
   

 

 

 

T w o   C o u r s e 
€ 22.90        

  
F I R S T   C O U R S E 

ALOO TIKKI 
Crispy potato with fresh pomegranate, chopped ginger, green chilli and fresh coriander, Served with honey, youghurt, mint-

tamarind glaze 
ONION BHAJIA 

Thinly sliced onion fritters mix fresh coriander, ginger, cumin and gram flour, deep fried served with min- tamarind glaze 
MURG MALAI TIKKA 

Chicken breast pieces in green cardamom, cream cheese and lemon juice. Served with sweet pomegranate raita. 
BEEF PEPPER STIR FRY 

Beef, curry leaves, whole red chilli, mixed pepper and mustard seed. 
TANGRA CHILLI CHICKEN 

Indo Chinese stir fried chicken. Calcutta Chinatown style chutney. 
KAWARI SQUID 

Semolina coated squid rings served with homemade tomato chutney. 
   
 

     S E C O N D       C O U R S E 
CHICKEN TIKKA MASALA 

Chicken tikka cooked with rich tomato sauce finished with fenugreek leaves. 
 

LAMB ROGAN JOSH 
Lamb cooked with onion, tomato and chilli flavoured with fennel seeds & dry ginger powder 

 
 

KADHAI CHICKEN 
Tandoori chicken tikka with peppers, garlic, freshly ground coriander seed, chilli flakes and     

peppercorns, in tomato and onion sauce 
 

GOAN BEEF VINDALOO 
Beef with red chillies, apple cider vinegar. Goan spiced paste cooking style 

 

PALAK KOFTA 
Spinach dumpling stuffed with raisins and pistachio in creamy garlic tomato sauce 

CHICKEN KORMA 
Chicken malai tikka cooked in a creamy sauce flacoured with rose water & cardamon. 

 
 

 
Main course served with Pulao Rice Or Boiled Rice 

 
 
 
 

Thank you for dining with us! 


