Naan Breads — ————— Soq Joodd ———

Naan §3.99 §
Indian fat Bread and cooked in Tandoor Fish cooked in rich lomato, onion gravy with curry leaves finished Iﬁh Sﬂulh-

Indian spices
Garlic Naan §4.50 i
Naan seasoned wilh garlic and herbs : ; A0 S,

Rockiing fillets or prawns cooked with capsicum, onion and other spices.in
Cheese Garlic Naan $5.50 sweel and sur sauce
Naan stutied with cheese and topping with garlic and coriander
Cheese & Chilll Maan $5.50 ::L:I::I:izf ::lt:::.:inm;hfrawns cooked with potatoes in hot and sour sauce with .
Naan stulfed with cheese and chilli lopping with butler
Chilli Naan $4.50 Fish/prawn cooked with desiccated coconul, curry leaves in medium spicy
Naan stufted with fresh green chilli and cooked in traditional tandoor sauce ]
Keshmiri Naan $5.99 ttle S Qc
Naan stutied with nu! and coconut Rockling fillets/king prawns cooked in onion and tomalo-based gravy
Keema Naan $5.99 ———————— Soﬂ Duinks — Authentic Indian Cuisine
Naan stuffed with lamb mince and fresh herbs
Tendoori Reli $4.00 gﬂrliisl'l:nke Zero, Lemonade, Lemon Lime & Bitler, Tonic Waler, Sprite, @ - ul
Indian whole meal flat bread | 3,268-270 Invermay road Mowbray 7248 TAS l
Lachha Prantha $5.50 www.littlespicy.com.au

FAMILY PACK TAKE AWAY ONLY - e , 4 4
Aloo Prantha §5.50 ‘ E-mail: littlespicy23@gmail.com I
- 4pc Chicken tikka, dpc Onion Bhaji ; Phone: 03 6326 8168
Hiee i & L5

Basmali Rice S4.00 Dal Tadka, Buiter Chicken, Lamb Rogan Josh
Safiron Rice 54.00

[ ]
ZX Naan, ZX Rice 3 W W
Coconut Rite $4.99 j

Open 7 days, 5:00pm to 9:30pm

Jira Rice 54.99
Pes Pulae R = Lnn;h 12:00 to 3:00pm (Tuesday - Sunday)
Ve Fried Rice $13-90 VALUE PACK TAKE AWAY ONLY | EES Jake geuy sarvice
Chicken Fried Rice 515.90 e '“dc;"l mﬁu“"ﬂ“hl’l o dable
Dsset ; el HALAL FOOD IS ALSO AVAILABLE
€55 | Butter Chicken, Dal Tadka ective from JIIIY, 2023
Gulab Jamun (2pcs) $4.99 z- i

Mango Kulfi/Pistachio Kulfi 54__99 | lﬁ,‘“ﬂ‘ﬁ 2X Naan
Gajar Halwa A $4.99 , I ’ a . TAKE AWAY MEN U




Veg. Startes ———

Vegelable Samosa (2 Pieces) $6.99
Pastry filled with Potaloes, Peas & spiced vegelables. Served wilh sauce

Paneer Pakoda (4 Pieces) $10.99
Deep fried cottage cheese layered with chulney and served with sauce

Algani Chaap §12.99
Soya chunks marinated with yoghurl and spices grilled in tandoor with onion
and capsicum

Masala Chap $12.99
Yoghur! and spices marinaled soya chunks with Indian spices

Vegetable Manchurian $14.99
Mixed vegetablie, dumplings in 2 tangy Garlic and soy sauce

Veg Platter $17.99
An assorted mixure ol vegetable dishes cooked in tandoor and served in
sizzler

Tandoori Mushroom (4 pes) $12.99
Mushroom marinated in yoghurt-based sauce and grilled in Tandoor

Onion Bhaji §4.99
Sliced onions dipped in special batter and spices, crisp fried

—— Non Veg. Stanter ——
Tandoori Chicken H-513.89, F-521.89
Marinated chicken in yoghurt and spices roasted in a clay oven
Chicken Tikka (4pcs) $12.99

Chicken marinated in yoghurt, fenugreek and Indian spices roasted in clay
oven

Lamb Seekh Kabab (4pcs) $13.99
Seekh kebab-overiaid skewered lamb mince with coriander, chilli, ginger and
garlic

Garlic Chicken Tikka $12.99
Indian spices, garlic, cooked in tandoor

Chicken 65 $14.99
Tendered chicken pieces tampered with ginger, garlic and curry leal

Tandoori Lamb Cullets {2pes) §11.99
Juicy lamb chops marinated in yoghurt, Garlic, ginger, spices and cooked in
tandoor

Chilly Chicken §15.99
Bone less chicken cubes fried and combined with onion and capsicum and
cooked in soy sauce.

Amritsari Fish $12.99
Deep fried fish fillets coated in spices and served with minl sauce

Tandoori Prawn $14.99

eg. 5

Yellow dal traditionally prepared and cooked with fresh onion, Tomalo and
flavoured with spices and butler

Mixed lentils cooked with spices, lomato butter and finished with'butler, fresh
cream and coriander

Potaloes & cauliflower slow cooked with spices and fresh herbs in North
Indian style

Mix Seasonal Vegetable cooked in tomato and onion sauce

Deep Iried vegetable and cheese ball cooked in cardamom and sallron based
creamy sauce

Cottage Cheese cooked wilh in rich tomale sauce wilh ginger and garlic
finished with butter and fresh cream

Coltage Cheese, cooked in creamy and onion sauce finished with salfron
Coltage Cheese cooked with capsicum, onion and traditional Indian spices

Coltage cheese and Iresh green peas cooked in lomato-based gravy Indian
spices and Iresh herbs

Cubes of cheese cooked with fresh spinach, lomalo, ginger, garlic, herbs and
spices

Ch.ll:i;eas Cooked in Onion & Tomalo based Gravy With spices & herbs
Pumpkin cooked with mustered, curry leaves and shredded coconut
Eﬁhgu,nhn’eiﬁ cooked with tomato and cashew nut based sauce

Eﬂpl!m. miaﬂ with fomalo, onion and Indian herbs

Stueet Connection (Lunch Only )
Tikki Chaat §11.99
Samosa Ch §11.99
Panl Purl $7.99

§1.99
$15.90
$15.95

' Goal Biryani

— Neon Veg. Mainy ——

Bulter Chicken 518
Char grilled chicken simmered in rich tomato sauce finished with fresh cre;

Kadai Chicken - §18.99 Beel, Lamb-519.
ma of meat cooked in special gravy and spices with chopped onion and
cum

Chicken Vindaloo - $18.99 Beel, Lamb-$19
Selection of meal cooked in spicy gravy and vindaloo is symbal of Partugus

Chicken Korma - $18.99 Beel, Lamb-$19
Selection of meat cooked in rich gravy and finished with cardamom, -
and fresh cream

Chicken $aag - §18.99 Beef, Lamb-$19
Boneless chicken, beel, lamb cooked with spinach and home made spices

Lamb Rogan Josh $18
Slow cooked lamb, laced with Kashmiri spices

Goal Curry $1¢
Slow cooked Goat in Iraditional style wilh special spices

Chicken Tikka Masala
Grilled chicken fillets cooked with onion, capsicum, tomalo in

Chicken Jalirezi
Boneless chicken cooked with onion, capsicum and spices in s
sauce

Lamb Madras
Boneless lamb cooked w

Vey Biryani
Chicken Biryani
Lamb, Beel Biryani

Vegelable Raila

Onion Salad

Kachumber Salad

Mixed Pickle
Mango Chutney \
Papadum (dpcs + 1 sauce) \



