
STARTERS                
ONION BHAJI       1.95
Sliced onion mixed with ground flour & herbs, deep fried
VEGETABLE PAKORA 3.15
Vegetable coasted in spice, gramflour & deep fried
ALOO CHAT 2.55
Sliced potatoes served in sweet sour hot sauce                                                                     
SAAG MUMTAZ 3.15
Spicy spinach and cheese wrapped in pastry deep fried                                                     
HARA KEBAB 2.95
Lentils, spinach & potato cake served in special sauce                                                       
SAMOSA 2.25
Golden pastries with a choice of meat or vegetable filling                                                 
MIXED STARTER 3.25
Piece of onion bhaji, vegetable samosa, hara kebab                                                               
DAL SOUP WITH NAN 3.15
Fresh lentil served with lemon                                                                                           
FISH TARNA 3.95
Salmon fish Marinated in yogurt with fresh herbs and spice                                              
PRAWN 3.50
Spiced shrimps served on puffed fried wheat bread
KING PRAWN PUREE 4.95
Spiced shrimps served on puffed fried wheat bread                                                    
PRAWN COCKTAIL 2.95
Served with salad and cocktail sauce                                                                                  
CRISPY PRAWN 3.85
Golden fried prawn in crispy corn flour coating served with tamarind chutney                 
SULA MACHILI 3.25
A crisp round fish cake, flavoured with aromatic spices
(a favourite of coastal village people)                                                                                  
AMBER LAMB 3.45
Lamb stir-fry with pepper tomatoes, onions and cucumber wrapped in a pancake            
CHICKEN PAKORA 3.35
Tender chicken pieces coated in spices, gram flour & deep fried                                       
CHICKEN CHAT 2.95
Chopped chicken in a sweet sour hot sauce                                                                         
CHICKEN OR LAMB TIKKA 3.15
Chicken or lamb pieces marinated & barbecued in the clay oven                                       
TANDOORI CHICKEN 3.15
Spring chicken marinated in garam masala & delicate herbs & spice                                  
TANDOORI PLATTER 4.75
Pieces of chicken, lamb tikka and sheek kebab                                                                   
SHEEK KEBAB 3.15
Minced lamb delicately spiced with capsicum, onion, tomato and fresh herbs                   

TANDOORI SPECIALITIES
All served with salad & mint sauce 

CHICKEN/LAMB TIKKA 5.85 
Chicken or Lamb Tikka pieces marinated and barbecued in the clay oven    

TANDOORI CHICKEN (HALF) 5.65
Spring chicken marinated in garam masala & delicate herbs & spices          

CHICKEN/LAMB SHASLICK 6.55
Chicken/Lamb pieces marinated and barbecued in the clay oven with onion, 
tomatoes and capsicums                                                                                   

TANDOORI MIX GRILL 10.95
Pieces of Tandoori Chicken, Chicken Tikka, Lamb Tikka,Tandoori Chop
Sheek Kebab and Tandoori King Prawn served with nan                       

TANDOORI KING PRAWN 8.95
King prawn marinated in special recipe cooked in the clay oven               

SHEEK KEBAB 5.65
Minced lamb delicately spiced with capsicum, onion, tomato 
and fresh herbs cooked in the clay oven                                                   

PANEER SHASLICK 5.95
Cottage cheese marinated in special sauce and fresh herbs with
onion, tomatoes and capsicums                                                                      

FISH TARNA 7.50
Salmon fish marinated in special sauce with fresh herbs                               

MIXED SHASLICK 7.25
Chicken, lamb and paneer barbecued on charcoal
with peppers, tomatoes & onion                                                                   

CHEF'S SELECTION  
DILRUBA (HOT) 8.95 
From the city of Sylhet. The chicken or lamb is cooked with fenugreek,
ground mace chilli served in a thick sauce with rice
CHINGRI OF CHITTAGONG                                     10.45 
A highly prized dish in chittagong, large king prawns cooked in medium think sauce 
with onions, bay leaves & zedory served with rice 
PIRI-PIRI(SPICY)                9.45 
This is a delightful dish of tender pieces of fish cake, cooked in a medium sauce 
with garlic & caraway leaving a balanced taste, served with rice 
TIKKA LAZEEZ (NUTS)                                     8.85 
Choice of chicken or lamb tossed in butter & flavoured with mint, coconut, 
almonds & cashew nuts, served with rice
CHICKEN/LAMB TIKKA MASALA (NUTS) 6.95
Diced barbecue chicken/lamb tossed in rich spicy creamy sauce
VEGETABLE TIKKA MASALA (NUTS)           5.75 
Mixed vegetable tossed in rich spicy creamy sauce
TANDOORI KING PRAWN MASALA (NUTS) 9.95 
Charcoal grilled sweet water king prawns served in a almond, butter in a creamy sauce
BUTTER CHICKEN (NUTS)      7.50 
Diced grilled chicken, cooked in a special rich creamy, butter sauce
LAMB PASSANDA (NUTS)                         6.95 
Grilled lamb cooked in fresh cultured yogurt & mixed with 
ground nuts in a very mild sauce
CHICKEN XACUTTI    6.75 
Hot Goan chicken dish with combination of spices & fresh herbs
NILGRI CHICKEN                                              7.55 
Fresh coriander, chilli, garlic, ginger and coconut milk
GARLIC BALTI                                             6.75 
Lots of garlic prepared in rich spices with wonderful balti sauce
MASU BHUTWA                                     7.50 
Tender lamb cooked in special spices garnished with spring 
onions & coriander , in thick sauce
TAWA JHINGA                                          9.50 
King prawn cooked with juliens of onions, capsicum ginger garlic & special spice
TIKKA JALFREZI                                   6.95 
Chicken/lamb tikka blend of green chillies, pepper onions &herbs
ZAAL ZEERA                                   6.95 
Chicken cooked in special spices with lots of zeera & fresh herbs
MIX BIRIYANI                                    7.75 
Prepared with saffron rice with a blend of nuts & sultanas, chicken
lamb, prawn served with vegetable sauce
MIX TIKKA BIRIYANI  9.95 
The same as mix biriyani but with chicken tikka, lamb tikka and tandoori king prawn 

TRADITIONAL FAVOURITES 
CHOICE OF EITHER CHICKEN, LAMB, PRAWN (KING PAWN EXTRA £2.50)

SHAHI KORMA (NUTS)            5.45 
Mild creamy sauce with almond, coconut 

KASHMIRI (NUTS)                5.65        
Same as shahi korma with banana 

MALAYA (NUTS)                    5.65 
Same as shahi korma with pineapple 

CURRY/MADRAS                   4.85 
Mild/hot spicy curry sauce

VINDALOO/PHALL                5.25 
Very hot/extremely hot spicy curry sauce 

ROGAN-JOSH                        5.25 
Medium hot sauce enhanced with tomatoes & green herbs

DUPIAZA                            4.95 
Chunks of onions & peppers cooked in a medium hot sauce

KATA MASALA                    5.25 
Brassed golden brown with chopped onions, gram masala & a touch of garlic

JALFREZI       5.25 
Blend of green chilli, pepper, onions &herbs

DANSAK      5.45 
Persian dish prepared with lentils, spicy hot, sweet & sour sauce 

PATHIA         5.25 
Spicy hot, sweat & sour sauce

ARCHARI               5.25 
This dish cooked sour with pickle simmered to make a thick sauce

BHUNA            5.15 
A fairly thick sauce, medium spiced cooked with onions, 
green peppers, tomatoes & coriander

METHI       5.15 
Cooked in a medium thick sauce with lots of methi

BIRIYANI       6.95 
Prepared with saffron rice with a blend of nuts and sultanas with vegetable sauce

BALTI 5.95
Prepared in rich spices with wonderful balti sauce

CREATE YOUR OWN DISH     5.95 
(Bhuna/Curry or Korma style and how hot you like it)
mushroom, saag, bhindi, aloo, chana, mixed vegetable, lal kudu, dal



VEGETABLE DISHES
MIXED VEGETABLES   2.95

ALOO GOBI        3.15 

MUSHROOM BHAJI       3.45 

BHINDI BHAJI     3.45

TARKA DAL       3.25 

CHANA MASALA  3.15 

SAAG/MATTER PANEER     3.45 

BRINJAL BHAJI  3.45 

BOMBAY ALOO     3.15 

SAAG ALOO     3.45 

SAAG BHAJI  3.15 

LAL KUDU BHAJI (SWEET PUMPKIN)     3.45 

NIRAMISH (DRY VEGETABLE)   2.95 

ACCOMPANIMENTS
BOILED RICE                       1.95                                                        

PILAU RICE                                                                2.15

SPECIAL FRIED RICE                                                        2.75

MUSHROOM FRIED RICE   2.95

VEGETABLE RICE       2.95

LEMON RICE           2.75

BADAM RICE (NUTS)          2.95

NAAN                            1.55

GARLIC/CORIANDER NAAN    1.95

PESHWARI NAAN (NUTS)       2.15

KEEMA NAAN     2.65

STUFF NAAN 2.25

CHEESE NAAN 2.65

TANDOORI ROTI                            1.10

CHAPATI                           0.95

PARATHA 1.75

STUFF PARATHA                                          1.95

PAPADOM/SPICY PAPADOM  (EACH)     0.50

CHUTNEY/PICKLES (EACH) 0.50
Onion salad, mint sauce, mango chutney, mix pickle

122 Churchfield Road
Acton, London W3 6BY

t.020 8993 4532
f.020 8896 1397

FREE HOME DELIVERY
(please enquire)

Welcome

We are proud to welcome you to 3 spice, west London's finest exotic Indian
restaurants set in a contemporary yet cosy atmosphere with friendly service.

The dishes are carefully prepared and made freshly to order, selecting the finest
natural spices and ingredients to bring out the rich flavour of the authentic
recipes of the Indian sub - continent.

If there is a dish you may like which is not listed on the menu, please make
your request to a member of staff. 

www.3spice.co.uk

B.Y.O
applies

Eat-in 
& 

Takeaway 

we accept all major credit cards


