
MOTHER's EAT FREE
ON MOTHER's DAY 

*Minimum 4 dining adults, advance booking required.

Don't Forget Valentines Day
14th February

Reserve a Romantic Table
At Lees Spice Lounge

HOME DELIVERY
Available check website for details.

PARTY & FUNCTION ROOM AVAILABLE

73 High Street, Lees, Oldham OL4 3BN

See inside for more

CALL NOW 0161 620 8922 or 0161 628 6090

Online Orders
Now Being Taken
www.LeesSpiceLounge.co.uk
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73 High Street, Lees,
Oldham OL4 3BN

www.LeesSpiceLounge.co.uk

All Major credit and Debit cards accepted.

Offers are subject to availability and may be
withdrawn with out prior notice.

Management reserves the right to refuse business
with out giving a reason.

OPENING TIMES
Sunday 3pm - 11pm | Mon to Thur 5pm - 11pm | Friday & Saturday 5pm - 12pm

*Minimum 4 dining adults, advance booking required.

FATHER's EAT FREE
ON FATHER's DAY 



Every
Wednesday

First Indian Tapas Night in Oldham

Enjoy your
Tapas with the
3 step menu.

£18.95
per person

STEP ONE

STEP TWO

STEP THREE You Also Get

You get papadom & chutneys then choose any 3 starters

Choose any 2 curries, all dishes available in vegetables also.

Choose any 1 Side These Sundries

1. Garlic Chicken
Diced boneless chicken marinated in yoghurt,
garlic, herbs & spices, then barbequed in
Tandoori clay oven.

2. Sheek Kebab
Spiced mince lamb cooked in a clay oven.

3. Onion Bhaji
Slightly spiced and deep fried onion fritter.

1. Chicken Tikka Masalla
Nation’s favourite dish. Chicken tikka cooked in a
unique blend of cream, almond and coconut based 
creamy sauce. Mild and slightly sweet curry.

2. Garlic Chicken Massala-Dar
Garlic chicken Tikka cooked in a medium strength 
sauce with sliced garlic, tomatoes.

3. Chicken Nepali
Cooked with garlic, tomatoes, lemon, fresh Naga 
chillies and special Nepali sauce.

1. Bombay Aloo
2. Tarka Dhall
3. Mushroom Bhaji

1. Pilau Rice
2. Nan Bread
3. Fresh Salad

4. Chicken Tikka
Diced boneless chicken marinated in yoghurt
with herbs & spices, then barbequed over
flaming clay oven.

5. Chicken Pakora
Slightly spiced and deep fried chicken fritter.

6. Paneer Tikka
Indian cheese marinated in Tandoori sauce, 
skewered and cooked in a Tandoori clay oven.

4. Lamb Balti
A mouth watering dish cooked with our 
own home made spices, herbs, garlic, 
tomatoes & coriander to create a medium 
to hot taste.

5. Lamb Madras
A very popular dish derived from the 
southern part of India, prepared with 
garlic & lemon juice.

6. Chicken Rogan Josh
A rich combination of herbs and spices.
Cooked with pimentos, capsicum
tomatoes & fresh garlic to rich flavour.


