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At Tndige Spice, we love Rimals, Traditions, Fun & the Tnstitutional
System, confirming to things that Rave worked in the part while planning for
the future, eating Rabits and, taste buds. We offer you this Exclusive Menu
page after page for your selection to enjoy meals & make most memorable fine
dining experience along with clasique collection of Bar List selected to bring yow

Tndige Spice in rich ambience & Realthy atmasphere, itself reflects Peace &
Compassion. "We believe in delivering Quality, Reliabiliny & Performance with
Consistency in Culinary & ‘tospitality for which we are constantly working
towards delivering Quality Services with established facilities to extend best
haspitality to all patrens, alse focusing on censtant upgradation, excellence in

al dimensions of services through our Guest' Expectations & Perceptions.

Thanks for visiting
Tndige Spice






Tamatar dhaniya ka shorba [@]

A thick clear tomato broth enriched with coriander stem and home-made spices

Murg badami shorba [@]

Rich chicken broth simmered overnight with spices and enriched with almonds and saffron

Mushroom Parloft [@]

Fresh mushrooms stuffed with cottage cheese , marinated with subtle Indian spices &

cooked on charcoal

Kamal Kakadi Ke Shami Kebab [@]
Lotus Stem Kebab With A Awadhi Traditional Spices

Tandoori Lachile Aloo [@]
Boiled Potatoes Scooped And Stuffed With Khoya, Paneer, Vermicelli Cooked In Tandoor

Dahi Ke Kebab [@]
A Deep Fried Kebab with a Perfect Combination of Veg, Hung Curd and Indian Spices

Hing aur hare mutter ki Seekh

Fresh peas , asefoedita & choicest Indian spices cooked over charcoal

Paneer Ka Achari Sule [®]
Stuffed Cottage Cheese Marinated with Kashmiri Chili And Garam Masala Finished In Tandoor

“Sule “ literally means “ chunky morsels “, with a distinct pickle flavor

Paneer Al Safeda Doodhiya [@]

Char Grilled Cubes Of Paneer Marinated In Cream, Yoghurt, Green Chilies, Cheese

Traditionally from Awadh, it’s a kebab with the whiteness of milk

Vegetable Tandoor Sampler [®]

Paneer Achari Sule, Mushroom Parloft, Tandoori Lachile Aloo, Dahi Ke Kebab

Murgh Lahori Tikka [@]
Kasoori Methi & Crushed Peppercorn Marinated Chicken

Taxes As Appicable

260

310

445

445

445

499

499

520

520

940

520



Murgh Hazavi Kebab [@]

Barbecued Chicken Supreme Marinated with Double Fat Cream And Cheese

Murgh Baradari [@]

One of the finest kebabs of Mughlai cuisine with Chicken Supreme Tender

Akbari Kebab [@]

Traditionally marinated overnight with a blend of spices

Chicken Pahadi Kebab [@]

Pahadi kebabs are delicious chicken marinated in mint, coriander, garlic,

ginger and tenderized with hung yoghurt

Lepcha Chicken / Prawns [@]

Indigo Spice Tri Pepper Chicken Boti (@]

Indigo Spice Chicken, Spice to preparation the Indian comfort food at its best

Ajwaini Fish tikka |§|

Fish Marinated with Homemade Ajwain Paste, Hung Curd and Tandoor Spices

Surmai Tawa Fry (King Fish Shallow Fry) [@]

Bhatti Ka Murgh (Full / Half) [@] < _
Char Grilled Chicken Morsels Marinated with Unique Spice Blend

It is a gem from the streets of Punjab, originating about 40 years ago.

Kamli Jhingha [@]

Tandoori Prawns with Fine Puree Of Garlic, Kokam & Dash Of Lime

Jaituni Kalimirch Ka Pomfret [@]

Green Olives & Crushed Black Pepper Marinated Tandoori Pomfret

Very flavorful with a unique combination of pitted green olives & crushed black pepper

Pomfret Koliwada [@]

Non-Veg. Tandoor Sampler [@]
Murgh Lahori Tikka, Ajwaini Fish Tikka, Murgh Pahadi Kebab, Chicken Seekh

Taxes As Appicable

520

520

520

520

520/ 730

570

625

625

710/ 470

730

940

940

1255



Dal Tadka [@]

A classic combination of yellow lentils tempered with robust Indian spices.

Dal Pakhtooni [®]

Dal Makhani was a staple in United India before partition. It was popularized in India

During the decade passed the finer version of Dal Makhani comes in the result of Dal Pakhtooni.

Aloo Jodhpuri [@]

Baby potato halves cooked with nuts and tempered with Cumin and other spices

Makai palak ka sag [®]

Fresh corn tossed with tempered spinach puree

Tawa Vegetable (@]

Is a popular variation of a typical mixed vegetable dish, it is famous as street food

Aloo Gobi Adraki [@]

Aloo gobi adraki is a stir fry, cauliflower and potatoes with added flavours and aroma of ginger

Kehkashahn [@]

A mix vegetables of Kehkashanh is derived from the old tribes of afghan

Paneer tikka lababdar [@]

Chunks of cottage cheese in creamy tomato gravy

Paneer Makhni [@]

Traditionally from punjab ,malai paneer morsels cooked with rich tomato gravy & indian spices

Paneer Kadai [@]

Indian cottage cheese and bell pepper are cooked in freshly ground spicy masala

Subz Nizami Handi [@]

The subz nizami handi is basically a mixed vegetable dish made with seasonal fresh vegetable

Chooza Khass Makhani [@]

A Classic Tender Chicken Preparation From North Origin With Rich Tomato Gravy Slow Cooked
Process Until The Raw Flavor Goes Off

Chicken tikka lababdar [@]

Chicken Tikka Lababdar is a traditional Mughlai chicken recipe. of aromatic spices and
tender chicken pieces.

Taxes As Appicable

290

360

395

395

395

395

415

499

499

499

499

520

520



Chicken Sukka [@]

The historical roots of the chicken sukka recipe are from the Mangalore and
Konkan coast of Southern India

Shab Degh (@]
(Lagan Ka Murgh)

Mughlai food is known for its richness and exotic use of spices, dried fruit, and nuts.
Mughlai dishes as they are called have lots of milk and cream with spices to make
rich and spicy cooked in degh.

Ghosht rogan josh [@]

Rogan Josh is scrumptious delicacy from the Kashmiri cuisine distinguished by its thick,
aromatic, flavorful red sauce and tender meat.

Bhuna ghosht [@]

Bhuna Gosht is a traditional Indian recipe of a delicious classic lamb curry
made with spices, fenugreek leaves

Goan curry Fish / Prawns E]

A famous curry of goan people

Murgh Maratha Handi (Half / Full) [@]

Kolambi Cha Kalavan [@]

A traditional malvani prawns cooked in a spicy and tangy curry using authentic malvani spices

Steamed Rice [@]

Jeera Pulao [@]

Jeera Rice is a tempting rice dish of Punjabi cuisine. In its simplest form,
it is a steamed rice with nice flavor of pan fried cumin seeds

Dal Khichdi / Tadka [@]

Nabaataat Biryani [®]

Tehri is the name given to the vegetarian version of Biryani. In Kashmir, Tehri is sold as street food.

The Nabaataat Biryani is a very fine delectable version of Vegetable Tehri

Murgh Parda Biryani [@]

The name is derived from the Persian word berya (n), meaning "fried, roasted".

Traditionally prepared in earthenware pots and is known for its unique aroma, flavor and spices.

Kacche Gosht Ki Biryani [@]

It is called "Kacchi" (raw) because raw meat and rice are cooked together.
It is cooked typically with goat meat.

Taxes As Appicable

520

520

625

625

625 /730

570 / 995

730

205

310

365

395

520

710



Tandoori Roti 65

Naan 85
Kulcha 85
Garlic Naan 115
Roomali Roti 150
Lachha Paratha 150
Cheese Garlic Naan 170
Karari Roti 290
Roasted Papad / Fried Papad 85
Masala Papad 130

Som tam E] w 395

A tangy raw papaya salad with cherry tomato , long beans & crushed peanuts
It is also known as 'tam mak hoong’

Yam Woon Sen @] 395

Glass noodle with crunchy Vegetables, peppers, scallions & chili lemon mint dressing
Yam ' literally means ' a Spicy salad ' & ' Woon Sen. ' refers to mung bean noodles.

Fresh Summer Salad [@] 395

Crisp iceberg , bell peppers , chilled vegetables tossed with herbed olive oil & fresh lime

Cob Salad '~ 395 / 445
Vegetables [®] / Chicken [@®]

Buddha Bowl [@] 395

A buddha bowl is a vegetarian meal served in a bowl, consists of small portions of several chilled greens,
whole grains such as quinoa, plant proteins such as chickpeas or tofu and vegetables

Add Non-Vegetarian [@]
Egg Rs. 50/- | Chicken Rs. 100/- | Fish Rs. 125/-

Taxes As Appicable



Ginseng Sweet Corn Soup Vegetable [®] / Chicken [®]

A traditional monk favorite soup with panax herb
Ginseng has originated in the northern hills of China (Manchuria).

Spicy Bean Curd Soup Vegetables [®] / Chicken [@]

Mildly spiced braised vegetables, tofu, and celery soup

Sichuan Sour & Pepper Soup Vegetables [®] / Chicken [@]

Hot and sour soup (Suan La Tang) is a common dish popular in China especially in cold winter.

Dumpling soup Vegetables [®] / Chicken [@®]

This dish is a Cantonese delicacy and the dumplings are called Siu Kow in Cantonese

Tom Yam Vegetables [®]/ Chicken [@®]

Traditional thai spiced soup with vegetables, tofu and straw mushrooms

Tom Kha Vegetables [®]/ Chicken [@]

Coconut, galangal & lemon grass flavored Vegetable soup

Ipoh Sar Hor Fun [@]
Chicken soup with bok choi & rice sticks topped with crisp garlic

Tomato cream cheese nigri sushi [@]
It is savory, slightly smoky with an accent of ginger and onion.

Sweet Mushroom nigri sushi [@]
Pickled shitake sushi with gari & mirin along with Kikkoman & wasabi

Eggplant Nigiri sushi [@]

Golden fried eggplant fan sushi topped with eggplant miso & mirin sauce

Asparagus tempura nigri sushi E]
Japanese tempura flour coated asparagus fritters wrapped with sushi rice & Kikkoman

Avocado cream cheese nigri sushi [@]
Sliced avocado & Philadelphia sushi ribboned with nori seaweed

Sake Nigiri Sushi [@]

salmon and gari (ginger pickle) sushi

Maguro nigiri sushi [@]

Yellow fin tuna & gari sushi with robust wasabi

Ebi nigiri sushi [@]

A classic baby tiger prawns & wasabi sushi

Taxes As Appicable

235 /290

235 /290

235 /290

235 /290

265 /315

265 /315

315

235

235

235

290

310

310

310

310



Kani nigiri sushi [@] 310

Crab sticks sushi rice & ribboned with nori seaweed

Vegetable California Roll [@] 415

Asparagus , chilled cucumbers & avocado with Philadelphia, rolled in toasted sesame,
served with wasabi , pickled ginger & Kikkoman

Asparagus Tempura Roll [@] 445
Crisp Asparagus rolled with Japanese mayonnaise & coated with crisp flakes ,
served with wasabi , pickled ginger & Kikkoman

Crunchy Vegetable Roll @] 445

Tempura roll of asparagus & cucumbers topped with spicy Japanese mayonnaise,
served with wasabi, pickled ginger & Kikkoman

California Roll Non-veg. [®] 605

Baby tiger prawns & crab sticks wrapped with avocado , cucumbers & Japanese mayonnaise
& rolled in Tobiko , served with wasabi , pickled ginger & Kikkoman

Crispy spiced tuna roll [@] 605
Crunchy wonton baton coated roll of yellow finned tuna, spring onion greens & spiced
Japanese mayonnaise served with wasabi , pickled ginger & Kikkoman

Tem Maki roll [@] 605

Tempura flour coated baby tiger prawn fritters wrapped with Japanese mayonnaise ,
coated with crunchy wonton batons & teriyaki glaze, served with wasabi , pickled ginger & Kikkoman

Assorted nigiri sushi platter (@] [@] 1045

Chef selection of nigiri sushi in a platter

Seasonal vegetables (@] 499

Zucchini, onion rings , asparagus , trio of peppers, broccoli, mushrooms , bean

Wild mushrooms [@] 499

Portabella ,fresh mushroom , shitake ,oyster mushroom in butter garlic sauce

Teppanyaki fried rice vegetable [®] / Chicken [®] 520 / 605

Garlic flavored Japanese sticky fried rice with grilled chicken , egg & vegetables

Chicken Breast [@] 605

Grilled chicken glazed with teriyaki sauce & served with trio of peppers, onion rings,
zucchini & bean sprouts

Jumbo tiger prawns [@] 910
Young ginger marinated jumbo tiger prawns grilled with Kikkoman & teriyaki,
served with trio of peppers, onion rings , zucchini & bean sprouts

Taxes As Appicable



Cristal Vegetable Dumpling [@]

Garlic flavored fresh corn, glass noodles & spinach with sesame oil

Sichuan Mushroom Dumpling [@]

Fresh mushrooms, portabella & shitake with Sichuan oil & chili sauce

Shanghai Crystal Dumpling [@]

Steamed dim sum with Zuccuni, pine nut, silken tofu, cabbage, potato starch.

Almond Cheese Corn Dumpling [@]

Fresh American Corn Cheese and Almond steamed dumpling wrapped by translucent skin

Veg Dimsum Sampler [@]

A selection of sichuan mushroom dimsum , crystal Vegetables & Almond Cheese Corn Dumplings

Crystal Chicken Dumpling [®]

Sesame oil & wine flavored minced chicken with garlic & spring onions

Spiced Lamb & Shitake Dumpling [®]

Along with hongkong flour dumolings & leels

Har Gow [@]

Har Gow is a popular Cantonese dim sum. The shrimp dumpling is made of shrimp and

wrapped with a translucent wrapper.

Non-Veg Dimsum Sampler [®]
A selection of crystal Chicken, dumpling , Spiced Lamb & Shitake Dumplings

Spicy Cottage Cheese & Spring Onion Bao [@]

Crispy fried cottage cheese with fresh kimchi & spicy mayo

Shitake and bellpepper bao [@]

Fried shitake ,Lettuce and golden garlic with chilly garlic sauce

Char Grilled Firecracker Chicken Bao [@]

Grilled marinated chicken breast with lettuce, fried onion and kimchi

Taxes As Appicable

290

290

290

340

520

340

370

499

680

265

265

290



Spicy Fried Fish Bao [®]

Tempura basa with wasabi mayonnaise and pickled Chinese cabbage

Roast duck Bao [®] " _

Shredded Duck with hoisin sauce, cucumber & scallion

Fancy Potato Chilly Mustard Sauce [@]

Golden fried potato with mustard sauce, tri pepper, sprout and chilly

Vietnamese Summer Rolls [@]
Rice paper skins stuffed with Glass noodles, crushed peanut, summer Vegetables,

served with sweet chili coriander, served chilled

Man Farang E] ")

Crispy Potato wedges and Thai roasted chili sauce with spring onion

Originating from Thailand , " Man Farang " literally refers to potatoes

Tod Man Khao Pod [@]

Fresh corn blend cooked with Thai herb & tossed with spicy lemon grass sauce.

Crispy Vegetables Tossed With Choice Of Sauce [®]
Chilly Garlic / Chilly Basil / Chilly Plum / Black Pepper

Tofu with Spicy Garlic tomato chili [@]

Stir fried silken tofu with homemade fresh tomato chili sauce.

Cottage Cheese [@]

Stir fried paneer with Sauce of Your Choice

Black pepper, Hot bean, Chilly garlic, Spicy Basil

Po pia Thod [@]

Deep fried vegetable, tofu & mushroom spring rolls, served with sweet chili sauce.

A Thai delicacy influenced by its neighboring country of Vietnam.

Taxes As Appicable

340

395

290

290

310

340

340

415

415

340



Duck Spring Rolls [@]

Hand rolled pastry stuffed with roast duck , plum sauce marinated vegetables ,

mushrooms & fungus , served with hoi sin sauce

Wok fried fragrant chicken [@]

Spiced chicken tossed with Fragrant sauce, chilies, peppers coriander , soya & garlic

Drums Of Heaven [@]
Hong kong Style / Shandong Style

Kung Pao Chicken [@]

Kung Po, is a spicy, stir-fried Chinese dish made with cubes of chicken, nuts,

vegetables, and chili peppers.

Chicken katsu [®]

Japanese pancko crusted soya garlic marinated crisp chicken served with tonkatsu

In japanese terminology , katsu literally means cutlet

Chicken Pattaya Style [®] W

Pan fried chicken with Thai herb & tossed with lemon grass sauce.

Chicken Satay [@]

Grilled skewered chicken marinated with coriander roots, chili & coconut served

with Peanut Sauce

Wok Fried Fish In Sauce of Your Choice [®]
Black pepper, Hot bean, Chilly garlic, Spicy Basil, Sichuan.

Stir-fry Prawns tossed with Sauce of Your Choice [®]

Black pepper, Hot bean, Chilly garlic, Spicy Basil, Sichuan, Butter Garlic.

Roast Duck Tossed with Choice of Sauce [®]
Chilly Garlic / Chilly Plum / Black Pepper

Peking Duck [®]

Homemade marinated roast duck with peking style traditional accompaniments.

Taxes As Appicable

395

499

499

499

520

550

605

625

710

835

1575



Tsin Hoi style Corn with Potato [@] 415

American corn with potato, bell peppers and onions all tossed in Tsing-Hot sauce

Stir Fry Green Vegetables in choice of sauce (@] 415

Black pepper, Black bean, Hot garlic, Spicy Basil, Soya chilly coriander

Paneer in Choice of your Sauce [®] 445

Hot Garlic, Chilly Soya, Black Pepper, Black Bean, Spicy Basil, Soya Chilly, Coriander

Gaeng Kiew Wan Phak [@] 499

Fresh Vegetables & bean curd with thai pea eggplant in sweet basil flavored thai green curry

Sapo Chicken [@] 499

Diced chicken flavored with dry chilly in chef’s special sauce.

Chicken in Sauce of Your Choice [@] 499

Black pepper, Black bean, Hot garlic, Spicy Basil, Hunan style, Chilly mustard sauce

Gaeng Daeng Gai [@] 520
Thai chicken diced red curry with coconut milk, sweet basil & bamboo shoots

A classic Thai curry, where gaeng refers to Thai curry, Daeng refers to Red ' & Gai refers to chicken.

Fried Pomfret Fillet with Choice of your Sauce [®)] 920

Black pepper, Black bean, Hot garlic, Spicy Basil, Soya chilly, Coriander

Grilled Salmon with black bean sauce [®] 1025

Salmon tossed with spicy black beans bed of pepper.

Taxes As Appicable



Burnt garlic & spring onion fried rice 315 /395
Vegetables [®] / Chicken [®]

Khao Phad Kraprao Vegetable [®] / Chicken [®]/ Prawns [@] 340 / 415 / 730

A Thai preparation of fried rice with garlic, bird chili, sweet basil.

Nasi Goreng [@] 625

Roasted chili tossed rice with prawns, chicken, spring onions served with fried egg,

grilled chicken skewers & prawn crackers. Considered to be the national dish of Indonesia

Wok Tossed Soba vegetable [®] / Chicken [®]/ Prawns [@] 360 / 415 / 730

Buckwheat noodles stir fried with Burnt chili, Exotic Vegetables & onions

Hakka Udon Vegetables [®]/ Chicken [®]/ Prawns [@] 360 / 415 / 730

Wok fried Udon noodles along with julienne of Chinese green

Chilly Garlic Noodles Vegetables [®] / Chicken [®] / Prawns [@] 360 / 415 / 730

Chilly Garlic Is a popular and flavored noodles thin noodles and vegetables stir fried.

Phad Thai Vegetables [®]/ Chicken [®]/ Prawns [®] 360 / 415 / 730

Flat noodles tossed with Thai exotic vegetable, chili, tamarind, Palm sugar & peanuts

Clay pot rice Vegetables [®]/ Chicken [®]/ Shrimps [@] 395 / 445 / 730

Pan Fried Noodles With Sauce Vegetables [®] / Chicken[®] / Prawns [®] 395 / 445 / 730

crunchy noodles from the outside, topped with a delicious Soya chilly Coriander sauce

with vegetables

Jasmine Rice 260
Jasmine rice is a long grain variety of Oryza Sativa, commonly known as Asian rice,

that grows mostly in Thailand

Taxes As Appicable



Minestrone Verdure [@]

A Silicon way of emulsified greens with flavoured extra virgin oil topped with diced veggies

Sicilian Chicken Soup [@]

Chicken soup has never been easier! Warm up with a huge bowl on a cold winter day.

All from scratch with tender chunks of veggies and shredded chicken.

Potato wedges |®]

Basket of French fries (@]

Onion Rings (@]

Loaded Fries Veg. [®] / Chicken [@]
Quesadillas Veg. [®] / Chicken [@]

Loaded Nachos Veg. [®]/ Chicken [@®]

Cheese Garlic Bread [®]

Jalapeno Cheese Poppers [@]

Hammus with Pitta Bread (@]

Chicken Pop Corn’s [@]

Chicken Wings in Spicy Sauce [@]

Cajun Spiced Beer Battered Fish @]

Taxes As Appicable

265

315

265

265

290

315 /390

325 /390

370/ 395

370

370

370

445

499

605



Pizza Margarita (@] 360
An Authentic Basil Flavored Pizza By The Name Of Queen Margarita

Pizza wild mixed mushrooms [@] 445
Thin crust pizza topped with pesto smeared shitake, fresh mushrooms, black fungus &
straw mushrooms with thyme & parsley.

Pizza Quattro Formaggi @] 470

Four Classical Cheese Dominating With Their Own Phenomenon Taste

Paneer Tikka Pizza [®] / Chicken Tikka Pizza [@] 520

Tandoori Paneer Finished From The Clay Oven Spread On A Base With Hot & Sour Combination,
peppers & onions.

Chicken Parmesan [@] 550
Served with Spaghetti
Chicken Grigliata [®] 550

Grilled chicken served with potato wedges, sautéed veggies & its own sauce

Lemon Fish [@] 605

Pan seared Fish filet with lemon rice, sautéed veggies & lemon caper sauce

Salmon [@®] 1025

Grilled salmon with Cous Cous topped with Chilly Lemon Parsley Sauce

Fungi Risotto [@] 415
3 Different Varieties Of Mushroom Cooked Along With Creamy Risotto

Smoked Chicken Risotto [@] 445
Homemade Smoked Chicken Cooked Along With Creamy Risotto

Penne / Spaghetti - With Your Choice Of Sauce 395 /445 / 730
Vegetables [®] / Chicken [®] / Prawns [@]

Pesto Di Basilica / Arrabiata / Aglio Olio Peperoncino

Taxes As Appicable



Flourless chocolate brownie

Rich chocolate brownie served with ice cream

Dark Chocolate Pastry

Rich chocolaty perfection. Something that every chocolate fan should taste

Gulab jamun with rabri

Red Velvet Cake

A traditional red cake layered with cream cheese

Cheese cake

Choice of Ice Cream

Vanilla / Chocolate / Strawberry

Sugar Free Anjeer Halwa

Taxes As Appicable

310

310

310

310

340

235

340



Level 3 GNP Galleria, MIDC Industrial Area,
Plot RO - 154, Kalyan - Shil Road, Dombivli East - 421 201.

Contact.: 882 882 22 29
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