
TUESDAY-SUNDAY

11:30 AM- 8:30 PM

=VEGAN , GF= GLUTEN FREE,         =It's already Spicy

Jain (No Onion No Garlic) Food can be prepared upon request for some items

Food Allergy Request: Ask us and we can make it right for you.

To Start with:

G o l g a p p a :  

V e g  F r i e d  R i c e :  

C h i l l i  P o t a t o e s :

C r i s p y  C h i l l i  C a u l i f l o w e r :  

V e g  H a k k a  N o o d l e s :  
( a d d  P r o t e i n  f o r  $ 2  -  T o f u  ( V e g a n ) / P a n e e r )  

( a d d  P r o t e i n  f o r  $ 2  -  T o f u  ( V e g a n ) / P a n e e r )  

G a r l i c  C h i l l i  T o f u :

Magic Spice Special:

Crisp rice and lentil crepes filled with Masala Aloo    / Paneer Tikka,

Onions, Peppers and Cabbage. Served with coconut chutney.

C h e e s y  M a g i c  S p i c e  P a v :

P e r i  P e r i  F r i e s
( a d d  C h e e s e  f o r  $ 1 . 5 0 )

S a m o s a  ( 2  p i e c e s )  

E x t r a  R i c e   G F         

L o a d e d  P e r i  P e r i  P o t a t o e s

Sandwiches: Little Things: 

Drinks:

Dessert: 

Fusion Cake (Eggless): 

P a l a k  P a n e e r / T o f u

D a l  T a d k a

MONDAY

CLOSED

Deep fried Potato dumpling placed inside a toasted bun (pav)

with Garlic Powder. Tamarind and Mint Chutney on side

V a d a  P a v   

Deep fried Bread filled with a mixture of Mint & Coriander

water, Potatoes, Chickpeas, and Spices

S e v  P u r i :

$ 7 . 4 9

(Choice of Masala Paneer or Aloo Stuffing)

S t u f f e d  P u f f  P a s t r y     

$ 8 . 4 9

$ 5 . 9 9
Spicy, sweet and tangy, potato filling inside a toasted bun,

topped with Masala Peanuts, Pomegranate, Onions and Sev

$ 7 . 9 9

$ 9 . 9 9
Samosa topped with Chana Masala, Yogurt, Chutney and Sev
S a m o s a  C h a a t :

$ 7 . 9 9
Savory Snack with Vegetables and tangy tamarind sauce

( 2  p i e c e s ) :

D a b e l i :  ( a d d  c h e e s e  f o r  $  1 . 5 0 )

( a d d  c h e e s e  f o r  $ 1 . 5 0 )  

D a h i  P u r i :  $ 8 . 9 9

A l o o  T i k k i  C h o l e  C h a a t :
Aloo Tikkis topped with Chana Masala, Yogurt, Onions,

Tomatoes, Chutney and Sev

$ 9 . 9 9

Puri (golgappa) topped with  chutney, masalas, Potatoes,

Onions, Tomatoes, sev, and yogurt

K a t i  R o l l / W r a p s :

Marinated in Indian Spices, rolled in Indian Bread with Onions,

Peppers and sauces. Served with Green Mint Chutney 

Paneer Tikka 
Achari Aloo

( a d d  c h e e s e  f o r  $ 1 . 5 0 )  

$ 8 . 4 9
$ 7 . 9 9

Shredded Amul Cheese, Onions, Green Peppers with Tomato

Gravy and Crispy Crust

A u t h e n t i c  I n d i a n ( B h a k r i )  P i z z a :    

( 2  p i e c e s ) :

V e g  M a n c h u r i a n  D r y / G r a v y :  
Fried Veggie balls in a spicy Manchurian Sauce 

Indo Chinese:
Chinese Stir fry with Soya Sauce, Onions,
Peppers, Vegetables

$ 1 1 . 9 9
Fried Paneer cubes are tossed in a  sour, spicy and tangy Sauce
P a n e e r  C h i l l i  D r y / G r a v y :

$ 1 1 . 9 9

Rice stir fried with Vegetables and Chinese Sauce

$ 1 0 . 4 9

Fried Potatoes Slices tossed in a sweet, sour, spicy Sauce
$ 1 0 . 9 9

Fried Cauliflower with crispy texture tossed in a sweet, sour,

spicy Sauce

$ 1 1 . 9 9

Boiled Noodles stir fried with Onions, Peppers, Carrots and Cabbage 

$ 1 0 . 9 9

( M a k e  i t  S c h e z w a n  s t y l e  f o r  $ 1 )

( M a k e  i t  S c h e z w a n  s t y l e  f o r  $ 1 )

Fried Tofu cubes, Bell Peppers, Onions tossed in sweet and

spicy sauce. Garnished with Sesame and Green Onions 

$ 1 1 . 9 9

M a g i c  M o m o s

$ 1 0 . 9 9

$ 1 1 . 9 9

$ 9 . 9 9

Marinated Paneer, Onions, Peppers, Scallions, Green Chillies,

Coriander, Cheese with Tikka Sauce

T a n d o o r i  P i z z a :      

$ 1 0 . 9 9

Thick Vegetable curry(bhaji) served with a soft bread roll (pav)

P a v  B h a j i :  

$ 1 2 . 9 9

Paneer Tikka Masala/Malai Kofta/Palak Paneer, Dal Tadka/Chole,

Rice, Salad served with Naan Bread

T h e  U l t i m a t e  P l a t t e r :    

Magic curry stuffed between the sliced pav, toasted on tawa

with Butter and topped with Cheese

$ 1 0 . 9 9

$ 1 2 . 4 9

Chickpea Curry served with stuffed Kulcha, Yogurt, Pickle

and Onions.

C h o l e  K u l c h a :    

( a d d  c h e e s e  f o r  $ 1 . 5 0 )  

( a d d  P i n e a p p l e s  f o r  $ 1 )  

D o s a  T a c o s  ( 3  P i e c e s ) :
( a d d  C h e e s e  f o r  $ 1 . 5 0 )  

Rice with Vegetables, Spices, Cashews and butter. Served with

Plain Yogurt 

T a w a  P u l a o :  ( a d d  c h e e s e  f o r  $ 1 . 5 0 )  $ 1 0 . 9 9
( a d d  P a n e e r  f o r  $ 2 . 0 0 )  

C h e e s e  F r i e s $ 5 . 9 9

$ 5 . 4 9

$ 2 . 9 9

$ 4 . 4 9

N a a n  B r e a d $ 2 . 4 9

E x t r a  P a v  $ 2 . 4 9

R a i t a  $ 2 . 9 9

$ 5 . 9 9

$ 7 . 9 9
Tomatoes, Potatoes, Cucumber, Onions, Beetroot, Cheese and

Mint Chutney 

B o m b a y  C l a s s i c :      

$ 8 . 9 9

Tomatoes, Potatoes, Cucumber, Onions, Beetroot, Bell

Peppers, Cheese and Mint Chutney 

B o m b a y  G r i l l :    

$ 8 . 9 9
American Corn, Bell Peppers, Green Chili, Onions, Cheese and

Fresh Mint Chutney

C o r n  C h i l i  C h e e s e  G r i l l :     

$ 8 . 9 9
Paneer mixed with Onions, Green Chili, Bell Peppers, Cheese

and special masala with Fresh Mint Chutney

M a s a l a  P a n e e r  G r i l l :    

$ 9 . 9 9

Veggie Patty, topped with Lettuce, Sliced Tomatoes, Onions,

Jalapeños,  doused in Tandoori Mayonnaise and Served on

toasted Buns with Cheese

M a g i c  M a s a l a  B u r g e r
( S e r v e d  w i t h  P e r i  P e r i  F r i e s )  

C h e e s e  C h u t n e y  G r i l l : $ 7 . 9 9

Cheese and Fresh Mint Chutney grilled to perfection 

P e s t o  P a n i n i :
Tomatoes, Cucumber, Onions, Jalapenos, Bell Peppers,

Avocados, Lettuce & Cheese with freshly made Basil Pesto

Sauce on Tomato Basil Bread

$ 9 . 9 9

S p i c y  M a g i c  C l u b  G r i l l :     
( S e r v e d  w i t h  P e r i  P e r i  F r i e s )

3 layered club sandwich with Cucumber, Lettuce, Corn,

Onions, Peppers, Tandoori Mayco and Cheese.

$ 1 3 . 9 9

P l a i n  F r i e s $ 4 . 9 9

M a s a l a  C h a i  

F a l o o d a
( a d d  K u l f i  f o r  $ 3 . 5 0 )

M a n g o  L a s s i

R o s e  L a s s i  

P l a i n /  M a s a l a  C h a a s

S o f t  D r i n k s  

$ 3 . 9 9

$ 4 . 9 9

$ 4 . 9 9

$ 4 . 9 9

$ 3 . 9 9

$ 2 . 4 9

W a t e r $ 1 . 4 9

C h i k o o  M i l k s h a k e $ 4 . 9 9

C o f f e e $ 3 . 9 9

$ 4 . 9 9

R a s  M a l a i

G u l a b  J a m u n

G a j a r  H a l w a

K u l f i   

R a s  M a l a i  C a k e
G u l a b  J a m u n  C a k e

$ 8 . 9 9

$ 8 . 9 9

T i r a m i s u  C a k e $ 8 . 9 9

V e g  C h i l l i  M o m o s
Fried Momos tossed with Onions and Peppers in Chinese Sauce

Served with Veg Fried Rice (Vegan) and Plain Fries (Vegan).

I n d o  C h i n e s e  B o w l :
Choose Gravy: Paneer/ Tofu(V)/ Veg. Manchurian(V)/

Cauliflower(V)/ Potatoes(V)

$ 1 4 . 9 9

C h o o s e  f r o m  S t e a m e d  o r  P a n  F r i e d
Veggies with Tofu
Paneer Spinach Corn $ 1 1 . 9 9

( 8  p i e c e s ) :

( 5  p i e c e s ) : $ 1 0 . 9 9

$ 8 . 4 9

F r e s h l y  M a d e  T h a n d a i $ 4 . 9 9

www.magicspicemi.com

(586)-272-2742

32818 Ryan Rd,

Warren, MI  48092

Contact Us:

CARRY OUT  |  DELIVERY   | DINE IN

Follow us:

North Indian Curries :
Marinated Paneer, onions and peppers in rich, creamy tomato &

onion based sauce with Indian Spices

P a n e e r  T i k k a  M a s a l a

M a l a i  K o f t a
Potatoes and Mawa Kofta in n rich, creamy tomato &  onion

based sauce with Indian Spices

Paneer Cooked in Spinach based Gravy

P a n e e r  B h u r j i
Shredded Paneer with onion, peppers  tomato & onion based

sauce with Indian Spices

C h a n a  M a s a l a
ChickPeas cooked with tea leaves, Onion, tomatoes gravy
and spices

Lentils cooked with onions, tomatoes, and spices with

tempering of cumin, garlic, and aromatic spices.

$ 1 1 . 9 9

$ 1 1 . 9 9

$ 1 1 . 9 9

$ 1 1 . 9 9

$ 1 1 . 9 9

$ 9 . 9 9

Kids menu: 
C h e e s e  G r i l l  S a n d w i c h :  $ 7 . 9 9

C h e e s y  V e g g i e   M i n i  U t t a p a m
S e r v e d  w i t h  C o c o n u t  C h u t n e y  

P l a i n  M i n i  D o s a  ( 2  P i e c e s ) :  
S e r v e d  w i t h  C o c o n u t  C h u t n e y

( a d d  c h e e s e  f o r  $ 1 . 5 0 )  

C h e e s e  J a m  P a v :  

C h e e s e  P i z z a

$ 7 . 4 9

$ 9 . 9 9

$ 7 . 4 9

$ 9 . 9 9

A v o c a d o  B h e l  P u r i : $ 9 . 9 9

Crunchy puffed rice with Avocados and other Vegetables

tangy tamarind chutney and mint chutney with spices

$ 9 . 9 9
Marinated Paneer, Onions, Peppers, Scallions, Green Chillies,

Coriander, Cheese with Palak Saag Gravy

H a r i y a l i  P a n e e r  P i z z a E x t r a  K u l c h a  ( 1  p i e c e ) $ 2 . 4 9

R o s e  P i s t a c h i o  L a s s i  $ 5 . 4 9


