Get your special fix
at the home of the mixed grill.

Located in the heart of Great Barr,
Spices has been widely recognised
as the pioneer of exquisite Mixed
Grills in the Midlands.

FLAVOURS FROM INDIA - COOKED IN GREAT BARR

Ready for a drink? \PICES

Please order at the bar when ready:.

1THE SPECIAL TIMES

INDIAN MENU]
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Biryani is a flavourtful

and aromatic dish that
originated in the Indian
subcontinent, with its
roots tracing back to the
Mughal Empire. The dish
is believed to have been
created in the kitchens of
the Mughal emperors in
the Indian subcontinent

The name “Biryani” is
derived from the Persian
word “biryan,” which
means ‘fried’ indicating
the cooking technique
used to prepare this dish.
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Fistablished for over 10 years
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Chicken Biryani £10
Lamb Biryani  £11
Prawn Biryani £12
Veg Biryanio  £9

All biryanis served with raita or sauce
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Nestled in the heart of
Great Barr, Special
Spices stands as a testa-
ment to the city’s diverse
culinary landscape.
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OPEN

7 DAYS
A WEEK

see reverse for
kitchen & bar times

ORDER
-FOR -

TAKEAWAY

during the 16th century.

RICES

£2.25

TRADI-
TIONAL
DESSERTS

Plain Rice @
Pilau Rice@  £2.50
Jeera Rice @ £2.50
Ege Fried Rice £3.00
Veg Pilau Rice @ £3.00
Keema Rice £3.50

Chicken £4.50

You can now easily
order online or directly
for collection orders by
simply clicking on our

© Designed by iCandy Creative Media Ltd

Nuggets & Chips This establishment, website “order online”
Fish Fingers  £4.50 with its warm ambiance button, alternatively
& Chips and aromatic air, inviteés We are on most your
Chips @ > 0D patrons on a flavourful favourite ordering apps.

. ' i hrough the:
Cheese Chips @ £4.00 ARGy RpOug .

= rich tapestry of Indian Click that app and get

Mix Raita @
Salad @

£3.00
£1.00

Kulfi is a traditional South
Asian frozen dessert, often
referred to as Indian ice
cream. Gulab Jamun, on the

your Special Spices
delivered!

cuisine. From traditional
spices to contemporary
twists, this bar and grill

lessly blends modern Special Spices is more

other hand, is a delectable
sweet treat originating from
the Indian subcontinent.

promises an authentic
experience that tran-
scends borders.

atmosphere that seam

aesthetics with tradition-
al charm. The restau-
rant’s interior, adorned

dining experience.

than just a dining
destination; it’s a cel-
ebration of flavours,
culture, and the art

- Kulfi £3.00 As you step into the with vibrant colours and
[ce Cream £3.00 Special Spices, you are elegant decor, sets the of hospitality. we
T PN greeted by an inviting stage for an immersive promises a memora-

ble experience.

HOMI
DELIVERY

Many of our products are not
al}}grgen free. Products that

Special Spices is a
unique destination.
A special restaurant

We intend to bring to
our patrons a slice of
this amazing cuisine,

@ m S . < appear allergen free mayalso  and bar situated inthe | from completely tra-
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Saturday 12n00n - 11.30pm Saturday 1.30pm - 11.00pm email: info@special-spices.co.uk | www.special-spices.co.uk couples L e where contemporary
12n00n - 10.30pm Sunda 1.30pm - 10.00pm : iti
30p y 30p P Telephone orders welcome: 0121 357 9666 Bl VL ethar for meet§ traditional.
business socialising or | NO expefnse h:‘ls l?een
just getting together, spared in achieving , , | ,
R ATl vedbin. this, and as you step Savour the flavour with each bite, Special Spices

ingredients. Please speak to a member of sta

Follow our story oh social media f specialspicesgreatbarr

Many of our products are not allergen free. Products that appear allergen free may also contain traces of allergenic
T prior to ordering. Please note our naan breads contain eggs & sesame seeds.

012345"678900"» bestfood and drink.

mixed grills are truly mouth-watering and
are the perfect starter for people to share...

FULL STORY INSIDE >

into this restaurant,
you will certainly see
just that.

rant 1s an oasis to
relax and enjoy the




THE BEGINNING Bg™'3

Chana Masala
Palak Paneer @ £8.75 O £7.00
(Spinach with Indian cottage cheese) (Chick peas cooked
with onions and spices)
DELICIOUSLY AUTHENTIC PUNJABI FOOD MADE FRESH — e ol :
‘ (Green peas with Indian cottage cheese) Tadka Daal
EXPERIENCE ve TEPBIE £7.00
FLAVOURS THAT CAN’T BE REPLICATED Karahi Paneer #3®tuiR@ £8.50 (Y:llows.plitlentﬂon?)ked
(Indian cottage cheese with onions and peppers) with onions and spices)
3%
FEAST YOUR EYES ON THESE STA.RTERS CHINESE Punjabi Chicken (on the bone) Urretyaar £10.00 Shahi Paneer #dtustc @ £8.75 Bombeaiy Aloo
o s T T T T e YT e T - ————— Chicken CI - (Indian cottage cheese in a sweet and creamy sauce) = a_.ﬁ:% £7.50
. | - icken Claypot £10.00 VE .
Chicken Tikka £6.75 (Tandoori chicken cooked in our chef’s special sauce) Paneer Tikka Masala @ £10.00 (Potato cooked in sweet
. . = d
Chicken Wings £6.50 Methi Murg #eftgor £10.00 (Indian cottage cheese cooked in creamy onion i sou: )
o £7.50 (Chicken breast cooked with fenugreek leaves and cream) and tomato sauce, flavoured with dried fenugreek leaves) Aloo Gobi
Malai Tikka Butter Chicken onthe bone *ehigar £12.00 Daal Makhani ers »fuct @ £8.00 VG ""55‘5136.7 <0
Aloo Tikki @ £3.50 Poppadom®  £1.00 1t Chicken = £8.50 ittt servd withispecial Intier hikhon BTk Sontls ettt Fadire and S o (Potato and cauliflower
Chicken lollipop £8.00 3™ R urgs et SRR
f Samosa @ £4.00 Sprmg ROH 9 £3.00 Tl o e e (Minced mft?ol:zl cz(l)okeoll'1 vgzttzr een ea??aiu?che?? secc)ial sauce) PARRSERACII ML N SR g S0-R R
Chilli Chicken £9.50 T Chilli Fish & £8.50 STEnp P (Spinach cooked with onions and spices) *
lollipop | Mix Veg £4.00 P apad1 Chaat O £6.00  (hill Chips / £5.00 Lamb Claypot £10.00 Ve Chickan Curry o0 Kumbh Mgka(z)P alak
Pakora @ ud3 Samosa Chana@ £6 00 Masala Chips @® (Tender pieces of lamb cooked in our chef’s special sauce) (%oya o Ino}llz'an 5 z'ce;) (Mugl ;Zom7os.§) i
Specials Spices : SheeshKebab  £750  paneer Tikka® £8.00  Chaat Chilli Mushrooms @@ £8.00 Lssiby Hogan Tosh, L0 Sl voetonm ke
- - 1 :-Lamb Chops—, #£9.2 - . ) ' - . |
offers a d.elec L 3 925 Tandoori @ £8.00 AlOO lekl £6.00 Chilli Paneer 0© £8.25 (Slow cooked lamb dish with Kashmiri chillies and spices S0ya Butter Chl?kep 9. £9.00 in 2 medium hot sauce)
table choice of : Fish Pakora £7.00 Soya Tikka S o Mogo Chilli Chips @ £7.00 (Chunks of soya cookea in wild creamy satce) %
ve getarian and | King Prawns  £12.50 Masala Lamb ® £8 50 Pl == =T Rajasthani Rara Gosh IeReFT A@T Med £10.00 , Veg Keema Mutter
. : Veg Chilli Chicken® £9.00 (Chunks of lamb with keema cooked in our chef’s special sauce) Soya Lamb Balti @ £9.00 ot
3 t Tikka (Soya) Veg Platter ®  £15.00 S Q= £9.00
non Vege arian . : Veo Noodl (Chunks of soya cooked with onion and peppers) :
- . ' Tandoori £12.00 (Paneer Tikka €g INOOdICS @ £7.50 , (Minced soya & green peas
dishes on its ex- ! e Hara Bhara £4.50 . ’ , Lamb Shank Nalli Gosh £12.00 : JENTY
: - Saibair L s S Chicken Noodles  £8.50 Slow cooking tender lamb shanks dwith c Soya Lamb Saag @ £9.00 LR e
tensive menu. | il den Sodftatet Kebab ® Tk dnd Mtshroons (Slow cooking tender lamb shanks, sauce seasoned with cinnamon, y g0 %£o. "
! 3edl cavdamom, cloves of ginger and garlic)

King Prawn Chilli® £12.00 (Chunks of soya cooked in spinach)

Mix Veg
O £7.00

(Garden fresh mix vegetables
in an excellent blend of spices)

Sharabi Bakra sodlaaar® £10.00

Mushroom Mutter @ £9.00
(On the bone lamb cooked tn our chef’s special sauce with a touch of rum)

(Mushrooms cooked with Indian cottage cheese)

KATHI

ROLLS
(WRAPS)

Mixed Meat Curry £10.00 | -

(Chicken and lamb cooked in our chef’s special sauce)

Salmon Fish Curry @ £11.00

(Cooked in our chef’s special sauce with coconut milk)

HEADLINE MAIN NEWS
e

Tandoori King Prawn Curry £12.00
(Cooked with South Indian spices)

Prawn Hara Masala £12.00
(King prawns cooked with fresh herbs, spving onions and coconut milk)
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Curry 3dt £8.50 £9 50 Karahi agdt £9.25 £10.25
Lobster Curry £15.00 (Cooked with curry sauce) (Cook?d with onions
(Slow cookied lobster, sauce seasoned with cinnamon) Balti £8.75 £9.75 and spices)
Experienced Chefs create sizzlers full of flavour, {Cooked withonian: . . Korma £8.50 £9.50
and pile them high full of all your favourites. and peppers) (Mild creamy sauce with
Their’s something for everyone. - : . almonds and coconut)
una 9.00 £10.00
- - Saag =rar £9.00 £10.00
. . Cooked with ) 9
Small Mix Grill {£12.00} gngc;();a\tnges)omons (Spinach cooked
; ; with onions and spices
A Kathi roll is a street-food (Tikka, kebab and wings) Jalfrezi @ £8.75 £9.75 P
dish originating from Butter Naan @ k2.25 (Medium hot sauce with peppers) Pathia,a £8.75 £9.75
Kolkata, West Bengal, India. Large Mix Grill {£17.00} Garlic Naan @ £2.50 (Cooked in a sweet
. Madras ® meng £9.25 £10.25§ and sour sauce)
Tikka, kebab, wings, chops Rot @ £1.50 b
Chicken Kathi Roll £7.00 ( ’ > WHES, P : (Medium hot sauce
7 and fish pakora) & Onion Kulcha @ £2.75  rich in tomatoes) Chicken Tikka Masala  £10.00
Kebab Kathi Roll ~ £7.50 . ) . s PancerKulchao £3.00 Vindaloo o £8.75 £9.75 (C}ﬁcken tikka cooked in creamy
Tandoori Special Grill { £ .OO} SS= Keema Naan £3.25 , , onion apd tomato sauce, flavoured
P Tikk £ - 8. #* Peshawari Naan £2.50 | | Wi EpEue e leeE Caves)
S . 750 (3 x Chops, 4 x Kebabs, 8 x Tikka T e o 'S flavoured with Goan spices)
- . ; .’ ’ ' * Cheese Naan @ £3.50 ; .
Kathi Roll @ Chicken wings, 2 x King Prawn, Gl Choct e LinE Do Piaza © £8.75 £9.75 Butter Chicken £10.00
. . 2. X Tandoori Salmon & 4 x fish pakora) | vl ' (Medium hot, cooked (Cooked in a mild
Mix Kathi Roll  £8.00 Chilli Naan @ £2.50 ¥ with onions and spices) creamy sauce)
(Tikka and Kebab) Coriander Naan @ £2.50



