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SUNDRIES

3.60 7

"\ Boiled rice GF 195
Rilau rice GF © 225
Fried rice GF 2.65
Egg fried rice EG, GF 3.35
Mushroom rice (cooked\with mushrooms) 2.95
Special pilau rice (cooked with eggs and peas) £G, GF
Nann (leavened bread baked in a gélay oven) £EG, MK 1.75

~_ Garlic naan (stuffed with garlic) EG, MK e
N | 2.95
Onion kulcha nann (stuffed with onion) EG, MK 2.95
Peshwari naan (almond and sultanas) EG, MK 2.95
Cheese\naan (stuffed with cheesé) EG, MK e 2.95
Chilli naan (stuffed with fresh green chillis) EG, MK 2.95
Paratha | 3.15
Chapati s | 1.55
Chips GF : 1.75
Raitha GF ‘ 1.75
Papadom | f 0.85

Royal Spicé, 2/3 Watergate, Kilkenny, 056 778 60 10,
wwyv.royalspice.ie, info@royalspice.ie
Sign up to newsletter; info@royalspice.ie

SOFT DRINKS

Coke, Diet Coke (can) 2.50
7-Up, Diet 7-up/(can) 2.50
2.50

Still/ Sparkling Water bottle 300 ml

We use only the freshest and finest ingredients for all our
dishes. We source the ingredients from local suppliers and
our spices from India. If you have any food allergies please
inform your waiter. |
Lamb — Local butchers, Irish County Meat

Chicken — Llocal butchers, Irish Chicken Fillet

Prawn, trout — Indian Black Tiger Prawn (India), Goresbridge Trout
Vegetables — Farmers Market, Local Vegetable Supplier

Ice cream — Creamer’s Grove [cé Cream

Oil — Rapeseed Oil g

- medium spicy - very spicy

V — vegetarian

S

Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,
www.royalspice.ie, info@ragyalspice.ie
Sign up to newsletter: info@royalspice.ie

Crustaceans (i.e. crab, lobster)
Fish Peanuts Soya Milk
Celery Wheat Sulphites (food

SEEEINT]

Eggs
Tree Nuts

additive, preservatives) Lupin (seed flour) )

Mustard Molluscs (i.e. squid, octopus) Indian Restaurant
2/3 Watergate
Kilkenny City

www.royalspice.ie
info@royalspice.ie

Open for Dinner Every Day
Monday - Thursday
5pm-10 pm

Friday - Saturday
5pm-11pm

Sunday
4 pm -10.30 pm
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Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,
www.royalspice.ie, info@royalspice.ie
Sign up to newsletter: info@royalspice.ie
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Royal Spice, 2/3 Watergate, Kilkenny, 056 778 60 10,

Early Bird Every Day
5pm-7pm



| // / | ////
Let us.c ang OU‘IL pe;‘cephon O]LM
Indian'dining /
tart -
d S /] €
~SHEEK KEBAB # (G, GF | 3.80

Minced lamb marlhated ith fresh mlnt herbs /

and a touch of grot) d spkies

Roasted in a tandogr on skewers [

\
[ 3

MURG TIKKA% WK, GF

esh Irish chrcken maNnated overmght wrth

fried with le tlls

TANDOORI MIXED KEBAB#& GF,E
~Consists of Iamb trkka, chicken tikka
andsheek kebab | t /

SAMOSA (MEAT OR VEGETABLE) ¥ 330
Triangular shaped pastry stuffed Wlth m|IdIy spiced meat or

egetables

MK 5.80

# MK, GF
Succ ent lamb p|e¢es marrnatedrlrn fresh ground
spices \end herbs, roasted in a tandoor on skewers

L -
PAKORA (CHICKEN OR VEGETABLE)# wH X DITIONAL CURRY i # \ JE L BIRYANI
~_Chicken 0 or vegetable frrtters delicately spiced Medium curry, c ked with herbs an ices mtsprce;d and garmshed with freshly chopped
and Irghtl'y deep fried | ~—Chicken 8‘45 tomatoes an¢ peppérs and touch of garlic — |
Lamb | 9.40 “curty / 4.45/ / 8.50
King Prawn 13 0 \ / 10.60 / Chicken Green okras sautéed with onl\qn tomatoes and a/touch o{ spice
Royal ﬁplce Ch f's selection of starters (prlce per person) \ / 12.35 Lamb \ /
6.95 \ / / ing Prawn ~TARKADALL#GF 4. 45 | 850
w —JALFREZI # # # Gr \ / egetarian ™ ) The classic tarka dall tempered with fried garllc and onions
‘\ Cooked with onion, green peppers, tomatoes, fresh chilli ‘ e \ \ | /
oyal Tiger Prawn Irghtly battered and fried,) | and ginger. This is a chilli-hot dish with a thick sauce \\Ase éctfion of southern Ind an curries related to Madras - MILD DlS o SAG ALOO i GF \ \4 45 8.50 /
tempered with mustard seed and curry Ieaves. | Chicken \ — 9.40 \dishes/ The Vmgaloo isa very hot dish with potatoes v \ “Medium sp|ced potato and splnact't dish "/ [
Served with mustard chutney. \ 95 \ Lamb \ . 10.40 Chicken | [ - 8.80 MASALA , TN, GF\ \ \ / [
. ) \ ing Prawn \ 1325  Lamb | S 10.40 Cooked with pure ghee in a thick masala sauce peppered |\ SAG PANEER #GF \ 445 | 850
marnj‘ COU eS | \€ Klng Prawn ““ with lmonds nd coconut flour cre \ \ Leaf spinaeh and\paneer cheese sau\;\éed in butter with a
| \ MADRAS BALT] ) ‘ | 13;8 \ touch of spice |
t / ~ ‘ " - o] | 12 |
TRADIT]ONA DISHEY o These are curry qushes from the southern parts Balfi orrgrnated from the Northwest frontier and Kashmrr | 1255 ‘t‘ 8.50
BHUNA # 5 CE GF of India and are hot \ valtey Balti 'S‘ the traditional fol |
Cooked with chopped onion, peppers, tomato, herbs and. Chicken 8.80 cast iron pots that lock-in the flavours of the fresh spicgs, |
~_ Lamb 10.25 herbs, gmger and garlic giving a wonderdul exotic argma r 8.50
3_55 King Prawn _ 12.55 with an even more fantastic taste o sweet flavours o ‘ .
1015 —_ | Chicken | / 925 Chicken 9.20~ | /
\ ~  lamb | / 10.25 Lamb | 1050 8550
12.55 / X \ /
\ RAH.I TGF : King Prawn | / 13.05 King Prawn \12.55 /
1 Cooked with garlicy spices, chopped onions, \/egetarran | 8.75 445 8 0
Cooked with garlic, onion, peppers, tomato, herbs and tomatoes greden Peﬁggf’t conlander ani blac | ‘ “‘ - 45| ‘r :
gﬂ;iseiﬂigreen chilli in 2 medium hot sauce 8.80 g?f,ffénsewe ne fonatiron soa 9.40 ‘e‘ ‘ L—— _ from only the finest selected fresh vegetables ‘ L—
~ Lamb | t 10.45 “Lamb | \ 1040 ‘
/ 85 King Prawn \ 12.35 | i /
\ | ‘
|

King Prawrf /
/ / ~
_ \ ‘
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