
All dishes are cooked in Indian clay oven, marinated in spice 
fusion herbs and spices. Served with salad and mint sauce

126 Tandoori Chicken.................................£5.95
127 Chicken or lamb Tikka ........................£5.95
128 Tandoori Mixed Grill ...........................£9.95
129 Chicken Or Lamb Shaslick ...................£7.95
130 Tandoori King Prawn ........................£12.95
131 Hash Tikka (Duck).................................£8.95

Cooked with delicately flavoured with spice fusion sauce, 
Mild  & sour flavour

132 Chicken or Lamb Tikka Mossala .........£6.95
133 Tandoori Chicken Mossala ..................£8.95
134 Tandoori King Prawn Mossala............£9.95
135 Hash Tikka Mossala (Duck) ..................£8.95
136 Mass Mossala (Fish) ..............................£8.95
137 Deem Kufta Mossala (Egg) ..................£6.95

Curry dishes where the sauce is of medium consistency

138 Chicken or Lamb Curry........................£4.75
139 Chicken or Lamb Tikka Curry..............£5.75
140 Prawn Curry .........................................£5.45
141 King Prawn Curry ................................£7.95

142 Biran Chicken.......................................£9.95 
Fried chicken, cooked in special spice fusion sauce 
with cinnamon & bay leaf

143 South Indian Garlic Chicken ...............£8.95
Moistly textured, tossed with fresh ginger, pepper & onions

144 Shahi Chicken .....................................£8.95
Cooked with mango, coconut almond powder in a 
creamy mild thick sauce

145 Chicken or Lamb Modhu ...................£8.95
cooked with honey

146 Badami Chicken or Lamb ....................£8.95 
Mild & creamy, cooked with various nuts

147 Chicken or Lamb Shatkora..................£7.45  
Cooked with citric fruit only found in the sylhet 
region of Bangladeshi

148 Chicken or Lamb Achari......................£7.45
Medium sour flavour

148 Chicken or Lamb Passanda .................£7.95  
Very mild fusion sauce cooked with yoghurt

150 Green Chicken or Lamb ......................£7.95 
Madras hot, cooked with special fusion green spice

151 Naga Chicken or Lamb Mossala .........£7.95
Madras hot

152 Razala Chicken or Lamb......................£8.45 
Hot moistly textured, cooked with mince meat 
fresh ginger & coriander

153 Raja Chingri ......................................£12.95 
Marinated whole tandoori King Prawn, cooked 
with garlic, pepper and onion

CHEF SPECIALITIES

CURRY DISHES

SPECIAL TANDOORI MOSSALA DISHES

TANDOORI SPECIALITIES 154 Rani Special........................................£10.95
Tandoori king prawn, chicken & egg, cooked with mango, 
pepper, onions & tomatoes

155 Spice Fusion Special...........................£10.95 
Tandoori king prawn, fish & potatoes, cooked with garlic, 
pepper & onions

156 Mixed Fusion......................................£11.95 
Tandoori king prawn, chicken tikka, lamb tikka & fish, 
cooked with special fusion Spice

cooked in a rich sauce with sliced green chillies green 
peppers and onions, fairly hot & Spice

157 Chicken or Lamb..................................£5.95
158 Chicken or Lamb Tikka........................£7.45
159 Mass (fish) ............................................£8.95
160 Hash (duck) ..........................................£8.95
161 King Prawn ..........................................£9.45

Cooked together with basmati rice served with a 
medium vegetable curry

162 Spice Fusion Special Biryani ................£8.95
163 Chicken or Lamb Biryani .....................£7.45
164 Prawn Biryani.......................................£7.95
165 King Prawn Biryani............................£10.95
166 Chicken or Lamb Tikka Biryani ...........£7.95
167 Tandoori Chicken Biryani ....................£7.95
168 Chicken & Mushroom Biryani .............£7.95
169 Prawn & Mushroom Biryani................£7.95
170 Chicken & Prawn Biryani.....................£7.95
171 Mushroom Biryani ...............................£6.95
172 Vegetable Biryani ................................£6.95

Balti is a very special traditional dish brought over 
from Eastern India, Authentic and exotic herbs, blended 
in fresh root spices garlic and coriander, cooked in 

a spice fusion sauce

173 Chicken or Lamb Balti .........................£5.95
174 Chicken or Lamb Tikka........................£6.95
175 Tandoori chicken Balti.........................£7.95
176 Chicken Balti Madras ..........................£6.95
177 Chicken Balti Vindaloo........................£6.95
178 Prawn Balti...........................................£6.95
179 King Prawn Balti..................................£8.95
180 Mass (fish) Balti ...................................£7.95
181 Hash (Duck) Balti .................................£7.95
182 Spice Fusion Balti.................................£7.95

Mild dishes, Malaya cooked with pineapple & Kashmir 
cooked with banana

183 Chicken or Lamb..................................£5.95
184 Chicken or Lamb Tikka........................£6.95
185 Prawn ...................................................£6.95
186 King Prawn ..........................................£9.95

KORMA/MALAYA OR KASHMIR

BALTI DISHES

BIRYANI DISHES

JALFRIYZI DISHES

Madras fairly hot, Vindaloo very hot with potatoes & 
Ceylon hot with coconut

187 Chicken or Lamb..................................£4.95
188 Chicken or Lamb Tikka........................£5.95
189 Prawn ...................................................£5.95
190 King Prawn ..........................................£8.95

Medium moist curry cooked with onion, green pepper, 
tomato and coriander

191 Chicken or Lamb..................................£5.75
192 Chicken or Lamb Tikka........................£6.75
193 Prawn ...................................................£5.95
194 King Prawn ..........................................£8.95

Dansak with lentils & Pathia without. Cooked with fresh 
lemon, hot sweet & sour

195 Chicken or Lamb..................................£5.95
196 Chicken or Lamb Tikka........................£6.95
197 Prawn ...................................................£5.95
198 King Prawn .........................................£8.95

Korai dishes are medium. Cooled with fresh tomatoes, 
onions, garlic, chick peas & green pepper

199 Chicken or Lamb..................................£5.95
200 Chicken or Lamb Tikka........................£6.95
201 Tandoori chicken .................................£7.95
202 Prawn ...................................................£5.95
203 King Prawn ..........................................£8.95
204 Mass (fish) .............................................£7.95
205 Hash (Duck)...........................................£7.95
206 Spice Fusion .........................................£7.95

These vegetarian dishes are specially prepared with fresh 
exotic vegetables to give authentic vegetarian taste
ranging from mild to hot

207 Vegetable Curry...................................£4.50
208 Vegetable Madras ...............................£4.45
209 Vegetable Vindaloo.............................£4.45
210 Vegetable Korma ................................£4.75
211 Vegetable Tikka Mossala ....................£5.75
212 Vegetable Jalfriyzi ...............................£4.75
213 Vegetable Dupiaza ..............................£4.75
214 Vegetable Dansak ...............................£5.75
215 Vegetable Balti ....................................£5.75
216 Vegetable Chilli Mossala.....................£4.75
217 Vegetable Naga Mossala ....................£5.75

218 Vegetable Bhaji ...................................£2.95
219 Mushroom Bhaji ..................................£2.95
220 Bombay Aloo .......................................£2.95
221 Sag Aloo Spinach & Potatoes .......................£2.95

VEGETABLE SIDE DISHES

VEGETARIAN SPECIALITIES

KORAI DISHES

DANSAK OR PATHIA

BHUNA/ DUPIAZZA OR ROGON DISHES

MADRAS/VINDALOO OR CEYLON DISHES 222 Aloo Gobi Potatoes & Cauliflower .................£2.95
223 Chana Mossala Chick Peas .......................£2.95
224 Bindi Bhaji Okra .....................................£2.95
225 Brinjal Bhaji..........................................£2.95
226 Tarka Dall Lentils.....................................£2.95
227 Dall Samber Vegetable & Lentils hot..............£2.95
228 Sag Ponir Vegetable & Cheese......................£3.25
229 Aloo Ponir Potatoe & Cheese ......................£3.25
230 Mottor Ponir Peas & Cheese ......................£3.25

231 Pulao Rice.............................................£2.50
232 Vegetable Rice ....................................£2.50
233 Mushroom Rice....................................£2.50
234 Lemon Rice...........................................£2.50
235 Orange Rice .........................................£2.50
236 Plain Nan..............................................£1.75
237 Peshwari Nan .......................................£2.10
238 Keema Nan ..........................................£2.10
239 Garlic & Corriandar Nan......................£2.10
240 Stuffed Nan..........................................£2.10
241 Onion Kulcha .......................................£2.10
242 Poratha.................................................£1.75
243 Stuffed Poratha ...................................£2.10
244 Egg Poratha .........................................£2.10
245 Roti .......................................................£1.75
246 Papadom ..............................................£0.70
247 Mixed Raita..........................................£1.50
248 Chutney (Each)......................................£0.50

RICE SUNDRIES

INDIAN SET MEALS

1A £11.90 Per person
Starter
Chicken Tikka
Main Course
Chicken Bhuna 
Mushroom Bhaji 
Pulao Rice 

1B £25.90 (for 2 People)
Starter
Onion Bhaji 
Chicken Tikka
Main Course
Chicken Tikka Mossala
Lamb Jalfriyzi 
Sag Aloo
Pulao Rice (2 portions)
Nan 

1C £51.90 (for 4 people)
Starters
Onion Bhaji
Chicken Tikka
Sheek Kebab
Vegetable Somosa
Main Courses
Chicken Tikka Mossala
Lamb Balti
Vegetable Madras
Mass Korai
Aloo Gobi
Mushroom Bhaji
Pulao Rice (2 portions)
Nan (2 portions)

INDIAN MEALS continued

T 01473 212414
T 01473 286371
www.spicefusionipswich.co.uk

7 DAYS A WEEK 
INCLUDING BANK HOLIDAYS 
Sat-Thurs 12PM till 2.00PM
Mon -Sun 5.30PM–11.30PM

39 UPPER ORWELL STREET 
IPSWICH IP4 1HP

EXCLUSIVE INDIAN 
& THAI RESTAURANT
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1 Satay .....................................................£4.95
Marinated chicken served on skewers, with specially 
prepared peanut sauce

2 Tod Mun Pla.........................................£4.95
Cakes of fish & prawn, chilli paste & herbs, 
with sweet & sour chilli sauce

3 Honey Chicken Wings .........................£4.95
Chicken shoulders cooked in a red honey sauce

4 Po Pia....................................................£4.95
Thai spring rolls special recipe crispy fried, with plum sauce

5 King Prawn Tempura...........................£5.95
Deep fried King prawns in tempura batter, with 
sweet chilli sauce

6 Gai Hoh Bai Teui ..................................£4.95
Chicken wrapped in green leaves, with a honey & 
tamarin sauce

7 Naa Gung... ..........................................£4.95
Minced prawn with egg & herbs sautéed on a 
bread base, with a plum sauce

8 Thai Gung Pao (Our Speciality) .............£9.95
Giant King prawns, marinated in garlic pepper & 
butter then char grilled, served with a hot sour sauce

9 Thai Mixed Starter (Serves Two)...........£9.95
A selection from our starters, selected by our chef

9a Prawn Crackers ....................................£2.00
A mix of traditional “white” and mildly spiced 
“brown” Thai crackers

9c Phed Sawang .......................................£5.95
Specially prepared crispy duck pancakes, with a hoi sin dip

9d Mushroom Wanton .............................£4.95
Crispy golden mushroom filled parcels, with 
a selection of dips

9e Chips .....................................................£1.95

10 Tom Yum Gung ....................................£4.95
The most popular of all soups, a combination of 
tender king prawns sharp with lemon grass, lime juice,
citrus leaves, chilli & mushrooms

11 Tom Kha Guy .......................................£3.95
Chicken soup dressed with coconut milk, 
lemon grass & galonga root

12 Poh Tak.................................................£4.95
Mixed seafood soup with chilli, lemon grass 
& lime leaf in Thai style

12a Yum Yum..............................................£3.95
Prawn & noodle soup blended with provincial herbs & spices

13 Pla Gung...............................................£7.95
Succulent King prawns seasoned with lime juice, 
garlic dressing & tossed with lemon grass, spring onions,
coriander leaves & Thai chilli

14 Yum Neua.............................................£6.95
Grilled steak seasoned with chilli, galonga, lemon grass, 
lime juice & herbs

TRADITIONAL THAI SALADS

SOUPS

STARTERS 33a Phed Lou Dang ....................................£9.95
Roasted duck breast Thai style served in a red wine sauce

SEAFOOD DISHES
34 Plaa Tod Laad Prik... ............................£9.95

Deep fried Whole fish garnished with fresh sweet chilli sauce

35 Pla Chu Chi...........................................£9.95
Grilled Salmon with Thai herbs, chilli & coconut milk

36 Pla Preaw Wahn ..................................£7.95
Sweet & sour fish with vegetables

37 Gung Pat Nam Prik Pow......................£8.50
King prawns cooked in Thai sweet chilli paste 
with onions & basil leaves

38 Thai Gung Pao (Our Speciality) ...........£19.95
Giant king prawns, marinated in garlic pepper & butter 
then char grilled, served with hot sour sauce

39 Gung Pat Med Mamuang Himapan ...£8.50
Stir fried King prawns with cashew nuts, herbs & vegetable

40 Gung Pat Preaw Wahn........................£8.50
Sweet & sour King prawns with vegetables

41 Gung Pat Gapau ..................................£8.50
Stir fried King prawns with fresh chilli & sweet basil leaves

42 Pla Mook Pat Prik ................................£7.95
Fresh slices of fried squid with hot chilli & spring onions

43 Hoi Maeng Poo Pat Kee Mow ............£8.95
Thai style mussels’ stir fried with hot chilli & basil leaves

44 Pat Talay ...............................................£8.50
Spicy mixed seafood stir fried in sweet basil leaves 
& lemon grass

44a Pla Mook Pat King...............................£7.95
Fried squid served in a loose ginger batter

Our Thai Curries are medium mannered to suit most palates

45 Gaeng Normai .....................................£6.95
Thai red curry with coconut milk, bamboo shoots, 
beef, chicken or lamb

46 Gaeng Khiew Wahn ............................£6.95
Thai green curry with fresh basil leaves, beef, chicken or lamb

47 Gaeng Kharee ......................................£6.95
Thai yellow curry with potatoes, beef chicken or lamb

48 Paneng .................................................£7.95
The choice of prawn, beef, chicken or lamb served in rich 
coconut milk, paneng gravy & fresh lemon grass

49 Gaeng Ped Yang ..................................£9.95
Roasted duck breast in a red curry sauce

50 Gaeng Masaman Neua........................£7.95
A typical beef Masaman curry from the South of Thailand, 
medium spiced

50a Gaeng Khiew Wahn Gung ..................£8.50
Thai green curry with King prawns & fresh basil leaves

51 Pat Pak Raom.......................................£4.95
Mixed vegetables stir fried with oyster sauce

52 Pat Pak Hed Normai ............................£3.95
Mushrooms & bamboo shoots stir fried 
with oyster sauce

VEGETABLE DISHES

THAI CURRIES

15 Yum Talay.............................................£7.95
Mixed seafood seasoned with chilli, galonga, lemon grass, 
lime juice & herbs

15a Laab Gai ...............................................£5.95
North Eastern Thai chicken dish flavoured with spices, 
tossed in lemon

CHICKEN DISHES
16 Gai Pat Med Mamuang Himapan.......£6.95

Stir fried chicken with cashew nuts, herbs & vegetables

17 Gai Pat Gapau......................................£6.95
Chicken slices fried with fresh chilli & sweet basil leaves

18 Gai Pat King .........................................£6.95
Stir fried chicken with young ginger & spring onion

19 Gai Kratiem ..........................................£6.95
Stir fried chicken breast marinated in garlic & peppercorn

20 Gai Pat Preaw Wahn ...........................£6.95
Sweet & sour chicken with vegetables

21 Gai Ma-Now .........................................£7.50
Supreme of chicken ma-now with fresh lime sauces

LAMB DISHES
22 Lamb Pat King .....................................£6.96

Fried lamb with ginger, spring onion & mushrooms

23 Lamb Tod Kratiem ...............................£6.96
Stir fried lamb marinated in garlic & peppercorn

24 Lamb Gapau.........................................£6.96
Lamb slices fried with fresh chilli & sweet basil leaves

25 Lamb Pat Preaw Wahn........................£6.96
Sweet & sour lamb with vegetables

BEEF DISHES
25a Weeping Tiger ...................................£10.95

Marinated sirloin steak, flame grilled with a spicy sauce

26 Neua Nam Manhoi ..............................£6.95
Stir fried beef with oyster sauce, mushrooms & spring onions

27 Neua Pat Gapua...................................£6.95
Stir fried beef slices with fresh chilli & sweet basil leaves

28 Neua Pat Nam Prik Pow ......................£6.95
Stir fried beef cooked in sweet chilli paste with 
onions & mushrooms

29 Neua Lao Dang ....................................£7.50
Stir fried beef with red wine sauce & fresh vegetables

30 Neua Pat King......................................£6.95
Stir fried beef with ginger, spring onion & mushrooms

31 Neua Pat Broccoli ................................£6.95
Stir fried beef in oyster sauce & broccoli

LAMB CURRIES
31a Gaeng Musaman Lamb .......................£7.95

Southern Thai style lamb curry in medium Thai spice

31b Lamb Kee Mow....................................£7.95
Lamb stir fried in a spicy chilli sauce

DUCK DISHES
32 Phed Yang ............................................£9.95

Roasted duck breast Thai style served with a honey 
& tamarind sauce

33 Pat Phed Ped Yang ..............................£9.95
Roasted duck breast stir fried with chilli paste, herbs & spices

MAIN COURSES

53 Pat Pak Kee Mow ................................£4.95
Stir fried mixed vegetables with hot chilli & basil leaves

55 Khow Suay ...........................................£2.00
Aromatic Thai fragrant rice

56 Khow Pat Guy ......................................£3.95
Thai chicken fried rice

57 Khow Pat Kai .......................................£2.75
Thai egg fried rice

58 Thai Special Fried Rice.........................£4.95
Mixed meats fried rice wrapped in lotus leaves

58a Khow Khati ..........................................£3.50
Thai style coconut rice

59 Pat Thai (chicken)..................................£5.95
Special provincial noodle dish with chicken, egg,
bean sprouts & crushed peanuts

60 Pat Si-Ew ..............................................£5.95
Fried rice noodles with chicken in soy sauce 
with vegetables & egg

61 Pat Lad Na............................................£6.50
Fried rice noodles with prawns, mixed vegetables 
in thick peppered sauce

61a Koh Si Mee...........................................£5.50
Japanese golden egg noodles stir fried in soy sauce 
with vegetables & egg

62 Pak Chup Pang Tod .............................£3.50
A selection of vegetables coated in light tempura batter 
& deep fried, served with a plum dip

63 Po Pia....................................................£4.95
Vegetable spring roll special recipe, crispy fried 
served with a plum dip

64 Thai Vegetable Platter (Serves 2) ........£7.95
A selection of our vegetable starters, served with dips

65 Satay Pak ..............................................£3.95
Marinated vegetables on skewers with a 
specially prepared peppered dip

66 Preaw Wahn Pak .................................£5.25
Sweet & sour mixed vegetables Thai style

67 Ganeg Phet Pak Raom ........................£5.25
Mixed vegetables in red curry sauce with coconut milk

68 Pat Pak Raom.......................................£5.25
Mixed vegetables stir fried in oyster sauce

69 Pat Thai Jay ..........................................£4.95
Provincial noodle dish with egg, bean sprouts 
& crushed peanuts

70 Pak Pat Gapau .....................................£4.95
Mixed vegetables stir fried with fresh chilli & hot basil leaves

71 Koh Si Mee...........................................£5.50
Japanese golden egg noodles stir fried in soy sauce 
with vegetables & egg

VEGETARIAN MAIN COURSES

VEGETARIAN DISHES

THAI NOODLE DISHES

RICE DISHES

THAI SET MEALS

THAI MEALS

The Management welcome any suggestions or comments to improve our
service. Awareness of allergies: Some of our dishes contain nuts and dairy
products.If you are allergic to nuts or any other ingredient please let a
member of staff know. The Management reserve the right to refuse service
without reason.

100 Chicken or Lamb Tikka........................£2.95
barbecued on a skewer in the tandoori oven

101 Chicken Tikka Pakora ..........................£3.50
Pieces of chicken battered deep fried, served with salad

102 Chicken Tikka Chaat............................£3.50
Cooked in chaat mosala served with salad

103 Chicken Tikka Puree ............................£3.50
Spicy curried chicken served on puffy bread

104 Chicken or Lamb Tikka Modhu ..........£3.75
barbecued on a skewer in the tandoori oven with Honey

105 Chicken or Lamb Tikka Green ............£4.75
served with special spice fusion hot sauce

106 Chicken Roll .........................................£2.95
Puffy bread filled with medium spiced chicken, served with salad

107 Chicken Special ....................................£4.75
Spicy chicken cooked with egg and breadcrumbs, 
served with salad

108 Tandoori Chicken.................................£2.95
Marinated chicken barbecued in the tandoori oven

109 Meat or Chicken Somosa ................... £2.95
Triangular pastry filled with Spicy minced lamb 
or Chicken and fried

110 Vegetable Somosa ...............................£2.50
Triangular pastry filled with spicy vegetables

111 Onion Bhaji ..........................................£2.50
Onions marinated with gram flour, deep fried, served with salad

112 Garlic Mushroom .................................£2.95
Lightly spiced fried with garlic & onions

113 Vegetable or Dall Pakora....................£2.95
Mixed vegetable or Lentils battered deep fried, 
served with salad

114 Reshmi Kebab (with egg) .....................£2.95
Spicy minced lamb burger covered with egg, served with salad

115 Shamee or Sheek Kebab .....................£2.75
116 Chotpoti ...............................................£3.95 

Cooked chick peas and lentils, Madras hot, 
served with boiled egg

117 Egg or Vegetable Roll .........................£2.75
Puffy bread filled with egg or vegetable served with salad

118 Esaa Biran Special fried prawns ....................£3.50
119 Mass Biran Special fried fish........................£3.95
120 Aloo Bora (potato chop) .......................£2.95

Medium spiced potato chops

121 Prawn or Fruit Cocktail .......................£2.95
Prawns served with salad and cocktail

122 King Prawn Puree or Butterfly ...........£3.95
Spicy curried king prawn served on puffy bread

123 Bombay Chaat or Puree 
(Chicken/Aloo or Prawn) ........................£2.95
spiced with chilli, cumin, masala and chitney

124 Rani Special..........................................£5.95
Tandoori king prawn, fish, chicken tikka & lamb tikka, 
served in a green pepper, with fusion sauce

125 Spice Fusion Special.............................£5.95
Tandoori king prawn, aloo chop, chicken & lamb tikka, 
served on green leaf, with spice fusion sauce

STARTERS

INDIAN MEALS

Indian dishes continued overleaf

A £16.95 per person – minimum 2 people  
Starters
Honey Wings, Spring Rolls, Vegetable 
Tempura
Main Courses
Fried chicken with cashew nuts, Green curry 
with beef, Pat Thai noodles, Mixed vegetables
stir fried with oyster sauce, Boiled Thai 
fragrant rice

B £19.95 per person – minimum 2 people  
Starters
Chicken Satay, Naa Gung, Honey Wings
Main Courses
Beef stir fried in oyster sauce, Chicken red 
curry with coconut milk & bamboo shoots, 
Sweet & sour chicken, Japanese egg noodles 
with vegetables, Boiled Thai fragrant rice

C £21.95 per person – minimum 4 people
Starters
Honey wings, Spring rolls, Chicken in leaves, 
Vegetable tempura, Prawn crackers
Main Courses
Roasted duck breast Thai style served with 
honey & tamarind sauce, Thai green chicken 
curry, Sweet & sour King prawns, Mixed 
vegetable stir fried with oyster sauce, 
Thai special fried rice

D £22.95 per person – minimum 4 people
Starters
Chicken in leaves, Tempura king prawns, 
Thai fish cake, Spring rolls
Main Courses
Roasted duck breast Thai style served with 
honey & tamarind sauce, Thai red curry 
with chicken, Stir fried beef in special Thai 
sweet chillie paste, Deep fried fish with 
chilli & coconut milk, Mixed vegetables stir 
fried with oyster sauce, Thai special fried rice

E £17.95 per person – minimum 2 people
Starters
Vegetable spring rolls, Vegetable tempura, 
Prawn crackers
Main Courses
Mixed vegetables in red curry with coconut 
milk, Sweet & sour vegetables Thai style, 
Mixed vegetables fried with fresh chilli & 
hot basil leaves, Boiled Thai fragrant rice
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