora*..................................................£3.95
Coley fish coated in delicious asian batter and deep fried.

31. Garlic King Prawn* ..........................................£4.95
Succulent king prawns fried in a buttery garlic sauce

TANDOORI CUISINE

All the following dishes are drizzled with lemon juice,
served over fried onions and garnished with a pinch of
coriander. All dishes are served with salad and mint sauce.

32. Tandoori Chicken

33. Lamb or Chicken Tikka

15. Spring Rolls........................................................£2.95

34. Tandoori Mix Grill*

Spicy minced chicken filled into a crispy pastry roll.

16. Tandoori Chicken.............................................£2.95
Quarter piece of chicken leg marinated with yoghurt and
tandoori paste cooked in a clay oven.

17. Stuffed Morcha Raja*.......................................£3.95
18.

Whole pepper barbecued in a clay oven and stuffed
with spicy mixed keema and chicken tikka
Garlic Chicken Tikka (NEW) ...........................£3.95
Chicken tikka fried in a buttery garlic sauce

.................................£5.95

Half chicken on the bone marinated with
tandoori paste and cooked in clay oven

......................£5.95

..........£7.95

Deep fried king prawns cooked in a creamy sauce,
with almond and coconut powder

39. Passanda (N)

...............................................£6.25

Choice of chicken tikka or lamb tikka cooked in a sweet
creamy dish made with coconut flour, almond powder,
cream & mango sauce.

40. Chicken Tikka Makanwala (N)

................£6.25

Chicken tikka cooked in mild spices with cream,
coconut flour, almond powder & makanwala sauce

23. Mass Biran* (NEW) ...........................................£3.95

14. Vegetarian Starter for Two (V) ......................£6.25
An assortment of Vegetable Samosa,Vegetable Pakora,
Mushroom Pakora & Onion Bhaji.

38. Tandoori King Prawn Massala*(N)

Pan fried mushrooms with garlic & onions

Marinated duck breast cut into cubes and cooked
in clay oven.

.......................................£6.25

Chicken or Lamb tikka pieces cooked in a mild and creamy
sauce, with almond and coconut powder finished off
with a splash of cream

20. Baja Murgh*.......................................................£3.95

41. Chicken Chorch

....................................£6.25

Thin slices of chicken tikka cooked in a deep sauce
of medium spices

42. Garlic Chilli Massala

.............................£6.25

Chicken or lamb tikka cooked with fresh garlic,
medium spices and bullet chillies

43. Tava Lahori

.............................................£6.25

Choice of diced chicken or lamb tikka cooked in
medium spices with capsicums and onions.

44. Chicken Persian (N)

45.

..................................£6.25

chicken tikka cooked with almond, coconut, sugar &
Persian sauce. Finished off with coconut topping.
Shatkora (NEW)
.......................................£6.25
Chicken or meat pieces cooked with citrus fruit giving
a unique taste in this dish to create a mouth watering
traditional Banglashi cuisine

46. Chicken Chana Massala

.......................£6.25

Sliced pieces of chicken tikka cooked with chick peas,
green peppers and green chillies with a dash of coriander

47. Gosht Pata

..............................................£6.25

Meat cooked in a medium sauce topped with
roast onions finished with a drizzle of cream

48. Sylhet Special*

.......................................£7.95

This dish is cooked in a thick blend of medium spices
containing king prawns, mixed vegetables & prawn

49. Saag Gosht or Murgh

...........................£6.25

Choice of meat or chicken cooked with spinach
leaf in a medium sauce
50. Bendhi Gosht (NEW)
...............................£6.25
Pieces of meat cooked with okra garnished with
tomato & onions in a medium spice
51. Ginger Chilli (NEW)
..........................£6.25
Chicken or meat cooked in a medium sauce
with fresh ginger chilli and coriander

Diced pieces of breast chicken tikka or lamb leg marinated
in yogurt & cooked in a clay oven

.............................£6.95

An assortment of Chicken Tikka, Lamb Tikka,
Tandoori Chicken and Sheekh Kebab

35. Chicken or Lamb Shashlik

.................£6.95

Marinated chunks of breast chicken tikka or lamb leg
grilled in the clay oven with onions, capsicums and
tomatoes

36. Tandoori King Prawns*

.....................£7.95

Large king prawns which are coated in a tasty
tandoori paste and then slowly grilled in a clay oven.
Lightly spiced with peppers, onions & coriander.
All fried to perfection

Vegetarian
Traces of nuts or contains nuts
Not included in special offers

52. Prepared using the finest basmati rice which is
fried in a wok using various spices and onion.
All Biryani’s are served with a separate
vegetable curry sauce.

Chicken or Lamb Tikka
.............£7.25
Chicken
.........................................£6.25
Meat
...............................................£6.95
Prawn
.............................................£6.95
King Prawn*
..................................£8.95
Vegetable (V)
................................£6.25
Mushroom Biryani (V) ...............................£6.25

SEAFOOD

53. Bengal Fish Massala*

............................£7.25

Deep fried Coley fish cooked in exotic herbs
and spices to create a Mediterranean taste

54. Chingree Uri*

......................................£7.95

Whole king prawns cooked in shell cut open and
barbecued in clay oven and re-cooked in a sauce of
medium consistency with basic range of oriental spices

VEGETARIAN SELECTION

55. Saag Chana Aloo (V)

...........................£5.95

A dish cooked with spinach, chick peas and potato
mixed with chilli, fresh coriander and added asian spices

56. Vegetable Makhani (V) (N)

.....................£5.95

Mixed vegetables cooked in a mild creamy sauce made
with almond powder coconut flour butter & cream.

57. Special Vegetable Handi (V)

...............£5.95

Aromatic flavoured dish using a mixture
of boiled vegetables in a medium sauce

58. Paneer Tarkari (V)

................................£6.95

Cubes of Paneer (indian cheese) cooked with green
peppers, tomatoes, potatoes and garnished with
star anise and bay leaf

59. Paneer Tikka Massala (V) (N)

..................£6.95

Cubed paneer (Indian cheese) cooked in a mild and
creamy sauce with almond coconut powder & sugar
finished off with a splash of cream

60. Spice Library Special*

Mild
Medium
Hot

Food Allergens & Intolerances please speak to our staff
about the ingredients in your meal when placing your
order.

........................£7.95

Chicken tikka, lamb tikka, king prawn and spiced
kebab all cooked with aromatic herbs in a hot sauce

63. Minty Mangsho

.................................£7.25

Chicken or Lamb tikka garnished with fresh mint leaf,
cooked in a medium sauce then simmered with honey
and cream creating a fusion of flavours

64. Naga Salom*

.....................................£7.25

Choice of lamb tikka or chicken tikka cooked in specially
prepared Mr Naga sauce. A unique blend of spices
consisting of chilli, Naga pickle and onion gravy

65. Chicken Moosak (N)

.................................£7.25

Chicken tikka served in a special creamy sauce topped
with honey.

66. Hari Massala

......................................£7.25

67. Keema India

......................................£7.25

Choice of lamb tikka or chicken tikka chopped into small
pieces and cooked with medium spices with fresh green
chilli and tandoori massala sauce

Mixed keema, chicken tikka and potatoes cooked
together with green chillies

68. Muroshi Khas

..............................................£7.25

Choice of lamb tikka or chicken tikka cooked with
braised onions, mixed spices & fresh herbs gently
simmered with honey

69. Salmon*

........................................................£8.95

Fresh grilled fillet of salmon cooked in a saffron
and cream sauce finished with black pepper

70. Murgh Jaipur

..........................................£7.25

A piece of tandoori chicken & minced meat in medium
spice thick sauce finished off with a pinch of coriander.

71. Mustard Lamb

........................................£7.25

Tender lamb leg meat cooked in mustard seed, onion
and mustard oil fry, finished with a mustard paste sauce

72. Kofta Khana

......................................£7.95

Meatballs made with mixed keema cooked in a rich
sauce with onions garlic & tomatoes.

73. Lamb Chop Salom*

..........................£7.95

A medium spiced curry cooked with marinated
Lamb Chops in a delicious tomatoe based sauce.

74. Hash Bahar*

...........................................£7.95

Succulent thin slices of duck breast cooked in
medium spices

SPICE LIBRARY
SIGNATURE COLLECTION

Key

(V)
(N)
*

62. Nawabi Lazzat Dar*

BIRYANI

.....................£7.95

A mouth watering spicy curry consisting of lamb tikka,
tandoori chicken (off bone), chicken tikka, duck tikka
all magnificently cooked to perfection in a spicy sauce

61. Goa Green (N)

....................................£7.5

Strips of Chicken Tikka cooked in a sweet & sour sauce
made from coriander, lemons, chilli, coconut and almond
powder

PROOF
PROOF
POPULAR VARIETIES

75. Karahi

Cooked with fresh green chillies, pot roasted onions &
peppers.

76. Balti

A special spicy tangy balti sauce mixed with onions,
peppers & tomatoes.

77. Jalfrezi

Cooked with fried onions and peppers.
Slightly hot curry with a combination of spicy flavours.

Chicken Tikka/Lamb Tikka.........................£6.95
Chicken..........................................................£6.25

Meat ...............................................................£6.95

Keema ............................................................£6.95
Prawn .............................................................£6.95

King Prawn*..................................................£7.95

Vegetable .......................................................£6.25

TRADITIONAL FAVOURITES

78. Korma (N)

Cooked with almond, cocnut powder & cream creating
rich creamy sweet taste. Popular for beginners.

79. Bhuna

Cooked in a concentrated sauce with specially selected
herbs, spices, ginger and garlic. Garnished with coriander

80. Madras

Cooked in a rich hot sauce garnished
with garlic and lemon juice

81. Vindaloo

A very hot dish cooked in a thick chilli sauce

82. Pathia

Mixture of spices mixed together giving this dish a sweet,
sour & hot taste. Finished off with a piece of fresh lemon.

83. Dhansak

A Persian originated curry mildly spiced. Cooked in a
textured lentils balanced with a little sweetness giving this
dish a sweet & sour taste.

84. Rogan Josh

A well flavoured sauce with a hint of chilli creating a slight
bite for the taste buds. Garnished with fried tomato and
onion sauce

85. Dopiaza

Deriving its name from the extensive use of specially
spiced and briskly fried onions and peppers

Chicken Tikka/Lamb Tikka.........................£6.25
Chicken..........................................................£5.95

Meat ...............................................................£6.95

Keema ............................................................£6.95
Prawn .............................................................£6.95

King Prawn*..................................................£7.95

Vegetable .......................................................£5.95

BANQUET NIGHT
£8.95 PER
PERSON
+ VAT

Every Wednesday & Sunday
Poppadom and Mint Sauce
Any Starter*
Any Main*
Pilau Rice or Plain Nan
Offer applies to dine in ONLY

(excludes celebratory days)
Starters marked with an asterix incur £1 charge.
Main Meals marked with an asterix incur £2 charge.
Pilau rice or plain nan excluded with all Biryani dishes.

BRING YOUR
OWN ALCOHOL

Soft Drinks Available to Purchase at Restaurant

OPEN 7 DAYS A WEEK
5.30PM TILL 11:00PM
(including bank holidays)

FREE HOME DELIVERY
(Within a 3 mile radius on orders over £14.00
£1.00 per mile thereafter)

10% DISCOUNT

(on all collection orders over £14.00)

01709 580580
Prices exclude VAT
20% VAT will be added

ORDER ONLINE or from
your mobile at
www.spice-library.co.uk

for a more quicker and
convenient way to enjoy your meal.

VEGETABLE SIDE DISHES

Bombay Aloo (V) .....................................................£2.55
Potatoes cooked in spices

Mushroom Bhaji (V) ...............................................£2.55
Mushrooms cooked in spices

Gobi Bhaji (V) ..........................................................£2.55
Cauliflower cooked in spices

Tarka Daal (V) ..........................................................£2.55
Lentils and garlic

Saag Paneer (V) ........................................................£2.95
Spinach cooked with cheese and spices

Motor Paneer (V) ....................................................£2.95
Golden peas cooked with cheese and spices

Kabuli Chana (V) .....................................................£2.55
Chick peas cooked in bhuna sauce

Bhindi Bhaji (V) ........................................................£2.55
(Ladies fingers) okra cooked in medium spices

Saag Aloo (V) ............................................................£2.55
A combination of diced potato cooked
with spinach in medium spices

ROTI (BREAD)

Nan.............................................................................£2.20
Family Nan ................................................................£4.25
Peshwari Nan (N) ...................................................£2.25
Garlic Nan ................................................................£2.25
Family Garlic Nan....................................................£4.95
Paratha (unleavened bread with butter) .............................£2.25
Chicken Tikka Nan..................................................£2.95
Chilli Nan ..................................................................£2.25
Cheese Nan..............................................................£2.95
Keema Nan ...............................................................£2.95
Onion Kulcha (stuffed with cheese & onions) ..................£2.95
Tandoori Roti ...........................................................£1.95
Chapati ......................................................................£0.70
Doi Raitha .................................................................£1.50
Fresh plain yogurt with chopped onions & cucumber

Popadom ...................................................................£0.60
Pickle Tray .................................................................£2.00
Mango chutney, mix pickle, onion salad & mint sauce
(individual chutney’s 50p each)

Chips ..........................................................................£1.95

NON-INDIAN CUISINE
All served with salad and mint sauce

Chicken Nuggets & Chips .....................................£5.75
Fish Fingers & Chips ...............................................£5.75
Chicken & Chips......................................................£5.75
Scampi & Chips........................................................£5.75
Choice of Omelette & Chips ...............................£5.75

DRINKS

Coke Bottle (1.5l) ...................................................£2.50
Diet Coke (1.5l) ......................................................£2.50
Lemonade (1.5l).......................................................£2.50
J20 Apple & Mango..................................................£1.75
J20 Orange & Passion Fruit...................................£1.75
J20 Apple & Raspberry ...........................................£1.75

Chicken, Meat, Prawn, Cheese, Mushrooms or Tomatoe

RICE

Pilau Rice...................................................................£2.50
Boiled Rice................................................................£2.20
Onion Rice................................................................£2.60
Lemon Rice...............................................................£2.60
Mushroom Rice .......................................................£2.60
Egg Rice .....................................................................£2.80
Keema Rice...............................................................£2.80
Special Rice...............................................................£2.80
Basmati rice cooked with onions, eggs & peas

Kashmiri Rice (N) ...................................................£2.80
Basmati Rice cooked with nuts, almond flakes, & sultana's

Vegetable Rice (V) ...................................................£2.60
Basmati Rice cooked with various vegetables

Follow us on Twitter @spicelibrary

Join our Facebook page

LOYALTY POINTS

Receive a stamp each time you order a takeaway
to collect. Receive 9 stamps and on your
10th takeaway claim your free 2 course meal.
Terms and conditions apply.
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Spice Library uses the finest quality British sourced
ingredients in the preparation of all our food. We strive
to ensure all our meals are cooked to the highest
standards. If you have received a meal that is not to your
satisfaction, please contact us and we will be happy to
resolve the matter reasonably.
Most of our meals are packaged using re-usable
containers. Please help Spice Library reduce it’s carbon
footprint by reusing these containers in and around
your home.
We cater for outdoor events and special occasions.

RESTAURANT • TAKEAWAY
The Old Library, Bank Street,
Mexborough, S64 9QD

