
The Spice Gourmet: International Specialty Restaurant
Seestrasse 43, 8002 Zürich (100m from Bahnhof Enge, direction Museum Rietberg)

Dinner Menu
Suggestion I Indian

Fr. 70

Opening Hours

Mon – Fri. 11:00 – 14.00 Tue - Sat. 18.00 -23.00   /  Sun. Closed
Tel:  044 201 0566

EMAIL: spice@thespicegourmet.com
http://www.thespicegourmet.com

Starters

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

 Mixed Appetizers: Onion Bhajias, Aubergine, Zucchini Pakoras served with a Mint
Yoghurt Sauce

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

Soup

Cream of Tomato Soup with Coconut, Lime and Coriander

Main Course

Murgh Methi Makhani: Tandoori Style Butter Chicken Breast grilled with Fenugreek leaves,
served in a Curry cream Sauce

Goa Fish/ Salmon/ Prawn  Curry

Stir- Fried Vegetables Indian Style

 Dal Palak with Spinach, Tomatoes & Ginger

Accompaniments

Basmati Rice
Raita: Salad with Yogurt, Cucumber and Tomato

Papadam, Chutney & Pickles

Dessert

Apple Pie A la Mode: Warm Apple Pie with Vanilla Ice Cream

Or
Fresh Fruit Salad with Ice Cream
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