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Wheat
@ Mustard Celery Milk Egg Fish @ Molluscs @ Crustaceans Soybean

THURSDAY - FRIDAY LUNCH MENU

1.00PM - 2.30PM
€16.95

STARTERS (ANY ONE)

CHICKEN PAKORA

Strips of chicken breast slightly spiced, dipped in gram flour batter and deep fried.

€& 0

SAFFRON MALAI TIKKA

Tender pieces of chicken breast marinated with yoghurt, tumeric powder, mild spice, fresh herbs and
grilled to perfection in the clay oven.

ALOO CHAP

Mashed potatoes infused with ginger, and cumin, dipped in the batter and deep fried

GULAFI SHEEKH KEBAB

Mince lamb marinated with bell peppers, fresh green coriander and mild spice slow cooked in the clay oven

MAIN COURSE (ANY ONE)

CHICKEN KORMA e O

Chicken breast with an almond cream sauce sprinkled with cardamom and flavoured with rose water.

CHICKEN ROGAN JOSH »)

Cooked breast of chicken pieces with mushrooms, mixed peppers and fresh green coriander.

KHASI KO MASU )
Classic Lamb Curry cooked in a medium spicy onion sauce flavoured with seasonal herbs.

LAMB MADRAS ))) : S
An indian special lamb curry cooked in @ medium spiced onion sauce flavoured with seasonal hersb.
MIX-MAX VEGETABLE ©
Fresh seasonal vegetables cooked in a coconut sauce with onion tempered with cumin seeds and curry leaves.
KERAU PANEER

Homemade cottage cheese cooked with green peas, mild spices and fresh herbs.

All main course serve with Rice or Plain Naan

Fresh Tea / Coffee €1.50

@ Mild ) Lightly Spiced ) Medium WHot )P Very Hot
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