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Samosa Chat
Crispy samosa, chickpeas, tangy chutney.

Allergens- gluten & dairy. 

Chicken Trilogy 
Chargrilled chicken in three tantalising marinades.

Allergens - dairy.

Seekh Kebab 
Irish lamb infused with fresh herbs and smoked in tandoor.

Allergens - dairy.

Lehsuni Prawn 
Crispy tiger prawns, infused with garlic, chilli & fenugreek. 

Allergens - dairy, mustard & crustacean. 
 

All main courses served with Pulao rice & Naan bread.

Butter Chicken 
Tandoor grilled chicken tikka in rich velvety tomato sauce.

Allergens - nuts, dairy.

Chicken Chettinad
Rustic South Indian curry. Allergens - mustard 

Lamb Roganjosh 
Kashmiri speciality of lamb.

Nizami Lamb
A slow cooked rich and aromatic curry, with cashew nut and yoghurt.

Allergens - nut, gluten, dairy.

Jhinga Manga
Tiger prawns cooked with mango purée, tamarind and coconut milk.

Allergens- mustard, crustacean. 

Palak Kofta
Spinach dumplings in velvety tomato and fenugreek sauce. 

Allergens- dairy.

Kadai Paneer
Cottage cheese, bell peppers, onion tossed with tangy

garlic & tomato sauce. 
Allergens- dairy.

Malai Kulfi
(Indian Ice Cream) Allergens- dairy.

Christmas Pudding
with Brandy cream.

Allergens dairy, nuts, eggs, gluten.

Chocolate Marquise
a delicious rich chocolate dessert.

Allergens- dairy, eggs, wheat.

Christmas Menu
Set Menu €40 Per Person (3 Course Meal)

with a choice of a glass of house wine or Prosecco 


