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SUNDRIES

360

"\ Boiled rice GF 195
Rilau rice GF © 225
Fried rice GF 2.65
Egg fried rice EG, GF 3.35
Mushroom rice (cooked\with mushrooms) 2.95
Special pilau rice (cooked with eggs and peas) £G, GF
Nann (leavened bread baked in a clay oven) EG, MK 1.75

~_ Garlic naan (stuffed with garlic) EG, MK e
N | 2.95
Onion kulcha nann (stuffed with onion) EG, MK 2.95
Peshwari naan (almond and sultanas) EG, MK 2.95
Cheese\naan (stuffed with cheesé) EG, MK e 2.95
Chilli naan (stuffed with fresh green chillis) EG, MK 2.95
Paratha | 3.15
Chapati s | 1.55
Chips GF : 1.75
Raitha GF_| | 1.75
Papadom | f 0.85

Royal Spicé, 2/3 Watergate, Kilkenny, 056 778 60 10,
wwyv.royalspice.ie, info@royalspice.ie
Sign up to newsletter; info@royalspice.ie

SOFT DRINKS

Coke, Diet Coke (can) 2.50
7-Up, Diet 7-up/(can) 2.50
2.50

Still/ Sparkling Water bottle 300 mi
/ : / /

We use only the freshest and finest ingredients for all our
dishes. We source the ingredients from local suppliers and
our spices from India. If you have any food allergies please
inform your waiter. |
Lamb — Local butchers, Irish County Meat

Chicken — Llocal butchers, Irish Chicken Fillet

Prawn, trout — Indian Black Tiger Prawn (India), Goresbridge Trout
Vegetables — Farmers Market, Local Vegetable Supplier

Ice cream — Creamer’s Grove [cé Cream

Oil — Rapeseed Oil g

- medium spicy - very spicy

V — vegetarian

S

Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,
www.royalspice.ie, info@ragyalspice.ie
Sign up to newsletter: info@royalspice.ie

Crustaceans (i.e. crab, lobster)
Fish Peanuts Soya Milk
Celery Wheat Sulphites (food

SEEEINT]

Eggs
Tree Nuts

additive, preservatives) Lupin (seed flour) )

Mustard Molluscs (i.e. squid, octopus) Indian Restaurant
2/3 Watergate
Kilkenny City

www.royalspice.ie
info@royalspice.ie

Open for Dinner Every Day
Monday - Thursday
5pm-10 pm

Friday - Saturday
5pm-11pm

Sunday
4 pm -10.30 pm

bl
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Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,
www.royalspice.ie, info@royalspice.ie
Sign up to newsletter: info@royalspice.ie

B RAEE TR TS I R S AU TR

Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,

Early Bird Every Day
5pm-7pm
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Let us change your perception of PAKORA (CHICKEN OR VEGETABLE)# W\H\ X DITIONAL CURRY # \
]nd ian ]n i ng - / /,r" ~_Chicken ¢ 6r vegetable frltters delicately spiced Medium curry, c ked with herbs an ices
- / / and Ilghtl'y deep fried ‘\"(Ehicsen 8‘ 45
/ am
taf‘térs / J"J € King Prawn 13 0
/ Royal ﬁplce Ch f's selection of starters (prlce per person) \\
3.80 6.95 \
—JALFREZI 3 # 3 GF

GGF

~ SHEEK KEBAB # |
ith fresh mlnt herbs

Minced lamb marlhated / o
and a touch of grot) d spices. K,
Roasted in a tandogr on skewers / oyal Tiger Prawn lightly battered and fried, . and ginger. This is a chilli-hot dish with a thick sauce
@ \ | tempered with mustard seed and curry Ieaves | Chicken | — 9.40
MURG TIKKA# WK, GF / [ Served with mustard chutney. \ 95 \ Lamb \ ~ 10.40
esh Irish chicken maNnated overmght with I \ ing P \ 13.25
mixed ground spices, nghurt garllp and ginger, M o “ \ ing Frawn ‘ ’
delicately grilled in our tahdoon oven m/ai n‘ COU eS | €
| c‘ / . ‘ MADRAS
/ ~__
PEYAJ'BHAJIA ‘ / TRADIT/]ONA DISHES/ o These are-eurry qjlshes from the southern parts
Finely chopped onion, marlnated |r1 special herbs, B £ Indi d Pot
fried with lentils ; | BHUNA i # CE GF or india and are no \
Cooked w/th chopped onion, peppers, tomato, herbs and Chicken 8.80
TANDOORI MIXED KEBAB b GF, EG/MK  5.80 spices in/a medium | curry sa ~~ L_amb 10.25
~Consists of lamb tikka, chicken tikka | = 3 55 King Prawn - 12.55\
andsheek kebab | / 10.15 — T
12.55 o
SAMOSA (MEAT OR VEGETABLE) bt 3.30 \ RAHll "GF :
Triangular shaped pastry stuffed Wlth m|IdIy spiced meat or Cooked with garlic, spices, chopped onions,
egetables | o Cooked with garlic, onion, peppers, tomato, herbs and tomatoes, green pepper, coriander and blac
. - - spices and green chilli in a médium hot sauce pepper served in a tﬁadltlonal iron soak.
B TIKKA # MK, GF 470 Chicken— | | 8.80 Chicken 9.40
~Lamb | 10.45 Lamb | \ 1040
85 King Prawn \\12.35
\

Succ ent lamb p|e¢es marinate:

drlm fresh ground
spices and herbs, roasted inata

door on skewers
/

King Prawn/ /
7 / / ~__

‘ —_ \

/ | . ~_ \

/

m,splce;d and garmshed with freshly chopped
tomatoes an¢ peppérs and touch of garlic —

@she% The dealoo isa very hot dish wi
Chicken |
Lamb |
Kihg Prawn |

BALTI i

Qh|cken
Lamb / .
Klng Prawn | / 13.25
\/egetarlan | 8.75
\‘ | “‘ -

I .

, 9.40 -
/ 1060
/ 1235

\ Asel ction of southern Ind an curries related to Madras |

A
| /
H ‘ //" /
Side / /Main
curry 5 4.45/ | 8.50
Chicken Green okras sautéed with onl\qn tomatoes and a/touch o{ spice
Lamb \
ing Prawn TAR—]@& DA L 'T?’GF \\ 4. 45 | 8.50
egetariarﬂ\ The classic tarka dall tempered with fried garhc and onions /
. | /
~ SAG ALOO # GF \ \ 4.45 8.50
 Medium splced potato and splnac}; dish ' 5"
\ | | —
SAG PANEER # Gr \ 445 | 850

ure ghee in a thick masala sauce pgppered

nd coconui flour cre \ \ Leaf spinach an

touch of spice

— Chlcken
Lamb
King Prawn
\
\

aneer cheese sautéed in butter with a
\



