
The Spice Gourmet: Restaurant
Imported Foods / Take Away

A La Carte Menu

We at the Spice Gourmet cook with an emphasis on Vegetarian, Seafood & Chicken as Cuisine Choices. Our
vegetables are fresh, either locally produced or from within Europe, our Thai herbs & vegetables are imported
fresh each week from Bangkok, Thailand, our Chicken is fresh, breast of chicken from Switzerland or France,
our Fish is also fresh from Northern Europe & our seafood from Southeast Asia( Vietnam/ Thailand). We serve
no Pork, Beef, Lamb or other Red Meats.

Soups and Salads

Cream of Tomato Soup with Coconut, Lime and Coriander   Fr.11.50

Mixed Salad with Rucola & Fresh  Vegetables  Fr. 8.50

Kosambri: South Indian Cucumber, Carrot & Sprouted Mung Bean Salad with Fresh Coconut,
Tomatoes, Lime & Coriander, served on a bed of Green Lettuce and Rucola Fr. 12.50

Starters

Masala Dosa: South Indian Rice and Lentil Crepes filled with lightly spiced potatoes,
served with fresh coconut chutney Fr. 12.50

Bags Of Gold (Thai): Crispy pastry bags with Chicken & Shrimp Filling, Sweet Chili Sauce Fr. 12.50

Chicken & Cheese Quesadillas with a Red Chile Pumpkin Chipotle Sauce,
served with Guacamole & Sour Cream  Fr. 14.50

Ragda Pattice: Light Potato Cakes, served with lightly spiced mashed Yellow Peas
and a Tangy Tamarind Sauce Fr.12.50

Vegetable Bonda (Potato & Veg. Balls dipped in Chickpea Batter & fried)
served with fresh Coconut Chutney Fr. 12.50

Spicy Prawn with Green Mango & Snow Peas, served with a Salad of Avocado & Rucola Fr. 22.50

Main Courses

Chicken

Thai Green Curry with Chicken and Thai Vegetables, served with Jasmine Rice Fr. 28.50

Chicken Korma ( Breast of Chicken marinated in yogurt & Spices, grilled and served in a sauce with
coconut, nuts, spices and fresh coriander cream ), served with Basmati Rice, Raita  Fr. 29.50

Murgh Methi Makhani: Butter Chicken Breast grilled with Fenugreek leaves, served in a Curry cream
Sauce; Basmati Rice, Raita Fr. 28.50 with Naan (+ Fr. 5.00)

Andhra Style Chili Chicken Curry, served with Basmati Rice, Raita  Fr. 28.50   with Naan ( + Fr. 5 )

Grilled and marinated Breast of Chicken in Kerala Style Green Sauce with Chili & Tomato, served
with Basmati Rice, Jackfruit Papadams and Cucumber Raita  Fr. 29.50
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Vegetarian Specialties

Vegetable Kofta Curry, Basmati Rice, Cucumber Tomato Salad w/ Lime and Yogurt  Fr. 24.50

Goa Curry with Vegetables, served with Basmati Rice, Raita   Fr. 24.50

Indian Vegetarian Thali: Three Different Vegetarian Dishes,  Basmati Rice, Indian Bread, Raita
Indisches Veg. Thali: 3 ver. Vegi Gerichte, Ind.Brot, Basmati Reis, Yoghurt Salat  Fr.35.50

Vegetarian Thai Green Curry with fresh Baby Corn, Thai beans, Tofu & Bamboo Shoots,
served with Jasmine Rice Fr. 26.50

Chiles Rellenos con Queso: Cheese stuffed mild poblano peppers, served with a Red Chile Pumpkin
Chipotle Sauce, Black Beans & Rice, Guacamole, Créme Fraiche Fr. 29.50

Fish and Seafood

Goa Curry with Fish or Prawns, served with Papadam & Basmati Rice   Fr. 32.50

Grilled Filet of Salmon with a Lime-Lemon Olive Oil Dressing in a Fresh Dill & Saffron Sauce,
served with Steamed Basmati Rice Fr. 29.50

Cochin Green Mango & Prawn Curry served with Basmati Rice, Papadam & Raita Fr. 32.50

Grilled Fish Korma (Fresh White Fish Fillet marinated in Yogurt & Spices, pan grilled and served in a
sauce with Coconut, Nuts, Spices and Fresh Coriander Cream ), served with Basmati Rice,

Homemade Pear & Apple Chutney, Papadam, Raita Fr. 34.50

Thai Green Curry with Shrimp and Thai Vegetables, served with Jasmine Rice Fr. 32.50

Side Dishes/ Extras

Naan Bread Fr.5.00,  Raita Fr.3.00, Papadam & Pickles, Chutney Fr.6.00
Chips and Salsa Fr.6.00 Chips and Guacamole Fr. 8.50

Desserts
(Our desserts are all freshly made by us here)

Mango Kheer with Raisins, Saffron, Cardamom & Cream Fr. 10.50

Chocolate Cake with Dark chocolate Icing Fr. 10.50

Apple Pie A La Mode: Warm Apple Pie with Vanilla Ice Cream Fr. 10.50
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