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 Masala Poy €380 Vegetable Biryani €080 Steamed Rice €380 Chicken Korma €11.00
| Poppadem topped with ehion, tomatoes and fnithed Basmati rice dum cooked with a variety of iresh greem, A cashew mart mild ehicionn curry, Navoured with canfamom
| & wilh @ hint of lemaon juice | Yoghust and mint Jeera Pulao CEB0  and wetiier Rower
: : Basmati rico Navoused with cumin
Onion Bhaja €500 Chicken Tikka Biryani €12.90 Chicken Tikka Makhni 100 1
_ Carom llavoured deep Iried cnion femplegy Dasrnati rice dhim cooksd with tlandoar cocked ~ Saffron Pulao €480 Thivdoor txkind ¢hirkun ikl served I & B Sooth -
Chutney Platter a0 Chicheen tilkka, yoghart and ming ; Banmati fice delicately flavoured with kethmiri saffron g r——
| Barlic na';r’: bewad perved with a selection of three indian chutnen Lamb Biryani 1480 § Peas Pulao G480 L. -l..n..
Methl Malal Murgh €11.00
iy Vegmhﬂn Samosas 500 i | Baumni rice cum coaki with baby lemb, yoghart and mint Baumatl rico with green peas 3 Tandoor coabed chicken in a rich Teraugresh Aevoured creamy curry y
o i
La s Adeep fried preparsicn of lempered vogriable:, =] |“! Prawns Blryanl 1680 Mulhrm Pulag €©500 1) Chicken Jalfreii Oino = Y
g, WTaGped in fia paitry Basenati riee dum Wgﬂ wilh King Pravens, yoghist and mint Baumati rice with diced muibhoom ““"“II“LP#;IL = R e OV '
_ Aloa Cholley Chaat €580 ’ . ¥ :
n " o — : - " =i _— = Chicken Dansak 1100 ©
'-.- RPN O R M0 PR B e | e . — LY B Vel i; ~ - i Tandoor coabed chicken Coobed with iganach and lentiy
L Il’anaer_l:gfﬁ o oo B0 - - ! - = Sl .
TSR I o TR, IR i R Plain Maan £330 Keema (Minced Lamb) Stuffed Npan €550 Laccha Paratha (Pain] 80 W |2 Korma o i
. Maggl Pakora €6.00 Saffron Naan €400  Chicken Tikka Stuffed Naan €550 Mint Paratha €480 il it il b Eirr, Mot Wl e srrsert el
Ind&an spiced fried noodies mined with vegetables fritter - Garlic N3an 4,00 Chepse stuﬁed Naan 5,80 Wik B and vativids Bawr
! Butter Naan 400  Potato and Mint Stuffed Naan €580 at €4.00 o
- Onlon Stuffed Naan €530 - Lamb Rogan Josh 1300 :
“ Tandoori Chicken Chat el - ' Fenned & dry ginger Navouded mb cunny lrem Khme r
" Cubes of tendoor cookad chicken tossed in roasted cumin, mine, Peshwari Naan [Sweet Naan) 580 4
B i apioes R amen juice, garnied with pomegranate wed) Lamb Madras Curry «3p0 5
1 Indian Chicken wlnp R0 Lamb cunry cooked with mustard seeds and coconut milk
s Shallow ried chicken wings masinated in ginger, garic paste, . Saag Gosht 100
. lerran juice and Indsan wpices Lamb cooked in & mild curry with resh gresm
— Murgh Tikka e | Gosht Bhuna €100
Chicken marsinated in yoghum and grilled in the endoor oven | Adnu:un::am_ using tradeionsl Bhuna cooking methed ]
0 Tulsi Murgh Tikka €BE0 i5 .
i - Lamb Pasanda €13.00 |
Band marinaied chicken plooaiay, cooked in tandoor oven L Eon bRt N it Bl Carra it dicad Bty @3
~ Achari Murgh Tikka €8.60 | and coconud mik =
" Chicken plccatas bn pickding apices = T 4y
o
. Keema Samosa €a,00 Pork Vindaloo €11.80 =
:ﬁ;ﬂ%ﬁ:ﬂﬁ;‘;ﬁ" of spicy lamb mince, ‘Garlic and vinegar flavoured pork curry from the Gesn coast
. i = — - p =
s 2 p—— " i e Bl Kadhai Pork 1180
" Gosht Seekh Kebab 00 21 s e T | Tandoori 8 e 1 ; e i
¥ Minced babey lamb favoured with & misture of special ipices . - ' = . : ' - . F'] Strdried pork and bell Brished with 2 s R e
CrCrt I Ehy Tandoori Chicken 1450  Tandoorl Whale Fish asse | Masala Pork £€1180
1 E:mﬂ Lll:llll c‘_';m"_?h’ ﬂqu e C1680 i '. :m:]n‘;h:‘;.:‘nrh::ﬂl:nzﬂmnﬂnmurli pounded spice mix Fish wiith Indian spices shewered and coched bn the tandoor gven : Pork cubed cooked in a tradftionsl matala gravy -
[N I Pl ipars i Ehogy o Srons / Tandoori King Prawns 1650 & Pork Nilgii Korma €1180
b | Iﬂlndﬂﬂﬂ '-i"‘llh Chops (6pei) €250  King prawns marinated in yaghurt & pounded ipice mix and . Poekicary el with cotanut, mint and corlander il
= Kathi Kabab 1280 — Ry madinated [amh chaps dow copkied in the tendoar oven cooked in the tandoor aven " _ . i T—— .
Mlinced baby lamb wrapeed snd cooked in Irduas nasn : e i . 5 T I { N
. Shrimp Samosa o B N e e T o o S 27 s Tty A 1 - — = e mmﬂjhhﬂ&l“hl il with e
[ - e Vierz e 1 B i a mild eoconut sauce with turmerie
O T diara ok e o ' Maive Courses Vegetowian = r
 Busimmnsdicsonid ' — ' - Harwadhi Salmon Masala
; ol Machchii om Subz Miloni ; £2.00 Saag Moo €R.00 Fresh salmaon pleces cooked wah spinach in a cashiw nut
o :h:rlliwﬁ:lllmta'lcdillh aclink froem the sireels Fresh seaional weg cooked in dpinath piile Gnd cashew fut froeg Spinach and paiso mwased In Indisn sploes 1 and tomato sauce, Mavoured with fresh g
of Asmiritas (Purjss) Saag Matar A Kadhai ) Q6B
. Salmon Fingers Q280 Grenn peds 1ossnd with apinach and freshly pounded Indian ipioes Ellr'hr:mslﬂdiln 8 traditionsd manals sauce i Stir fried king prawns and bell peppers, finished with -
Fresh mannated pieces of salmen fried with indian spices ‘ Eumr Paneer . : L 980 Egg Curry 80 & i
e P L4 cheewr served in 3 wtin smooth buner
Talle Karare jhln“ 1460 | tomisto grivy e Harid bolled eggs cooked i 8 tomato shd onkon gravy with yoghurt Fﬂﬂﬂ‘-’:ﬂm il Fras huﬂnn et
S Dwarnight mavicated king prawns exisg fried with indinn spien ey g e Dal Tarka aw i Kirg prawns in a mangs end coconi? CUTTY i .:-
[ 5a Re Ga Ma Speciality 198} = Homomade coqtage chawie Tovied with spinach, ; Malange of lehtls ternpered in claified buster e i e - B "o 1 A
[ 7 pieces oach of rwa different chicken, seidh keban, frethly pounded Indian sploet Dal Makni €000 - f S ™ =‘."'i-. = ~
kperma somota, fried prawns and onion Bhajl Eﬂdﬂ Pﬂmf ik P i i o chal Ml ree k s D s : ¥
o | I v . - ﬂ:m‘m FWH.:; :mh_'-‘ﬁﬂmm_ - Pappers, seray toalkd 1Iu|h :nl:‘ﬂ cream and Indisn splees == e54ed t} : = -
P e e o TALL -—— Channa Dal Pala €Ro0 . Rasoi's Dessert Platter 780
AW ] o 4] | E;::'mr Pﬁ:rrllrd:uﬁmmm rathew nuts conked in a o *ﬂﬂmwwhwam'“""“ﬂ“"'w A tria af Mauth Walering Dexterts ;
. dom & Ch I wwnit caibrew Ft Ak wamice = [ ol Gulab Ja aw P
PopILA Shurony o | ChillPaneer ga0  Soya Chunks Masala @ b
Iy 23U - | oAl paneer foded with capyicem, Daons Soya chunks cooked in traditional macals gravy Kulfi €460
g Cucumber Raita €280 i freahly pounded ledian spices -
. Cucumber, Onion And Temato Salad can | Lassi (Sweet or Salty] Qo0 -
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