
HOUSE WHITES

1. Camino del Rey Reserva
Sauv ignon B lanc (Ch i le)
L ight  and refresh ing with  mouth-water ing trop ica l  and c i trus  fru i t  f lavours .
2. Saint Marc Reserve
Chardonnay (France)
A wel l -crafted and fresh white  with  loads of  r ipe app le ,  pear  and cream f lavours .

WHITE WINES

3. Sonetti  IGT
Pinot  Gr ig io  ( I ta ly)
A n ice  fresh wine with  cr isp  fru i t  f lavours  of  c i trus  fru i ts  and r ipe app les .
4. Old Coach Road
Sauv ignon B lanc (New Zea land)
C lean and cr isp  with  layers  of  fru i t  and wel l  ba lanced
5. Domaine Gautheron Chablis Emeraude
Chardonnay (France)
The aroma is  fragrant  with  lemon and minera l  notes and a  h int  of  haze lnut .  Th is  wine a lso  ach ieves amazing
complex ity ,  i t  i s  r ipe  and f latter ing with  a  s i lky  mouthfee l  and very  long sat isfy ing f in ish .
6. Pazo Cilleiro
Albar iño (Spa in)
Very l i ve ly  go lden ye l low,  with  green ish ref lect ions .  C lean and ba lanced ,  with  c i tr ic  fru i ts  and white  fru i ts  notes .
Smal l  wh ite  f lower aromas .  Fresh ,  round and e legant .
7. Real Compañia
Verde jo  (Spa in)
Fru ity ,  w ith  good structure and a  touch of  b i tterness that  is  character ist ic  of  the Verde jo  grape .  Nose of  trop ica l
fru i ts  and c i trus .
8. Leopard's Leap
Chenin  B lanc (South Afr ica)
Zesty  lemon and l ime notes fo l low through to  pa late  with  h ints  of  unr ipe tart-sour  peaches ,  f in ish ing
with a  wel l -ba lanced cr isp  ac id i ty .
9. Domaine Combe Rouge
Picpou l  B lanc (France)
Discreet  and e legant  nose ,  predominated by tasty  aromas of  white  fru i t  and a  h int  of  fresh a lmond.  Fresh
and peppery ,  p leasant  and ton ic  with  a  very  n ice  length .

CHAMPAGNE AND SPARKLING WINE

10. Prosecco 
Glera  ( I ta ly)
Fru ity ,  f lora l  and fresh .  Exce l lent  aper i t i f ,  idea l  with  de l icate courses .
11.  Moët et Chandon
Pinot  No ir  (France)
The de l ic ious  sumptuousness of  white-f leshed fru i ts  (pear ,  peach ,  app le)
with  the a l lur ing caress  of  f ine  bubbles .

ROSÉ

12. Lodez Rosé
Cinsau lt  (France)
Good mouthfee l ,  f ru i ty  with  aromas of  cand ies  and strawberr ies .

WINES
€27.00 

Bottle 

€27.00 

€29.00 

€36.00 

€50.00 

€34.00 

€28.00 

€29.00 

€30.00

€30.00

€90.00

€27.00



HOUSE REDS

13.Camino del Rey Reserva
Cabernet Sauvignon (Chi le)
Easy-dr inking in sty le and packed ful l  of  red frui t  and sweet spice f lavours.
14.Saint Marc Reserve
Merlot (France)
Generous and supple wine with s i lky tannins and intense aromas of red frui ts and spices.

RED WINES

15. Viña Eguía
Temprani l lo (Spain)
An elegant palate of  r ipe frui t  f ramed by soft ,  pol ished tannins.
16. Beaujolais Vil lages Lantignie
Gamay (France)
The wine has a superb structure,  with grainy tannins,  concentrated red frui t  f lavours and excel lent acidi ty
l i f t ing the f in ish.
17. Les Jamelles
Pinot Noir  (France)
Complex,  r ich,  round and fat  on the palate,  i t  d isplays aromas of crushed black frui ts ,  with wel l- integrated
tannins.
18. Leopard's Leap
Pinotage,  Shiraz (South Afr ica)
An array of  complex f lavours that sett le with deeper notes of  pepper,  mocha and dark frui t .  A f i rm structure
ushers in a memorable f in ish.
19. Rhythm & Rhyme
Shiraz (Austral ia)
Aromas of spicy cherry and plum with some herbal  notes.  On the palate,  good length,  f ine and soft  tannins.
20. Alma Andina
Malbec (Argent ina)
Wonderful ly f resh aromas of honeysuckle,  spice and ci t rus frui ts ,  and an exhi larat ing,  cr isp f in ish.
21. Santalba Viña Hermosa Crianza
Temprani l lo (Spain)
Classic Rioja ,  complex and balanced - perfect for enjoying on any occasion.

GLASS OF WINE
22. Glass of House White 
Sauvignon Blanc (Austral ia)
A l ively wine with good ci trus and green apple f lavours.
23. Glass of House Red 
Cabernet Sauvignon (Austral ia)
A deep ruby red colour .  I ts aromas are reminiscent of  r ipe red summer frui ts .
24. Glass of Pinot Grigio
Pinot Gr ig io ( I ta ly)
Del icate and elegant nose of strawberr ies and raspberr ies.
25. Prosecco 
Glera ( I ta ly)
Fresh and frui ty with lots of  f ru i ty f lavours and l ively bubbles.

WINES

€27.00 

Bottle 

€27.00 

€28.00

€45.00 

€34.00 

€29.00 

€29.00 

€35.00

€7.50

€29.00 

€7.50

€7.50

€10.00



Mr. L Whiskey Sour Cocktail
Smooth I r ish whiskey sharpened with lemon ju ice,  sugar and bit ters.

Mr. L 1930 Cosmo Cocktail
Fruit  raspberry compl imented by z ingy lemon mixed with tr ip le sec and London Dry Gin.

Mr. L Pina Colada Cocktail
Sharp z ingy pineapple blended with l ight and refreshing coconut pulp and smooth white rum.

Mr. L Pornstar Martini
Sweet vani l la ,  sharp passionfrui t ,  ju ice and smooth vodka

€10.99

€10.99

€10.99

€10.99 

COCKTAILS



1.Chicken Soup  
Home made ch icken soup with  bo i led ch icken ,  infused with  the
warmth of  g inger  and gar l i cs ,  homemade sp ices ,  and
garn ished with  fresh spr ing on ion and cor iander .  
2. Lentils Soup 8
Homemade lent i l  soup made with  var iety  of  mixed lent i l s ,
infused with  the warmth of  g inger  and gar l i cs ,  homemade
sp ices ,  and garn ished with  fresh spr ing on ion and cor iander .  

SOUPS
€ 6.50

€ 6.50

3. Paneer Pakora 8
Homemade cheese battered in  gram f lour  with  sp icy  mix  and
deep fr ied
4. Punjabi Samosa Chaat 1,8
Veg samosa with  ch ick  peas mint  and tamar ind chutneys
5. Dil l i  Ka Cheese Chill i  1,6,8,12
Very popu lar  Indo Ch inese d ish  where cubes of  battered fr ied
cr ispy paneer  with  on ion & peppers  are  tossed in  a  sweet
ch i l l i ,  v inegar  & soy sauce .
6. Sev Puri (Gol Gappe) 1,8,11
Smal l  semol ina  bubbles ,  pur i ,  f i l led  with  ch ickpeas ,  bo i led
potatoes ,  cor iander ,  dr izz led with  fresh pomegranate ,  Mint  &
Tamar ind chutney .
7. Bombay Vegetable Spring Rolls 3,6 
Cr ispy spr ing ro l l s  with  sweet  ch i l l i  sauce .
8. Onion Bhaji  1,3,8 
Onion fr i tters  f lavoured with  mi ld  sp ices
9. Chowk Ki Aloo Tikki 1,3,8
Cr ispy potato cakes f i l led  with  cr ispy lent i l  & sp ices ,  tamar ind
& green chutney .
10. Veg Manchurian 6
A Tasty  Indo Ch inese d ish  of  fr ied vegg ie  ba l l s  in  sp icy ,  sweet
and tangy manchur ian sauce .
11.  Panjabi Style Paneer Tikka 8
Fresh ly  home-made cheese mar inated with  a lmonds ,  cream
served with  on ion and peppers
12. Garlic Chill i  Mushroom 1,3,6,8,12 
Battered mushrooms cooked with  be l l  peppers ,  spr ing on ions ,
gar l i c ,  tossed in  tangy sweet  ch i l l i  & soya sauce

Can be Serve as Vegan 

STARTERS

FOODSHALA SIGNATURE PLATTERS

28. Mix Veg Platter 1,3
Combinat ion of samosa,  spr ing rol l ,  onion bhaj i
and aloo t ikki
29. Seafood Platter 3,4,8 
Combinat ion of  Jumbo Prawns ,  F ish  T ikka ,  Musse ls ,
Shr imps mar inated with  homemade sp ices  
30. Mix Meat Platter 3,8
Combinat ion of Tandoori  chicken,  malai  t ikka,
seekh kebab, meat samosa

16. Pepper Garlic Prawns 1,3,4,6
Mar inated prawns ,  gar l i c  & peppers  tossed with  tangy
sp icy  sweet  ch i l l i  sauce
17. Ajwani Smoked Fish 3,4,8, 
Smoked seabass f i l lets  mar inated with  creamy yoghurt ,
gar l i c ,  g inger ,  carom seeds & aromat ic  sp ices ;  gr i l led  in
the tandoor
18. Chicken Pakora 3
Homemade ch icken battered in  gram f lour  with  sp icy  mix
and deep fr ied
19. Chicken Malai Tikka 8,9
Chicken breast  mar inated with  creamy yoghurt  & aromat ic
sp ices ;  gr i l led  in  the tandoor
20. Tandoori Chicken 8,9
Popular  d ish  of  ch icken on the bone ,  mar inated with
yoghurt  & tandoor i  sp ices ,  gr i l led  in  the c lay  oven
21. Kolkata Chill i  Chicken 1,6,8,12
Kolkata 's  very  popu lar  street  food d ish
22. Tandoori lahsooni Chicken 8,9 
Gar l icky  ju icy  & tender  ch icken th igh mar inated with
yogurt ,  gar l i c ,  herbs & sp ices ,  cooked in  a  c lay  oven
(tandoor)
23. Chennai Express Hot Wings 4, 
BBQ Roasted Ch icken wings served tossed with  hot  and
sp icy  sauce ,  cor iander ,  spr ing on ion & Homemade sp ices
24. Lamb Meat samosa 1,  6, 8
Pastry  tr iang les  f i l led  with  sp iced lamb mince .  
25. Lamb Seekh Kebab 8
Mi ld ly  sp iced lamb mince kebabs ,  gr i l led  in  the tandoor ,
sautéed with  mi ld ly  sp iced peppers  & on ions .

26. Himalayas Veg or Vegan Momos 1,6 
Popular  d ish  from Himalayas & T ibet  reg ion steamed

dumpl ings f i l led  with  cabbage ,  carrot ,  gar l i c ,  g inger  &

herbs ,  on s ide Momo sauce
27. Darjeeling's chicken Momos 1,6
Del ic ious  steamed ch icken dumpl ings f i l led  with  ju icy
minced ch icken & herbs ,  on s ide Ch i l l i  gar l i c  sauce

FOODSHALA MOMO’S

13. Prawn puri 1,4,8
Mi ld  sp iced Prawns served on the whole  wheat  fr ied pur i
bread
14. Tandoori Jumbo Prawns 4,8,9
Jambo prawns mar inated with  herbs ,  sp ices  and cream
cooked in  c lay  oven
15. Fish Tikka Amritsari 4,8,11
Extremely  popu lar  d ish  from northern part  of  ind ia .  F ish
Mar inated with  homemade T ikka sp ices ,  & cooked in  c lay
(Tandoor i )  Oven .

VEGETARIAN

NON-VEGETARIAN

€ 8.99

€ 9.50

€ 10.99

€ 8.50

€ 9.50

€ 8.99

€ 9.50

€ 10.99

€ 10.50

€ 10.50

€ 12.50

€ 11.99

€ 11.99

€ 11.99

€ 21.00

€ 30.00

€ 18.00

€ 13.50

€ 12.00

€ 10.50

€ 10.50

Starters/Appetisers

€ 12.99

€ 8.99

€ 10.50

€ 10.50

€ 10.99

€ 10.99

€ 8.99



Main Courses

€ 18.99

IRISH POULTRY
52. Chef SPL Mango Chicken 8,9
Chicken in  a  r ich  and Creamy fresh mangoes and
coconut  mi lk  with  green cardamon,  a lmond powder
53. Navaratan Chicken Curry 8,9
Chicken in  a  r ich  and creamy coconut  curry  with
green cardamon,  a lmond powder
54. Chicken Tikka Masala 8,9
Chicken t ikka in  a  creamy tomato & coconut  sauce
55. Chicken Korma 8,9
In  a  de l ic ious  & creamy saron ,  coconut  & a lmond
56. Butter Chicken 8,9
Popular  d ish  from Punjab -  ch icken t ikka in  a  creamy
tomato sauce and cooked in  i r i sh  creamy;  kerry  go ld
butter
57. Chicken Pasanda 5,8,9,11
Cooked in  a  mi ld  curry  sauce made with  cream
coconut  mi lk  and a lmonds
58. Chicken Chettinad 8,11
Chicken s immered in  a  south- Ind ian sty le  coconut
sauce with  curry  leaves & turmer ic
59. Chicken Kadai 8 
Chicken t ikka with  peppers ,  on ions & tomato in  a
sp icy  masa la .  semi  dry
60. Chicken Jalfrezi 8
Chicken t ikka with  peppers  & on ions in  a  sweet  &
sp icy  tomato sauce
61. Chicken Bhuna 8
In  atomato and on ion sauce with  fresh green
peppers  and garn ish with  fresh cor iander
62. Chicken Saag 8
In a creamy spinac sauce and ginger 
63. Amristsari Chicken Curry 8,9
Chicken curry cooked with whole gram masala,
turmeric and chashewnut paste 
64. Chicken Madras 8
In  a  sp icy  tomato sauce with  g inger ,  gar l i c  and
chopped on ions
65. Chicken Vindaloo 8
Cooked with  fresh g inger ,  gar l i c  and very  hot  sauce
66. Garlic Chicken Chill i  Masala 8
Chicken sauteed with  green ch i l l i ,  gar l i c ,  be l l
peppers ,  on ion and f in ish  with  sp ice  infused in
chopped masa la  sauce
67. Tandoori Chicken Main 8
Chicken on the bone ,  mar inated with  yoghurt  &
tandoor i  sp ices ,  gr i l led  in  the c lay  oven (not  in  a
sauce) .   Served with  yoghurt  ra i ta  or  vegetab le
curry
68. Chicken Malai Tikka 8
Chicken breast  mar inated with  yoghurt  & aromat ic
sp ices ;  gr i l led  in  the tandoor .
Served with  yoghurt  ra i ta  or  veg curry
69.Tandoori Lahsooni Chicken Tikka 8,9
Gar l icky  ju icy  & tender  ch icken th igh mar inated with
yogurt ,  gar l i c ,  herbs & sp ices ,  cooked in  a  c lay  oven
(tandoor) ,  Served with  yoghurt  ra i ta  or  veg curry  

€ 20.00

€ 20.00

€ 21.00

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

€ 18.99

IRISH LAMB
31. Kashmiri Nalli  Nihari 8 Signature 
Wick low lamb shank 24 hrs  mar inated with  g inger  & gar l ic ,
s low cooked with  bay leaves ,  b lack cardamon,  caramel ized
on ion ,  tomato ,  f lavoured with   saffron & Fenne l  Seeds
32.Lamb Tikka Masala 8,9 
Lamb cooked in  a  creamy tomato & coconut  sauce
33. Lamb Lababdar 8
Lamb cooked with  chefs  spec ia l  sauce
34. Lamb Korma 8,9
In  a  de l ic ious  & creamy coconut  a lmond sauce
35.Lamb Roganjosh 8
Lamb cooked in  g inger  gar l i c  and tomato sauce .
36.Lamb Vindaloo 8 
Lamb in  a  very  hot ,  red ch i l l i  sauce
37.Lamb Saag 8
In  a  creamy sp inach sauce with  fresh g inger  
38.Lamb Balti  8
In  a  gar l i c ,  g inger ,  tomato ,  on ions ,  peppers  and chefs
spec ia l  ba l t i  sauce 
39.Foodshala Chef SPL Lamb Curry 8 
Cooked in  cream,  s l i ce  on ion and chef  homemade sp ices
40.Lamb Bhuna 8 
In  a  tomato and on ion sauce with  fresh green peppers  and
garn ish with  fresh cor iander
41.Lamb Pasanda 5,8,9,11 
Cooked in  a  mi ld  curry  sauce made with  cream coconut  mi lk
and a lmonds
42.Lamb Madras 8
In  a  very  sp icy  tomato sauce with  g inger  gar l i c  and chopped
onions

SEA FOOD
43. Goan Fish Curry 4,8,11
Fr ied f ish  in  a  trad it iona l  red ch i l l i  paste from goa ,  served
in  a  sp icy  sauce f in ished with  cream.
44. Kohlapuri Fish Curry 4,8,9
Seabass F i l lets  in  a  coconut  cream,  served in  a  medium
spicy  sauce f in ished with  cream.
45. Prawn Butter Masala 4,8
Prawns in  a  creamy,  medium sp iced tomato & butter  sauce
46. Prawn Jalfrezi 4,8
With peppers  & on ions in  a  sweet  & sp icy  tomato sauce
47. Jambo Prawn Tandoori 4,8,9
Prawns gr i l led  in  the tandoor  & sauteed with  mi ld ly  sp iced
peppers  & on ions .  Served with  yoghurt  ra i ta  or  veg curry
48. Prawn Bhuna 4,8
In  a  tomato and on ion sauce with  fresh green peppers  and
garn ish with  fresh cor iander
49.Prawn Balti  4,8
In  a  gar l i c ,  g inger ,  tomato ,  on ions ,  peppers  and chefs
spec ia l  ba l t i  sauce 
50. Seafood Platter 3,4,8 
Combinat ion of  Jumbo Prawns ,  F ish  T ikka ,  Musse ls ,  Shr imps
mar inated with  homemade sp ices  
51.Foodshala Tandoori Mix Gril l  4,8,9
Jambo prawn,  seekh kebab,  tandoor i  ch icken ,  mala i  t ikka
served with  sauteed peppers  and on ion with  Ra ita  or  Curry
Sauce

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 19.50

€ 21.99

€ 20.50

€ 21.00

€ 21.00

€ 21.00

€ 22.00

€ 21.00

€ 21.00

€ 23.99

€ 30.00



70. Lamb Keema with garlic Naan 1,3,8
I r ish Lamb mince dish cooked in a tomato sauce,
homemade spices & fenugreek.
71. Lamb Keema with Pao 1,3,8
I r ish lamb mince dish braised with onion,  tomatoes and
black cardamon and buttered Pao bread
72. Cholley or Paneer do piaza 
with Bhature 1,8,11 
(€22.00, €24.00)
Chol ley:  chickpeas curry or Do piaza  Paneer curry-
Cooked with onion,  tomatoes &garam masala.  garnished
with fresh cor iander Served with bhature (puffed fr ied
bread) ,  p ickle and salad
73. Stuffed Amritsari Kulche Naan 
with choley or Paneer do piaza 1,8
(€22.00/€24.00) 
Two Naan breads stuffed with boi led potatoes,  herbs &
spices,  served with chickpeas curry,  or Paneer do piaza

A tradit ional  dish,  cooked with f inest aged basmati  long
grain r ice and biryani  spices served with yoghurt  r iata
or curry sauce.
74-Veg Biryani 8
75- Chicken 8
76-Lamb 8
77-Prawn 4,8
78-Foodshala Special Biryani 4,8
Chicken, Lamb, Prawn

KIDS MENU
97. Chicken Dippers & Chips
Dippers  made with  100% ch icken breast  and
ch ips  served with  sweet  ch i l l i  sauce/ketchup
98. Mild Chicken Korma with Rice 8,9 
and one drink
99. Chicken Tikka Masala with Rice 8,9 
and one drink

VEGETARIAN
86. Mattar Paneer 8
Paneer & Green Peas cooked in a tomato base sauce &
Coriander
87. Kofta Curry 1,8
Paneer and vegetable bal ls cooked in tangy,  creamy
and mi ld spicy onion tomato base curry
88. Kadhai Paneer 8
Paneer t ikka with peppers,  onions & tomato in a spicy
masala.  Semi dry
89. Paneer Butter Masala 8
(Shahi  Paneer)
Popular dish from northern region in a mi ld tomato
sauce cooked with creamy kerrygold butter .
90. Dal Makhni 8
Very s low cooked black lent i l  in creamy buttery sauce.
91. Paneer Jalferzi 8
Paneer t ikka with peppers & onions in a sweet & spicy
tomato sauce
92. Saag Paneer (or) Aloo 8
Fresh spinach with potato or paneer cooked with
onion,  tomato,  gar l ic  and creamy sauce
93. Paneer Achari 8
Cooked with homemade spices and pickle sauce
94. Chana Masala 8
Chickpeas curry cooked in a tomato base with medium
spices
95. Mushroom Bhaji  Masala 8 
Fresh mushroom cooked with  tomato base with  medium
Spice
96. Mix Veg Curry 8
Mix vegetable in a tomato base sauce,  corr iander &
Garam masala

VEGAN 
81. Bhindi Masala 
Okra cooked with  chopped on ions and turmer ic .
82. Tadka Dal 
Yel low lent i l  cooked with  gar l i c  & g inger .  
83. Aloo gobhi 
Caul i f lower  cooked with  Potatoes ,  & Garam masa la .  
84. Vegan Kadhai 
Vegetab les  cooked in  Kadha i  tomato base medium sauce 
85. Vegan Chana Masala 
Chickpeas with  homemade sp ices  & curry  sauce .

BIRYANI

THALIS

FOODSHALA’S SIGNATURE SET PLATES 

79.Veg Thali  1,3,8,9
A combinat ion of complete Veg Indian meal includes
curr ies of  Paneer,  Lent i ls ,  Green Leaves,  Potatoes,
Rice,  Naan & Gulab Jamun (Dessert) .  Served on a Si lver
Plate
80. Non-Veg Thali  1,4,8,9
A complete Non-Veg Indian meal includes curr ies of   
Lamb, Chicken,  Prawns,  Potatoes,  Rice,  Naan &  Gulab
Jamun (Dessert) .  Served on Si lver Plate

SIDES
100.Bombay Aloo 8
Trad it iona l  d ish  cooked with  l ight ly  sp iced tomato sauce

101. Jeera Aloo 8
Potatos cooked with cumin and spices (Dry)

€ 22.99

€ 16.99
€ 19.99
€ 20.49
€ 21.49
€ 22.49

€ 25.99

€ 27.99

€ 16.99

€ 16.99

€ 16.99

€ 16.99

€ 16.49

€ 8.49

€ 8.49

€ 11.95

€ 11.95

€ 11.99

€ 16.99

€ 16.50

€ 18.50

€ 18.50

€ 18.50

€ 17.00

€ 18.50

€ 17.50

€ 22.99
€ 17.50

€ 16.99

€ 16.99



DRINKS SOFT DRINKS & WATER
Cocacola
Coke Zero
Diet Coke
Fanta, Sprite
Sparkling Water
Aqua Panna Stil l  Water
Fresh Lime Soda Water

BEER
Kingfisher 330ml Btl  (Indian Lager)
Cobra 330ml Btl  (Indian Lager)
Fresh Pint Cobra 
Tiger Beer
Non Alcoholic Heineken
Heinekin
Birra Moretti  Pint

LASSI
Mango Lassi 8
Salted Lassi 8
popular yogurt  dr ink,  sal t ,  cumin powder
Sweet Lassi 8

TEA/COFFEE
Bailey's Coffee
Cappuccino
Coffee Americano
Expresso
Double Expresso
Irish Coffee
Tea Pot
Selection Of Herbal Tea

Gluten- Wheat1.
Crustaceans2.
Eggs3.
Fish4.
Peanuts5.
Soybeans6.
Lupins7.

8. Dairy
9. Nuts
10. Celery
11. Mustard
12. Sesame seeds
13. Sulphites
14. Molluscs

Allergens

TANDOORI BAKED BREAD
& RICE
We use the f inest  basmat i  r ice .
Naan bread cooked to  order  at  500°C in  Tandoor i  oven .
102. Steamed Basmati Rice
103. Pulao Rice
The f inest  long-gra in  basmat i  r ice  cooked
with cumin -  A h igh ly  aromat ic  d ish .
104. Egg Fried Rice 3,8
Made with  free range i r i sh  eggs
105. Mushroom Rice 8 
106. Coconut Rice 8,9

NAAN
107. Plain Naan 1,3,8
The c lass ic ,  cr ispy bread cooked in  tandoor .
108. Garlic Naan 1,3,8
The c lass ic  naan with  gar l i c
109. Garlic Coriander Naan 1,3,8
110. Keema Naan 1,3,8
Naan bread stuffed with  lamb mince
111.  Peshawari Naan (sweet) 1,3,8
112. Vegan/Tandoori Roti
(Whole  Mea l  F lour)
Made with  whole  meal  f lour
113. Garlic Chill i,  Coriander Naan 1,3,8
Onion ,  Cor iander ,  f resh green Ch i l l i  Naan
114. Masala Lacha Paratha 1,3,8
Made with  layers  of  bread
115. GOC Naan 1,3,8
Gar l ic ,  on ion ,  cor iander
116. Cheese Naan 1,3,8

EXTRA
117. Chips
118. Masala Chips
Chips with mix herbs & spices
119. Raita Cucumbers
Fresh mint ,  burnt cumin
120. Mix Pickle / Achar
121. Side Salad

DESSERT
122. Selection Of Ice Cream
Vani l la/  Choco late  /  Strawberry
123. Cheese Cake Of The Day 8
124. Gulab Jamun 1,8,3
Gulab jamun is  an Ind ian Dessert  of  fr ied dough ba l ls  that
are soaked in  a  sweet ,  st icky sugar  syrup .
125. Pistachio Kulfi  8,9
Homemade ice-cream made with  P istach io  nuts .

€ 3.50
€ 3.50

€ 4.99

€ 4.49
€ 4.99

€ 3.50

€ 3.75

€ 3.75
€ 4.99

€ 4.99

€ 2.75

€ 4.00

€ 4.50

€ 4.50

€ 4.50

€ 5.00
€ 5.50

€ 3.50

€ 2.75
€ 3.50

€ 6.50

€ 7.50
€ 6.50

€ 6.50

€ 2.75
€ 2.75
€ 2.75
€ 2.75
€ 3.99
€ 3.99
€ 5.99

€ 5.75
€ 5.75
€ 6.99
€ 5.75
€ 5.75
€ 5.75
€ 7.20

€ 5.50
€ 5.00

€ 5.00

€ 5.50
€ 5.00
€ 4.00
€ 3.50
€ 4.75
€ 6.50
€ 4.99
€ 3.99



Punjabi Samosa Chaat 1,8
Veg samosa with  ch ick  peas mint  and tamar ind chutneys

Onion Bhaji  1,3,8 
Onion fr i tters  f lavoured with  mi ld  sp ices

Chicken Pakora 3
Homemade ch icken battered in  gram f lour  with  sp icy  mix  and deep fr ied

Chicken Malai Tikka 8,9
Chicken breast  mar inated with  creamy yoghurt  & aromat ic  sp ices ;  gr i l led  in  the tandoor

CHOOSE ANY 1 STARTER

Saturday/Sunday Special 
€24.99 per person 

From 12:30  to 18:00

Tandoori Chicken 8,9
Popular  d ish  of  ch icken on the bone ,  mar inated with  yoghurt  & tandoor i  sp ices ,  gr i l led  in  the c lay  oven

Lamb Meat samosa 1,  6, 8
Pastry  tr iang les  f i l led  with  sp iced lamb mince .  

Lamb Seekh Kebab 8
Mi ld ly  sp iced lamb mince kebabs ,  gr i l led  in  the tandoor ,  sautéed with  mi ld ly  sp iced peppers  & on ions .

Tandoori Jumbo Prawns 4,8,9
Jambo prawns mar inated with  herbs ,  sp ices  and cream cooked in  c lay  oven

CHOOSE ANY 1 MAIN COURSE
Chicken Tikka Masala 8,9

Chicken t ikka in  a  creamy tomato & coconut  sauce
Chicken Korma 8,9

In  a  de l ic ious  & creamy saron ,  coconut  & a lmond
Lamb Roganjosh 8

Lamb cooked in  g inger  gar l i c  and tomato sauce .
Butter Chicken 8,9

Popular  d ish  from Pun jab -  ch icken t ikka in  a  creamy tomato sauce and cooked in  i r i sh  creamy;  kerry
go ld  butter

Chicken Jalfrezi 8
Chicken t ikka with  peppers  & on ions in  a  sweet  & sp icy  tomato sauce

Lamb Balti  8
In  a  gar l i c ,  g inger ,  tomato ,  on ions ,  peppers  and chefs  spec ia l  ba l t i  sauce 

Dal Makhni 8
Very s low cooked b lack lent i l  in  creamy buttery  sauce .

Chana Masala 8
Chickpeas curry  cooked in  a  tomato base with  medium sp ices

Saag Paneer (or) Aloo 8
Fresh sp inach with  potato or  paneer  cooked with

on ion ,  tomato ,  gar l i c  and creamy sauce
 Chicken Biryani 8

Lamb Biryani 8
A trad it iona l  d ish ,  cooked with  f inest  aged basmat i  long gra in  r ice  and b i ryan i  sp ices  served with

yoghurt  r iata  or  curry  sauce .

WITH PLAIN BUTTER NAAN (OR) PILAU RICE

ADD  DESSERT (€5 EXTRA)
Selection Of Ice Cream

Vani l la/  Choco late  /  Strawberry
Cheese Cake Of The Day 8

Gulab Jamun 1,8,3
Gulab jamun is  an Ind ian Dessert  of  fr ied dough ba l ls  that  are  soaked in  a

sweet ,  st icky sugar  syrup .


