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Jumaira Spice

BOMBAY ALOO   £3.75

SAAG ALOO   £3.75

SAAG PANEER    £3.75

TARKA DAAL   £3.75

ALOO GOBI   £3.75

MUTTER PANEER   £3.75

CHANA MASALA   £3.75

OLD SCHOOL FAVOURITE
CHICKEN/VEGETABLE  £7.55
LAMB  £7.95
FISH/KING PRAWNS  £9.95
PRAWNS  £8.95

SIDE DISHES

Restaurant and Bar
www.jumeirahspice.co.uk          facebook@jumeirahspice         twitter@jumeirahspice

The prices quoted are for guidance purposes only and the management reserves right to make changes.
Every effort is made to ensure that the ingredients are of the highest quality possible. 

The management cannot be held to accept responsibility for the loss or damage from any cause whatsoever to hats, coats, umbrellas or other articles left unattended on these premises.

SUNDRIES
GARLIC NAAN   £2.95

PESHWARI NAAN    £3.25

KEEMA NAAN   £3.25

HOT SPICY NAAN   £3.25

CHEESE & ONION NAAN   £3.25

CHAPATTI  £0.95

TANDOORI ROTI  £1.25

PRATHA  £2.50

PRATHA ASSORTED  £2.95

CHIPS £2.50

POPADOM  £0.60

SPICY POPADOM  £0.70

PICKLE TRAY £2.50

SPECIAL RAITA  £2.50

SPECIAL RICE  £2.95

MUSHROOM RICE £2.95

EGG RICE  £2.95

LEMON RICE £2.95

MUTTER RICE £2.95

PILAU RICE £2.50

BOILED RICE £2.25

FAMILY NAAN   £4.50

PLAIN NAAN   £2.50

FAMILY GARLIC NAAN   £4.95

BIRYANIS
Traditional popular dish made with specially cooked basmati rice onion, garlic 
cardamom, cinnamon & sliced of boiled egg serve with curry sauce and Punjabi raita.

SPECIAL BIRYANI  £13.95
chicken, lamb and prawns

KING PRAWN BIRYANI  £13.95  
PRAWN BIRYANI  £11.95  
LAMB BIRYANI  £11.95 
CHICKEN BIRYANI     £10.95  
VEGETABLE BIRYANI  £9.95  

VEGETARIAN KARAHIS
These dishes are from the heart of the Punjab, freshly prepared with onions, garlic, ginger, 

tomatoes & blend of Jumaira’s spices, garnished with fresh coriander.

KARAHI DALL POTHI   £7.95
Red kidney beans cooked with fresh tomatoes, onions & special herbs

KARAHI SARSOON KA SAAG   £7.95
A traditional dish cooked with spinach & mustard in our Jumaira special sauce

KARAHI MILLI JULLI SABZI   £7.95  

KARAHI ALOO PALAK DALL   £7.95  

KARAHI MUSHROOM PANEER   £7.95 

KARAHI ALOO PALAK MUSHROOM   £7.95 

KARAHI ALOO GOBBI  £7.95 

KARAHI MUTTER PANEER   £7.95 

KARAHI SAAG PANEER   £7.95 

KARAHI SHAHI VEGETABLE MASSALLA   £7.95
Very mild dish cooked with our own special tandoori sauce, almond powder, coconut 
powder & fresh cream.

KORMA  

Originally for the British Raj in 

India. A mild and creamy taste 

(very mild)

BHUNA 

Lightly fried to give an authentic 

Eastern fl avour

DOPIAZA 

Traditional curry prepared with 

onions

MADRAS 

Hot dishes cooked with chillies for 

a taste to be remembered

VINDALOO 
Very hot dishes cooked with chillies 
for a taste to be remembered.

PATHIA 
The ingredients of this curry are 
prepared in sweet & sour sauce, 
the curry is of medium strength & 
consistency

DANSAK  

Persian style curry with a sweet and 
sour taste, made with pineapple, 
lentils and sweetcorn.

ROGAN JOSH 
Tender lamb or chicken cooked in a 
rich sauce using tomatoes garnished 
with coriander

SPICE

SPICE
EXTRA HOT   HOT  MEDIUM  MILD  

HOW HOT DO YOU LIKE IT?

 = CONTAINS NUTS  = CONTAINS GLUTEN  = CONTAINS DAIRY



MEAT & POULTRY STARTERS
JUMAIRA SIZZLING MIX FOR 2-3-4-5-6 OR MORE   £4.25PP 
A combination of chicken tikka, lamb chops, chicken wings, fi sh tikka, seekh kebab served with 
fried onions, peppers & fresh coriander served on a sizzler platter
SPECIAL CHAAT     £3.95
Chicken, prawn, peas cooked  in a rich masala sauce, garnished with coriander, served in a puri 
(crispy fried bread)
CHICKEN CHAAT     £3.75
Chicken & onion cooked in a rich masala sauce, garnished with coriander, served in a puri 
(crispy fried bread)
CHICKEN PAKORA     £3.50
Succulent pieces of chicken marinated in our Jumaira’s special batter, deep fried.
LAMB SEEKH KEBAB   £3.75 
Minced meat with onions, green chillies, herbs & spices cooked on a skewer and served with 
green salad.
CHICKEN SEEKH KEBAB   £3.50
Minced chicken with onions, herbs, fresh coriander & green chillies cooked over charcoal served 
with green salad.
CHEESY SEEKH KEBAB  (Chicken or lamb) £3.95
With cheese, onions, herbs, fresh coriander & green chillies cooked over charcoal served with 
green salad
LAMB CHOPS     £4.25
Lamb chops marinated in selected spices cooked over charcoal.
MEAT SAMOSA   £2.95
Crispy leaves of pastry, fi lled with spiced minced meat, onions & fresh coriander, deep fried.
CHICKEN BOTI   £3.75
Boneless cubes of chicken marinated in yoghurt, herbs and spices (ginger, garlic, fresh coriander, 
turmeric & lime juice etc.) cooked over charcoal.
CHICKEN WINGS    £3.50
Chicken wings spiced in a yoghurt marinade with special spices cooked over charcoal grill.
1/4 TANDOORI CHICKEN    £3.50
Chicken on the bone marinaded in a yoghurt & special spices cooked over the charcoal grill.
LIVER TIKKA      £3.95
Chicken liver mixed with special spices including ginger, garlic & fresh coriander cooked slowly 
under a grill.
CHICKEN KAABLI      £4.75
Breast of chicken pieces marinated, grilled and fi nally garnished with melting cheese. Served 
with fried onions, peppers, tomatoes  & baby potatoes.

SEAFOOD STARTERS
JUMAIRA’S SEA FOOD STARTERS FOR 2-3-4-5-6 OR MORE   £7.95
Jumaira’s sea food special (A combination of tiger prawn, Punjabi massalla, fi sh salmon, fi sh 
tikka, 
fi sh pakora served with fried onions, peppers & fresh coriander served on a sizzler platter) 
SALMON FISH TIKKA   £�6.95
Fresh pieces of fi sh marinated in garlic, ginger, lime & selected tandoori spices then grilled 
serve with salad. 
PUNJABI MASALA FISH   £4.75
Cod marinated in selected Punjabi herbs & spices, chopped green chillies, garlic, ginger & 
deep fried served with salad.
GRILLED TIGER PRAWNS   £7.95
Fresh tiger prawns marinated with our special Jumaira’s spices & chargrilled.
FISH PAKORA   £4.25
Fresh cod pieces, marinated in our special Jumaira’s special spices & deep fried.
KING PRAWN PURI   £5.95
Tiger prawns cooked with onion, tomatoes & garlic served on a purl (deep fried bread)
PRAWN PURI            £4.95
Prawns cooked with onion, tomatoes & garlic served on a purl (deep fried bread)

VEGETARIAN STARTERS 
JUMAIRA SPICE VEG MIX FOR 2-3-4-5-6 OR MORE   £3.75PP
A combination of onion bhaji, vegetable pakora, vegetable samosa, mushroom pakora 
served with fried onions, peppers & fresh coriander served on a sizzler platter
ONION BHAJI   £2.95
Onion round let’s dipped in spicy batter 
and then deep fried served with green salad.
MUSHROOM PAKORA   £3.25
(Mushrooms coated with a spicy batter 
& deep fried. Served with fresh salad.
SPECIAL VEG PAKORA   £3.25
(Fresh mix vegetables mixed with coriander, herbs & spices & deep fried.
VEGETABLE SAMOSA   £2.95
Spicy vegetable fi lling folded into specially made crispy pastry triangle & deep fried
PANEER TIKKA   £3.50
Cubes of Indian cottage cheese marinated in garlic, ginger, lime & selected tandoori spices 
then grilled serve with salad. 
GARLIC MUSHROOM   £3.50
Fresh mushroom cooked in a masala sauce with onion, garlic, pepper & touch of cream.
CHANNA PURI   £3.50
Chickpeas cooked with onion, tomatoes & garlic served on a purl (deep fried bread)
MUSHROOM ALOO PURI   £3.75
Mushroom & potato cooked with onions,tomatoes & garlic served on a puri (crispy deep 
fried bread)
ALOO TIKKI   £2.95
Pieces of potato marinated in our Jumaira’s special batter, deep fried

EXTRA HOT   HOT  MEDIUM  MILD  

HOW HOT DO YOU LIKE IT?

JUMAIRA’S KARAHIS

SPECIAL KARAHI  £11.95
Prawn, lamb & chicken  
CHICKEN KARAHI  £8.95
LAMB KARAHI  £9.95
KEEMA KARAHI   £9.95
METHI MURGH KARAHI   £8.95
Fenugreek leaves cooked with tender chicken, fresh onions, tomatoes & Jumaira 
special sauces
KARAHI MURGH GINGER   £8.95
Chicken cooked with fresh ginger & jumaira special sauce
MURGH CHANNA KARAHI  £8.95
Chicken cooked with chickpeas, onions, tomatoes & garlic, garnished with fresh 
coriander
TIGER  PRAWN KARAHI   £13.95
PRAWN KARAHI     £10.95
FISH KARAHI     £10.95
SPECIAL SEAFOOD   £14.95
Karahi (tiger prawns, fi sh & prawns) 

These dishes are from the heart of the Punjab, freshly prepared with onions, garlic, ginger, 
tomatoes & blend of Jumaira’s spices, garnished with fresh coriander.

JUMAIRA’S BALTI DISHES
Baltistan the home of balti dish is the northern most area of Pakistan. In recent times balti 
food has become extremely popular. Traditional balti food is prepared in special herbs & 
spices. 

 SPECIAL BALTI  Chicken prawns and lamb £12.95
TIGER PRAWN BALTI  £12.95  
PRAWN BALTI  £10.95  
CHICKEN BALTI  £8.95  
LAMB BALTI  £9.95 
LAMB SAAG BALTI  £9.95  
GARLIC CHICKEN TIKKA BALTI    £8.95  
CHICKEN TIKKA KEEMA BALTI    £9.95  
CHICKEN POTATO BALTI  £8.95 
GARLIC CHILLI CHICKEN BALTI   £8.95  
CHICKEN SHEHNSHA BALTI    £8.95 
CHICKEN AND MUSHROOM BALTI  £8.95 
LAMB GINGER BALTI  £9.95 
KEEMA ALOO MUTTER BALTI  £9.95

HOUSE SPECIALTIES
HASINA  CHICKEN £8.95 LAMB £9.95  
Chicken or lamb along with fresh spinach, garlic, ginger & colour capsicum 
cooked in chefs special spices.
MASSALEDAR  CHICKEN £8.95 LAMB £9.95
Chicken or lamb cooked with fresh ingredients garlic, ginger, green chillies, bullet 
chillies, naga pickle & chefs special spices to create explosive fl avour.
PANCH RANGIA  CHICKEN £8.95 LAMB £9.95
A speciality from Hyderabad diced pieces of chicken or lamb cooked in tantalising 
mix pickle masala laced with fresh green chillies & fresh coriander.
LAMB PANEER   £9.95  
Succulent pieces of lamb cooked in medium spices with paneer.
NAWABI KHANA  CHICKEN £8.95 LAMB £9.95
The most complex of all great curries compromising of twenty-one ingredients, 
each roasted individually prior to being grained. This lends a deep, rich brown 
colour to this mouth watering dish.
AFGHANI  CHICKEN £8.95 LAMB £9.95
Usually cooked only for royalty. Cooked very genteelly in rich sauce with Jumaira’s 
special spices sprinkled over with fresh coriander.  
PARSI  CHICKEN £8.95 LAMB £9.95  
Famous Persian dish lavishly garnished with fresh garlic, spring onion, ginger, 
green chillies, tomatoes lemon & channa dall.
VENSI   CHICKEN £8.95 LAMB £9.95
Cooked with fresh cream and a chef ’s special sauce with herbs, spices, tomatoes 
and peppers. Can be ordered to a madras strength with a meat of your choice. 
Garnished with coriander.
ROSHAN LAL   CHICKEN £8.95 LAMB £9.95
A spicy chicken or lamb dish cooked with onions, tomatoes & peppers in a rich 
sauce, garnished with onions & coriander
TIKKA CHICKEN ROGAN    £7.95  
Chicken tikka dish of Kashmir undoubtedly the prince among curries cooked in a 
rich sauce using tomatoes garnished with coriander.
MAKAI KA SEWAT   £9.95
Tender lamb & chicken cooked with sweetcorn and fresh lemon segments an a 
spicy tomato sauce. Garnished with coriander
LAHORI JHINGHA HANDI     £13.95
Grilled tiger prawns cooked in a handi sauce
SPECIAL THALI  £15.95 
Four small portions of chefs choices served with pilau rice or nan bread. 
(It Can be made with Strength of your choice).
GARLIC CHILLI KING PRAWNS  £12.95  
Highly fl avoured with fresh garlic, green chillies, capsicum & tomatoes.
KASHMIRI PRAWN ROGAN JOSH  £11.95  
Prawns cooked with special herbs & spices top with fresh tomatoes capsicum & 
green chillies. 
CHICKEN TIKKA JALFREZI    £8.95  
Tender pieces of chicken cooked with herbs, spices & fresh green chillies with egg

SPICE
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JUMAIRA’S GRILLED SECTION 
All the grilled dishes are serve with salad, curry sauce and pilau rice.

JUMAIRA’S SPECIAL MIX GRILL    £12.95
2 piece chicken tikka, 2 piece chicken wings,  2 piece lamb chops, 1/4 tandoori chicken, 
seekh kebab

GRILLED TIGER PRAWNS   £14.95
CHICKEN SHASHLICK   £12.95
GRILLED TANDOORI CHICKEN   £10.95
Half chicken on the bone   

CHICKEN TIKKA OFF THE BONE   £10.95
LAMB CHOPS (M)   £11.95
GRILLED FISH    £12.95

MEAT & POULTRY VEGETARIAN SEAFOOD

JUMAIRA’S DEDICATED & MILD DISHES 

NIHARI (lamb shank)    £10.95  
Slow cooked pot roast shank of lamb with special blend of herbs & spices.
LAMB SOOKHA BHUNA   £9.95  
A spicy lamb dish cooked with onions, tomatoes & peppers in a rich sauce, garnished 
with coriander.
DESI CHICKEN TIKKA MASALA    £8.95  
Very popular Punjabi dish cooked in special sauce.
CHICKEN BHINDI  £8.95  
Chicken & fresh okra cooked with onions, peppers & tomatoes with Jumaira’s special spices. 
BHINDI GOSHT  £9.95  
Lamb & fresh okra cooked with onions, peppers & tomatoes with Jumaira’s special spices. 
DAAL GOSHT  £9.95 
Tender lamb cooked with lentils, ginger, garlic, onions & tomatoes sprinkled with 
fresh coriander.
GOBI GOSHT   £9.95
Fresh caulifl ower and lamb cooked with tomatoes, garlic, ginger, Jumaira special sauce 
& garnished with fresh coriander
LAMB KAREELA   £9.95
Fresh bitter gourd cooked with spring onions, garlic, ginger & Jumaira special sauce
LAHORI CHOP HANDI     £10.95
Well renowned dish from Pashwar, tender chicken cooked with tomatoes, ginger, 
capsicum & fresh chillies
HANDI  CHICKEN £8.95 LAMB  £9.95  
A very traditional Kashmiri dish cooked with onions, peppers, tomatoes & a unique 
blend of spices giving it a spicy, authentic taste.
LIVER SPECIAL     £9.95  
Chicken liver cooked in a special sauce, green chillies, tomatoes, Jumaira’s  special 
herbs & spices sprinkled with fresh coriander.
PESHWARI CHICKEN    £8.95
Well renowned dish from Peshwar, tender chicken cooked with tomatoes, ginger, 
capsicum & fresh chillies

CHICKEN TIKKA MASSALLA     £8.95
United kingdoms best and most popular dish cooked with our own special 
tandoori sauce, almond powder & fresh cream.

CHICKEN TIKKA MAKHANI     £8.95
Chicken tikka cooked in butter, cheese & traditional light herbs & spices. It’s rich 
creamy & cheesy (very mild)

CHICKEN TIKKA PASANDA     £8.95
Marinated diced off the bone chicken baked in a clay oven, cooked in almonds, 
fresh cream, mixed with ground nuts and yoghurt

CHICKEN TIKKA KASHMIRI     £8.95
A fragrant dish lightly sweetened by the additional of pineapple lychee & cream 
coconut. This is the one of the most aromatic dishes from the subcontinent (mild) 

BUTTER CHICKEN     £8.95
Grilled chicken cooked with butter, almonds, sultanas & fresh cream. (very mild 
& creamy)

CHICKEN TIKKA LAHOREE MITHAS     £8.95
Prepared for the weaker palate, its mild creamy, nutty, fruity and delicious.

CHICKEN TIKKA MALAI     £8.95
This indulgent dish is from the sub-continent, the subtle fl avour of chicken is 
beautifully complimented by the home made cheese,  yogurt & touch of cream. 
Garnished over almonds.

KING PRAWN RAJALA    £12.95
Cooked with almonds, coconut & sultanas. Sprinkled over with nuts & poppy seeds.

KODDI CURRY     CHICKEN £8.95 LAMB £9.95
Curry made with yoghurt & coconut milk topped with crispy methi

All the above dishes can be made with lamb on request £1 extra.

JAMAIRA’S DESI STYLE

 = CONTAINS NUTS  = CONTAINS GLUTEN  = CONTAINS DAIRY


