


Spices have been raising the flavour profile of dishes across the 
world for centuries. Whilst core ingredients can have a great 

taste all on their own - it’s the careful and balanced addition of 
these all-natural flavour enhancers that push those ingredients 

to untold heights.
 

We welcome you to The Spice Tree, offering a variety of modern 
Indian, Asian & International inspired specialty dishes, each 

with their own unique flavour and street-food energy, prepared 
by our Spice Masters for you to enjoy.

70-Degree Duck  38
Ginger & Chili Glaze and Asian Slaw

Crispy Soft Shell 39
Crab Salad
Soy, Chili & Lime Sauce,  
Pea Shoots & Pomelo Salad  
and Tomato & Chili Jam

The Spice Tree Bao  35
Pulled Chicken, Asian Slaw,  
BBQ Sauce and Gochujang Mayonnaise

to start

asia asia
Momos - 6 pieces per portion

BBQ Duck Gyoza              28

Chicken Prawn                25
& Shitake Shumai       

Kothey Lamb Momos         28

Achari Seafood Momos    29

Butter Chicken Momos     25

Afghani chicken Momos    25

Tandoori Paneer             25
Tikka Momos

SUSHI - 6 pieces per portion

Fried Tofu Makki Roll     36

California Crab &           39
Avocado RollS

Smoked Salmon &           28
Philadelphia RollS        
 
Prawn Dynamite Rolls     39

Spicy Tuna Makki Rolls  38

Prawn, Edamame              24
& Scallions Momos



Monkey bowls

Smoked chicken wings            41

Glazed Korean Back Ribs      49

Sweet & Sour Fish      44 

Shrimp Fried Rice                   46

Laksa                39
Chicken, Prawns, Fish
Balls, Rice Noodles
Egg, Tofu and Chili

Lentil Soup with 31 
Phulka Cookies
Moong Daal Soup tem-
pered with Curry Leaves 
and Crushed Pepperso

up

Pho-Vietnamese          39
Noodle Soup  
Beef, Bean Sprouts &
Rice Noodles 

O R I G I N A L 

A S I A N

F L A V O U R S

MONKEY 
BURGERS 
The Kim Chicken                                 69

The Butch Cassidy                             69

Parmesan Fries                                 28 

CAJUN Fries                                      28 

Dirty sweet potato Fries                    30 

Plain Rice                                                          22
       
Green Pea Pulao /Jeera Rice                                25

Cucumber Raita /Pineapple Raita /Veggie Raita          19

RICE
& SIDES

&SIDES



O R I G I N A L 

D E L H I  

F L A V O U R S

our signature 
selection 
from old delhi

Rigatoni & Tandoori Raan  39
Pulled Lamb Leg, Chili Oil, 
Turnip and Green Peas

Penne Butter Chicken  38
Mozzarella, Chili, Coriander and 
Chicken Tikka

Spaghetti with Aachari 44 
Seafood
Spiced Scallop, Prawns, Squid, 
Broccoli and Mushroom

funjabi pasta
pasta with punjabi tadka

Spicy Butter 38 
Chicken Pizza
Chicken Tikka, Red Chili, 
Makhani Gravy, Onion Rings, 
Fried Garlic and Cheese

Palak Paneer Pizza  36
Cottage Cheese, Spinach Gravy,  
Corn Kernels, Mozzarella Cheese, 
Coriander and Fried Onions

curr-izza 
selection

(VE ) Vegan (V ) Vegetarian (G ) Gluten (D ) Dairy (N ) Nuts

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 
All prices are in UAE Dirham and are inclusive of 7% municipality fees, 10% service charge and 5% VAT

Saag Aloo (ve)  39
Spinach & Potato with  
Garlic & Coriander

Patiala Baigan (ve)  41
Japanese Aubergines Chunks tempered 
with Nigella Seeds, Onion and Tomato 
Masala

The Spice Tree 46 
Daal Makhani (V) 
Slow-cooked Black Lentil

Palak Saag   42 
& paneer (ve) 
Cottage Cheese cooked in Spinach Gravy 
with Pickled Onions

the vegan culture

served with Bread, P ickle, 

Poppadum & Salad



Sikandari Raan 77  
(good for 2)
New Zealand Lamb Shank, Chokha  
Aloo & Rogan Gravy

Butter Chicken  66 
Chefs Special 
Chicken Tikka cooked in Sweet & 
Spicy Tomato Gravy

Lamb Rogan Josh  69
Chefs Special
Lamb cooked in spicy Tomato 
Gravy flavoured with Cardamom 
and Fennel, Pickle

Murg Saagwala 65
Boneless Chicken cooked withresh 
Spinach Purée, Onion & Tomato 
Masala

Nalli Nihari                       71
Tender Lamb Shank slow-cooked 
in Traditional Gravy, 

Tandoori Jumbo Shrimps 78 
Smoked Eggplant Mash and
Thickened Yoghurt Patties

Spiced Battered Fried Cod 59 
Carom Seed & Gram Flour 
Batter, Lady Finger Chips 
and Coriander & Jalapeno Dip

Sea Bass & Kasundi Sauce 75 
Spiced Chickpea & Potato 
Croquette and Indian Mustard sauce

Kolkata CHINGRI MALAI Curry 62
Prawns in Gravy of Coconut
Milk from Bengal, Steamed Rice,
Smoked Raita, Pickle and Salad

let’s go hunting or keep fishing

FROM TANDOOR KABABS

Philadelphia cheese Malai            48
Brocolli with rose petals
 
Beetroot Shammi with feta          46
curd & kale chips

Stuffed Tandoori Aloo               44
with nuts & dry fruits
   
Palak Zardaloo Patties               48   
stuffed with apricot 
finished with desi ghee

Aalsi Tandoori Paneer                 49
Tikka with carom seeds
& kasundi mustard paste

Kababs

Chicken Bhatti Kebab with                         53
Paprika & Sweet Mango Chutney  
 
Afghani Tandoori Chicken                          57                   
with Peanut Chutney

Salmon Dill Tikka with                              59
Saffron Aioli 
   
Lamb Galouti Kebab with                           58
Saffron bread 

Nimbu Jhinga with Golden                          61
Garlic & Strawberry 
Chilli Chutney

           

Vegetarian

NON-VEG

served with Bread, P ickle, 

Poppadum & Salad



the spice tree 

biryani
pots

Gosht Biryani 59
Hyderabad-style Lamb layered with 
Aromatic Basmati Rice

Nizami Murgh Biryani  52
Fragrant Chicken layered with 
Saffron-infused Basmati Rice

Vegetable 45 
Mumbai Biryani
Fragrant Basmati Rice cooked with 
Aromatic Mixed Vegetables

Served with  

Raita, P ickle, Salad 

and Poppadum

treasure chest
Texture of Couverture (G) (D) (N)  49
Trio of Couverture, Guanaja Lava, Kumquat Marmalade  
and Raspberry Crisps

Bombay Alaska (G) (D) (N) 41
Almond Soft Jaconde, layered with Saffron, Pistachio  
& Ginger Kulfi, covered by Burnt Asian Soft Meringue

Halwa Bazar (G) (D) (N) 43
Warm Gajar Halwa, Fennel Spiced Nut crispi’s,  
centered with Vanilla Ice Cream

Peanut Butter Namelaka (G) (D) (N)  39
Dulcey Cremeux, Peanut Butter Whipped Ganache,  
Almond Sablé and Blueberry & Blackcurrant Fluff

Exotic Fruit Platter  32
Mandarin Granita, Black Tea Jelly, selection of  
Seasonal Sliced Fruits and Passion Fruit Sorbet

(VE ) Vegan (V ) Vegetarian (G ) Gluten (D ) Dairy (N ) Nuts

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 
All prices are in UAE Dirham and are inclusive of 7% municipality fees, 10% service charge and 5% VAT

BREADS
Cheese naan                                                      24

Plain Naan /Garlic Naan /Butter Naan                     18

Aloo and paneer Stuffed Kulcha                          24

Tandoori Roti / Laccha Parantha / Mint Parantha     18

Assorted Bread Basket                                      34


