FIRST CHINESE RESTAURANT EST. 1972
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Fusion Spices Restaurant is a fine dining Oriental and Asian cuisine .

Our goal is to provide our esteemed customers with a pleasant ambience and
elegance both in style and service, specially designed to retain an Oriental / Asian
calmness and to give you an unique dining experience of our fine selection of
Asian dishes which are a comprehensive fusion of sight, smell, touch and taste.

While the purpose, is to preserve healthy Asian food in a perfect fusion colour,
shape, appearance and flavour. It is both delicious and nutritious

“Nobody puts a smile on your face like we do”

10% Service Charges =

5% Govt. Levy =

Special arrangement for Parties =

Minimum 15 minutes required to prepare each order =
All items subject to their availability =

Order once given not to be returned or changed =

The prices shown are net and subject to change =

INCLUSIVE OF ALL CHARGES
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OUR SPECIALITY Loaaa A

01 Spring Fried Chicken 2.300 weoela
02 Dragon Chicken 3.800 Uielaa
03 Tai Pan Chicken 3.800 uvbslbelaa p
04 Sliced Beef Capsicum & Chilly (Dry ) 4.100 ) jlnllgJelell &ndolipal) ¢
05 Manchurian / Chicken / Beef 3.800 Ubjgaiomalelaa o
06 Manchurian Prawn / Fish 4.400 Ubjgniolow/Yylygs
07 Veg. Manchurian 3.200 Wlgraallybjgnio .y
08 Shashlik Chicken 3.800 chlwlbelaa
09 Prawn / Fish Shashlik/ Seafood 5.700 Gladludgalo eldwlielow /Ylyg)  .q
10 Crispy Chicken Green Red Pepper 3.800 dutallolpaill elpoalldl=lLIl |,
11 Chicken Pepper Burnt Garlic 3.800 ey Jolollgmelay
12 Zing Zang Chicken 3.800 aljeidjelma
ALL TIME FAVOURITE SIZZLER ngl W buwlioy }-*JJ-L”J
12 Chicken / Beef 4.800 olboelaa Ir
13 Seafood / Prawn / Fish 6.600 Uieloa I

INCLUSIVE OF ALL CHARGES



14
15
16
17
18
19
20
21
22

23

SOUPS

Hot and Sour Soup

Sliced Chicken & Dried Mushrooms Soup
Chicken and Sweet Corn Soup
Crab Meat Soup with Sweet Corn
Vegetable or Chicken Wanton Soup
Sea food Coriander Soup

Crab Meat, Sai-woo Soup

Tomato Soup

Hot & Sour Seafood Soup

Seafood hi - Fin Soup
APPETIZERS

Scorpion Prawn

Vegetable or Chicken Spring Rolls

Prawn Toast / Prawn Sesame Toast

1.900
1.900
1.900
3.000
2.300
2.800
2.800
1.500
2.800

2.400

4.400

2.300
4.400
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28
29
30
31
32

33

34

35

Steamed / Fried Chicken Dumplings
Fried Wanton (Prawn or Vegetable)
Mushrooms and Babycorn Pepper Salt
Szechuan Chilli Baby Corn

Crispy Prawn Balls

Prawn Crackers

Golden Sauce Chicken Wings
SEAFOODS

Sizzling Hot Gulf Prawns

Sauted Prawns Enhanced by Cashew
Nuts and Hot Pepper Sauce

Prawn in Hot Garlic Sauce

Deep Fried Crab in Golden Sauce
Crab With Ginger and Green Onion
Squid in Hot Plate

Prawns in Black Bean Sauce

2.900
2.500
3.200
3.200
4.400
1.300

2.900

6.300

4.400

4.400
4.400
4.400
4.400

4.800
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41
42
43
44
45

46

47
48
49

50

51

52
53
54

Sweet & Sour Prawns

Stir Fried Prawns With Cashew Nuts
Prawn Pepper Salt

Steamed Prawns in Special "XO' Sauce

Fish in Hot Garlic Sauce

Steamed Whole Baby Hamour Cantonese
Style

Fish in Special "XO’ Sauce
Sweet & Sour Fillet of Fish
Batter Fried Squid

Seafood (Choice of Sauce) Hot Garlic /
Black Bean / Oyster Sauce

CHICKEN & DUCK

Dry Fried Chicken With Chilies and Hot
Pepper

Kon Pao Chicken with Dried Chilly
Diced Chicken with Cashew Nuts

Chicken in Oyster Sauce

4.400
4.800
4.900
5.700
4.400

8.200

4.400
4.400
3.800

5.700

3.800

3.800
3.800
3.800
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55 Diced Chicken in Black Bean Sauce 3.800 clhqull WanlJldnln &o oy 00

56 Chicken in Hot Garlic Sauce 3.800 JWJlpgildunln Eoelba 00
57 Sweet & Sour Chicken 3.800 bl &o glaguaolaglaa oV
58 Lemon Chicken 3.800 Ugoll&oelaa OA
59 (P;it\igi?nzgfsk with Panacake and ~ 600 6,601 60l fo alhualay 09
60 Chicken & Mushroom 3.800 ollgelal
61 Szechuan Chicken 4.200 Ulgjubelaa NI
62 &Zigﬁfonoi Bambooshoot Black 4.200 1301w rauiiio Gioth grolg alaa 1r
63 Assorted Meat Duck & Black Mushroom 15.200 Aquil flnd Godlny W
BEEF & LAMB Y9g)A g jij ron)
64 Shredded Beef Tenderloin Peking Style 4.000 QAdAapdain ode 18 lpa) Sy €
65 Sizzling Beef Tenderloin Szechuan Style 5.100 Ulgubjn d8)ph ode 18l o) dulio o
66 Sliced Beef Tenderloin with Black Bean 4.000 Waonlalldnln &o 16Ul o) dulio =
Sauce claguull
67 Beef in Black Pepper Sauce 4.000 aquil Jelodnln yomoal W

INCLUSIVE OF ALL CHARGES
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70
71
72
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74
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76

77

78

79

Beef & Mushroom in Black Pepper Sauce
Beef Steak Chinese Style

Sweet & Sour Beef

Beef & Onion

Beef with Broccoli in Oyster Sauce

Beef and Bamboo Shoots & Black
Mushroom

Chilly Beef

Sizzling Lamb with Ginger and Spring
Onion

Lamb in Black Bean Sauce
Sliced Lamb in Black Pepper Sauce

Sliced Lamb Peking Style
VEGETABLES
Vegetables Pepper Salt
Stir Fried Mixed Vegetables

Salted Broccoli with Garlic

4.400
5.100
4.000
4.000

4.400

4.400

3.800

5.100

4.400

4.600

4.400
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84
85
86
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Vegetable in Hot Garlic Sauce

Stir Fried Seasonal Greens with Garlic
Mapo Tofu ( Vegetarian or Meat )

Stir Fried Spinach

Egg Plant Hoisin Sauce

Bean Curd with Black Mushrooms and
Oyster Sauce in Clay Pot

Budha's Delight

Bambooshoots & Black Mushroom
Egg Plant with Hot Sauce

Stirred Fried French Bean
NOODLES & RICE

Prawn and Chicken Fried Rice
Fried Rice with Vegetables

Fried Rice with Prawns

Steamed Rice

3.300
3.300
3.300
3.000

2.900

3.400

3.200
3.300
3.200

3.300
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100
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105
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107

108

109

Noodles with Mixed Vegetables
Noodles with Prawns

Noodles with Mushrooms
Singapore Noodles

Plain Fried Rice

Chicken Fried Rice

Beef Fried Rice

Chicken Chow Mein

Beef Chow Mein

SALAD

RAITA (Mix / Cucumber) (Yogurt Mixed
with Veq)

GREEN SALAD (Five Varieties of Fresh
Vegetables)

ALOO CHANA CHAAT (Potato and Cold
Chickpeas with Chaat Masala)

KCHUMBER SALAD (Diced Vegetables
Mixed with Indian Herbs)

1.900
3.200
2.500
2.900
1.800
2.500
2.500
2.500
3.200

1.500

1.500
1.500

1.500
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110

111

112

113

114

115

116

117

CHICKEN CHAAT (Shredded Chicken
Tomatoes Onions in mint & Tamarind
Sauce)

TANDOOR SE (Non-Veg)
(Tandoori Kebabs and Grill)

Shaan-E-Bukhara (Mix Grill) An Assorted
Platter of (Chicken, Mutton, Seafood)

Reshmi Chicken Kebab (Chicken

with a Rich Marination of Cashew
CreamCooked in Clay Oven)-(Serving
8Pcs)

Murgh Tandoori (Half) (Chicken Marinated

Overnight in Spices, Yoghurt and Baked
in Tandoor)

Murgh Tikka (Cubes of Boneless Chicken
Marinated with Indian Spices & Ginger
Garlic Paste)

Tirangi Murgh (Tri Coloured & Flavours
Boneless Chicken Chunks Cooked in
three different taste and flavours

Murgh Hariyali (Chicken in green
preparation)

Mutton Seekh Kabab (Tender Rolls of
Succulent Lamb Minced Flavoured with
Indian Herbs & Spices)-(Serving 8 Pcs)

2.500

7.00

3.000

2.700

3.000

3.800

3.000
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118

119
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Lamb Chops (Tender Lamb Chops
Marinated in Chefs Special Spices. Just
go for it...)

Machhi Haryali Tikka (Cubes of Hamour
Marinated in a Mint n Coriander Sauce &
Finished in the Tandoor)

Fish Tikka (Cubes Of Fish Marineted
In Yogurt Mildly Spiced & Finished In
Tandoor)

Prawn Tandoori (Seafresh Prawn
Marinated with Tandoori Masala Grilled in
Tandoori Oven)

Jingha Jahan (Gulf Prwans Flavoured
with Mildy Spice And Finished in Clay
Oven)

SUBZ TANDOOR SE
(Vegetarian Grills)

Kasturi Paneer (Cottage Cheese
Marinated With Yogurt, Garlic Ginger
Paste Mint & Fenugreek In The Clay
Oven)

Paneer Tikka (Cottage Cheese Chunks
Marinated In Tandoori Masala & Cooked
In The Clay Oven)- (Serving 8 Pcs)

5.700

4.400

4.400

4.400

4.400

3.000

3.000
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125

126
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128

128

129

130
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Subz Sheek (A Smooth Mixture Of
Vegetables Flavoured With Spices &
Finished In Clay Oven)-(Serving 8 Pcs)

Aloo Nazakat (Whole Potatoes Stuffed
With Mashed Vegetables & Cheese
Coated in The Tandoor)

Haryali Tandoori Phool (Cauliflower
Marinated with a Paste of Mint &
Coriander, Flavoured with Ginger Garlic in
Tandoor Style)

Baag-E-Bukhara An Assorted Platter

Of Veg Kebabs (Paneer, Mushroom,
Potatoes & Veq)

MAIN COURSE (Chicken)

Murgh Maharaja Tikka Masala (Boneless
Chicken Cooked in Tandoor & Finished
With Onion & tomato gravy)

Murgh Tikka Nawabi (Succulent Chicken
Pieces in Creamy Nawabi Gravy)

Murgh Makhani (Tandoori Chicken in a
Rich Tomato Base Gravy Finished with
Cream & Butter)

Murgh Lababdar (Chicken Cooked in
Onion Gravy & Tomato Finished With
Cream & aDoIIop of Butter)

2.800

2.800

2.800

4.800

3.800

3.800

3.800

3.800
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133

134
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139

Umda Murgh-be-Nazir (Chicken Cooked
in Palak & Pudina Sauce Flavoured with
Indian Spices & Herbs)

Murgh Kadhai Masala (Chicken Cooked
in a Kadhai with Whole Indian Spices
Along With Diced Onions & Capsicum)

MAIN COURSE (Mutton)

Mutton Roganjosh (Mutton Cooked in a
Thin Tomato & Onion Gravy)

Bhuna Gosht (An Original Preparation of
Lamb On The Bone With Brown Onion &
Tomato Gravy Mildly Spiced)

Gosht Korma (Boneless Chunks of
Lambs Cooked in a Creamy Cashew
Sauce)

Keema Mutter (Minced Lamb & Green
Peas Cooked in an Onion Garvy)

Saag Gosht (Mutton Cooked in a Smooth

Spinach Garvy Laced with Cream)
Gosht Kebab Masala (Minced Mutton

Cooked in Tandoor Kebab Finished Onion

Tomato Gravy)

3.800

3.800

4.400

4.400

4.400

4.400

4.400

4.400
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SEAFOOD

Fish Tikka Masala (Fish Cooked in a Thin
Onion & Tomato Gravy)

Mabhi Hari Curry (Hamour Fish Cooked
in Spinach Corriander & OnionGravy
Tempered with Mustard Seeds)

Prawn Makhani (Gulf Prawns Tossed in
Tomato Butter Flavoured Gravy)

Prawn Kadhai (Prawns Tossed in Iron
Wok with Green Peppers)

Prawn Masala (Fresh Prawns Cooked in
Chef's Balti Masala)

MAIN COURSE (Veg)

Paneer + Make Your Choice (Lajawab,
Palak, Makhani, Kadhai, Tikka Masala)

Paneer Malai Kofta (A Fine Paste of
Khoya, Cottage Cheese, Dry Fruits Rolled
into Dumpling & Cooked in Rich Gravy)

Paneer Bhurji (Grated Cottage Cheese
with Chopped Tomatoes & Green Gravy)

Kabuli Dum Aloo (Baby Potatoes & Fruits
Cooked in a Makhani Gravy)

4.400

4.400

4.400

4.400

4.400

3.300

3.300

3.300

2.500
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152
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154

155
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157

Subz Mix Vegetable- Choice Of Gravy
Makhani, Navratan Korma, Jalfrezi,
Kadhai, Handi

Aloo with Methi/Jeera/Gobi/Simlamirch
(Make Your Own Combo with Potato)
Baingan Mirch Ka Salan (Baby Brinjals &
Green Chikki Spiced & Cooked In a Thin
Onion Sauce)

Dal Bukhara (Black Lentils Blended with
Tomatoes, Ginger Garlic Paste Simmered
Overnight on Slow Charcoal Fire,
Finished with Cream Served with Dollop
Of white Butter)

Chana Masala (Whole Chickpeas with
Tomato Dices Cooked In an Onion Gravy)
Dal Tadka (Yellow Dal with a Rich
Tempering On Onion, Green Chili And
Tomato)

PULAO & BIRYANI

Kashmiri Pulao (pulao rice coocked with
dry fruits and garnished with fresh fruits)

Fish or Prawns Biryani (Prawns or Fish
Dum Biryani)

3.200

2.500

3.200

2.500

2.500

2.500

1.900

3.200
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163
164
165
166

167

168

Gosht Hyderabadi Biryani (A Mughal Rice
and MeatDish Served with Raita)

Murgh Peshawari Biryani (Chicken Dum
Biryani Topped with Chopped Eggs &
Browned Onion)

Subz Biryani (Vegetables and Rice
Flavoured with Saffron and Mint Leaves,
Served In Traditional Dum Haandi)

Biryani Rice / Jeera Rice

Steamed Rice

ROTI

Keema Naan

Butter Naan / Garlic Naan
Aloo Paratha / Onion Kulcha
Pudina Paratha / Naan

Tandoori Roti

TRADITIONAL GOAN CUISINE

Prawn / Fish curry

3.200

2.800

2.100

1.500
1.300

1.300
0.400
0.600
0.300

0.300

3.200
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INCLUSIVE OF ALL CHARGES



169 Fish Caldine (Hamour / King Fish) 3.200

170 Fish Amotik (Shark / Kytefish) 3.200
171 Cocklet Sukem (Tissreo) 3.200
172 Mackrael Rechaeido or Rava 2.800
173 Pomfret Rechaeido or Rava (A.S per
size)
174 Stuff Squid Rechaeido 3.400
175 Fried Prawn Rava or Masala Fry 3.400
176 Balchao Fish/Prawns 3.400
177 Mixed Seafood Platter 8.900
178 Xacuti (Chicken,Beef,Mutton) 3.200
179 Green Masala (Chicken,Beef,Mutton) 3.200
180 Vindaloo (Chicken,Beef,Mutton) 3.200
181 Chilly Fry (Chicken,Beef,Mutton) 3.200
182 Chicken Cafrael 2.800
183 Beef Roast / Tongue Roast 3.800

INCLUSIVE OF ALL CHARGES






We do outdoor catering and home deliveries
(conditions apply)

TAKE AWAY AVAILABLE

For Orders & Reservation

CALL - 17700371 / 17703371 / 39665301

P.0. Box: 26064 Adilya, Kingdom of Bahrain

Open - 12:00 am - 3.30 pm
6.00pm - 1.30 pm
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