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 Indie Spice Grill Naas 2023
  Best food delivery 
       Restaurant Guru   


		

				

				
				
			Indie Spice Grill
		

				

				
				
			Welcome to Naas
		

				

				
				
							We travel, we curate, we entertain and excite, we serve to exceed expectations. An exceptional spectacle of Indian cuisine, our experienced and dedicated chefs make every meal at our restaurant a taste sensation. Originally established in 1999,
						

				

				
				
							Indie Spice Grill is a contemporary reflection of the eclectic and diverse history of Indian cuisine. The India we know and love is a dynamic nation – the beating heart of Asia, and the crossroads of cultures from China to Europe and Africa. 
						

				

				
				
					

				

				

					

		

					

		
				
						
					
			
						
				
													

				

					

		

				
			
					

						
				
							About Indie Spice Grill
Our extensive knowledge of regional Indian food positions us as the true taste ambassadors of India’s ‘melting pot’ of influences. Low-fat and healthy, we use only lean, local meat and responsibly sourced vegetables. Our lentils, beans pulses, exotic herbs and exotic spices maximize taste, increase fiber and contain lower levels of fat, salt and sugar.
Indie Spice Grill is warm and welcoming, accessible and exceptional. Join us today at our theatre of fine Indian cuisine.
						

				

					

		

					

		
				
						
					
			
						
				
							Book A Table

Make your reservation today and try our eclectic and contemporary menu, we bring together the best of India with the finest seasonal local ingredients. Sensational fusion of eastern wonder and local provenance.

“In Indian supersition it is said that when our National Bird spreads it’s tails, rain is imminent. Welcome to Ireland, my friend!”						

				

				
				
					
			
						
						BOOK A TABLE
		
					
		

				

				

					

		

				
			
						
				
													

				

					

		

					

		
				
						
					
			
						
				
													

				

					

		

				
			
						
				
							Order Online Now
A piece of India delivered directly to your doorstep. Don’t miss out just because you’ve been busy. Order online now and taste our sensational fusion of eastern wonder and local provenance.
“In Indian supersition it is said that when our National Bird spreads it’s tails, rain is imminent. Welcome to Ireland, my friend!”
ORDER ONLINE



						

				

					

		

					

		
				
						
					
			
						
				
							Totally India Locally
Our unique fusion makes for a healthy menu with maximum flavour and aroma. Passionate about great food and inspired by our Swords home, our contemporary menu fuses fine Indian cuisine with the best local produce and seasonal ingredients.
“In Indian supersition it is said that when our National Bird spreads it’s tails, rain is imminent. Welcome to Ireland, my friend!”
						

				

					

		

				
			
						
				
													

				

					

		

					

		
				
							

							
					
			
						
				
			GET A GIFT VOUCHER
		

				

				
				
							We travel, we curate, we entertain and excite, we serve to exceed expectations. An exceptional spectacle of Indian cuisine, our experienced and dedicated chefs make every meal at our restaurant a taste sensation.
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								Mother's Day Menu							

						
											

				

			

			
			
				
											
							Mother's Day Menu						

					
											
							View our Mother's Day Menu PDF by clicking the button below.						

					
											
							View Menu						
								

		

		
		

				

				

					

		

					

		
				
							

							
					
			
						
				
					
			
				
					
						
													
								SUNDAY Menu							

						
											

				

			

			
			
				
											
							Sunday Menu						

					
											
							View our Sunday menu PDF by clicking the button below.						

					
											
							View Menu						
								

		

		
		

				

				

					

		

				
			
						
				
					
			
				
					
						
													
								DINNER MENU							

						
											

				

			

			
			
				
											
							DINNER MENU						

					
											
							View our dinner menu PDF by clicking the button below.						

					
											
							View Menu						
								

		

		
		

				

				

					

		

				
			
						
				
					
			
				
					
						
													
								DRINKS							

						
											

				

			

			
			
				
											
							DRINKS						

					
											
							View our drinks and cocktails by clicking the button below.						

					
											
							View Cocktail Menu						
								

		

		
		

				

				

					

		

					

		
				
							

							
					
			
						
				
					
			
				
					
						
													
								Early Bird & Specials							

						
											

				

			

			
			
				
											
							Early Bird & Specials						

					
											
							View our early bird PDF by clicking the button below.						

					
											
							View Menu						
								

		

		

		

				

				

					

		

				
			
						
				
					
			
				
					
						
													
								KIDS							

						
											

				

			

			
			
				
											
							Kids						

					
											
							View our Kids menu PDF by clicking the button below.						

					
											
							View Menu						
								

		

		
		

				

				

					

		

				
			
						
				
					
			
				
					
						
													
								Dinner Parties							

						
											

				

			

			
			
				
											
							Dinner Parties						

					
											
							We offer a wind range of dishes that can be delivered directly to your door. View and order online today.						

					
											
							CONTACT US						
								

		

		
		

				

				

					

		

					

		
				
							

							
					
			
						
				
					
			
				
					
						
													
								Takeaway Menu							

						
											

				

			

			
			
				
											
							Takeaway Menu						

					
											
							View our take away PDF by clicking the button below.						

					
											
							View Menu						
								

		

		
		

				

				

					

		

					

		
				
							

							
					
			
						
				
			Reviews
		

				

				
						
					
			
						
				
					                                                                                                                                                                                I was lucky enough to get to know Mrs. Sandra Billy, in my trading/investment career. Since then my trading has increased a lot. What can I say... Mrs. Sandra Billy FX provided Unique trading earnings. It is really one of a kind and has its own league. But I can confidently say that Sandra,  trading is the most useful and has really increased my life and family standards. I Invested $1000 and make $12,500 after just seven days of investing with Mrs. Sandra Billy, the money I spent on the course, is well-spent money and a good investment, and I never regret it. Good job ma'am Sandra Billy. God will continue to increase you and your family,, and you can also invest with her safely. email: sandrabilly500@gmail.comWhatsApp: +1 (404) 829-4578                                                                                                                                                                                                                
                    
                                                                                                Mzito Mzaya Manhica
                            2023-01-17T15:44:15+0000
                        
                    
                
            
                                                                                                                                                                        Best investment i made out this year trading in crypto business and digital currency pulled my saving a lot higher than i expected and this is actually everything i've always wanted my entire life making $11,000 weekly was the best thing that has ever happen to me . Mrs Anita gave me reasons to believe in her skills as a dedicated software forex expert, to all honesty i must say you did a very good job lady. reach out to her to secure a trade today                                                                                                                 WhatsApp +12133736954                                                    Email: anitacrypto44@gmail.com                                                                                                                                                                                                                
                    
                                                                                                Phīwê Nkocy
                            2022-10-25T23:29:20+0000
                        
                    
                
            
                                                                                                                                                                        Great opportunity to generate massive profit in the Crypto project. Am satisfied with the result, the application is constantly innovating   and easy to apply for withdrawal from my trade account directly to my bank account. This project is here to eradicate poverty with no loss strategy that help me earn 80% to 90% of my trades approximately 11,550 USD after 7days trade circle. she is an amazing trader in the caliber of Mrs MADDIE SCHAEFER FX I truly recommend this project and this trade broker. Contact now  via  Email: maddieschaefer6@gmail.com WhatsApp: +1 (484)6298691                                                                                                                                                                                                                
                    
                                                                                                Masters T-sa Masters T-sa
                            2022-10-04T14:34:59+0000
                        
                    
                
            
                                                                                                                                                                        Food was divine! One of the best curries we have eaten in a while, and thank you for delivering all the way in Newbridge from Naas, food was still hot. Can definitely recommend and will be ordering again soon.                                                                                                                                                                                                                
                    
                                                                                                Daniel Schoeman
                            2020-10-07T19:22:29+0000
                        
                    
                
            
                                                                                                                                                                        We booked the Indie Spice Grill after a long lockdown to enjoy a night away from the kids.  We just wanted a good night without the children calling our names !! 😂 To say we were spoiled for choice with food, drink and service in a lovely atmosphere all the whlle feeling really safe with all the social distance measures is an understatement!! All of the staff were so welcoming and helpful especially Kovila and Peter who could not have done anymore for us😊 to return to work after this pandemic and so effortlessly do their jobs and most importantly make us feel at ease, We were so impressed, well done by all 👏🏼👏🏼👏🏼 we’ll be back xx                                                                                                                                                                                                                
                    
                                                                                                Sarah Brogan
                            2020-07-08T22:11:24+0000
                        
                    
                
            
                                                                                                                                                                        love the food and the staff                                                                                                                                                                                                                
                    
                                                                                                Bernadette Peppard Mulvihill
                            2019-01-13T08:54:58+0000
                        
                    
                
            
                                                                                                                                                                        Excellent food, service and atmosphere 5 stars myself and the kids loved it 🙂                                                                                                                                                                                                                
                    
                                                                                                Matthew Boccaccio
                            2018-10-27T20:07:58+0000
                        
                    
                
            
                                                                                                                                                                        Fantastic food, fantastic service, and great quality. Always a joy to eat here �                                                                                                                                                                                                                
                    
                                                                                                Peter Turner
                            2018-10-07T14:08:09+0000
                        
                    
                
            
                                                                                                                                                                        I recommend everything, from the moment you walk into the restaurant, up the stairwell, your greeted by smiling enthusiastic staff, who guide you to your table, as I was guided to my table, I noticed a beautiful ambiance about this restaurant, I felt totally at ease. We ordered a bottle of Malbec, and our food, to my surprise, the food was absolutely delicious, the flavors we’re treating my pallet like never before, if I could recommend anything it would be the chicken starter on a pancake, and the jumbo prawns. Thank you Indie Spice for a wonderful experience and a fantastic night. I am already looking forward to my next visit.                                                                                                                                                                                                                
                    
                                                                                                Allison Dunne
                            2018-09-18T11:09:01+0000
                        
                    
                
            
                                                                                                                                                                        On my last visit  Indiespice grill food and service was excellent                                                                                                                                                                                                                
                    
                                                                                                Ali Safa
                            2018-08-22T16:27:22+0000
                        
                    
                
            
                                                                                                                                                                        Nice food friendly staff.                                                                                                                                                                                                                
                    
                                                                                                Laddi Singh
                            2018-08-15T20:32:22+0000
                        
                    
                
            
                                                                                                                                                                        Fantastic top quality food, would definitely recommend!                                                                                                                                                                                                                
                    
                                                                                                Raj Kapoor
                            2018-06-24T18:57:32+0000
                        
                    
                
            
                                                                                                                                                                        We have been going to Indie Spice for many years and it is the best Indian restaurant around.  The food is excellent and the service and staff are very friendly and never too busy to spend a few minutes chatting with you. Four of us went yesterday just before we head off on our summer holidays and I must say there was absolutely nothing left on the plates or the dishes.  I would recommend Indie Spice very highly!                                                                                                                                                                                                                
                    
                                                                                                George Krawczyk
                            2018-06-04T21:30:01+0000
                        
                    
                
            
                                                                                                                                                                        Lovely food and good value. The restaurant is nicely decorated and spacey ��                                                                                                                                                                                                                
                    
                                                                                                Jamie Young
                            2018-04-30T19:20:29+0000
                        
                    
                
            
                                                                                                                                                                        My favourite restaurant! Love this place so much food is amazing and so are the staff. We'll be back again very soon �                                                                                                                                                                                                                
                    
                                                                                                Linda Keogh O'Mahoney
                            2018-04-29T08:41:03+0000
                        
                    
                
            
                                                                                                                                                                        Went to Indie Spice last night with three friends. The food,service & value was fantastic would highly recommend. We will definitely be back!!                                                                                                                                                                                                                
                    
                                                                                                Patricia Mccormack
                            2018-04-04T12:27:40+0000
                        
                    
                
            
                                                                                                                                                                        Lovely service, extremely accommodating with little notice. Food was also delicious! Thanks Indie Spice �                                                                                                                                                                                                                
                    
                                                                                                Darragh Hayes
                            2018-03-11T20:01:55+0000
                        
                    
                
            
                                                                                                                                                                        One of my favourite Indian restaurant delicious food and amazing serwis. Highly recommended!  �                                                                                                                                                                                                                
                    
                                                                                                Ela Gerschmann
                            2018-03-10T20:34:49+0000
                        
                    
                
            
                                                                                                                                                                                                                                                                                                                                
                    
                                                                                                Julie Molphy Lillis
                            2018-02-12T12:20:31+0000
                        
                    
                
            
                                                                                                                                                                                                                                                                                                                                
                    
                                                                                                Klaudia Fitzpatrick
                            2018-02-09T21:35:22+0000
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			Our Suppliers
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			MAKE A RESERVATION
		

				

				
				
							We travel, we curate, we entertain and excite, we serve to exceed expectations. An exceptional spectacle of Indian cuisine, our experienced and dedicated chefs make every meal at our restaurant a taste sensation.
						

				

				
				
					
			
						
						BOOK A TABLE
		
					
		

				

				

					

		

					

		
				
						
					
			
						
						
					
			
						
				
			Opening
Times
		

				

				
				
							Sunday 
1:00pm – 10:00pm
Monday – Thursday
4:00pm – 10:30pm
Friday & Saturday
4:00pm – 11:00pm
Bank Holiday
1:00pm – 10:00pm
						

				

					

		

				
			
						
				
			Contact Details
		

				

				
				
							T: 045-883660
T: 045-883207
E: naas@indiespicegrill.ie
Indie Spice Grill Naas
3 New Row
Naas, Co. Kildare
Ireland
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							Built by Kobault.
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						VIEW KIDS MENU PDF
		
					
		

				

				

					

		

					

		
				
						
					
			
						
				
			Sunday MENU
		

				

				
				
					
			
						
						VIEW SUNDAY MENU PDF
		
					
		

				

				

				
				
			Two Courses: €19.95
Three Courses: €24.00
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			Takeaway Menu
		

				

				
				
			Call: 04-588-3660
		

				

					

		

					

		
				
				
					
			

		

				

				

				
				
					
			
						
						VIEW TAKEAWAY MENU PDF
		
					
		

				

				

				
				
					
							
					
												
															
								
													
												APPETIZERS
					


					 € 4.95
[image: ]
Murgh Tikka
The undisputed “King of kebabs”. Succulent breast of chicken marinated (at least 12 hours) in garam masala, lemon juice, ginger-garlic paste and natural yoghurt, skewered and barbecued in the tandoor to create a uniquely desirable smoky flavour.



 € 4.95
[image: ]
Sheek Kebab
Minced lam with cheese pungently spiced with fresh garlic, ginger, mint, coriander and green chillies, grilled in tandoor.



 € 8.95
[image: ]
Jhinga Tandoori
Gigantic warm water prawns marinated in hung curd, lime juice, ginger-garlic juice, carum seed and toasted chickpea flour, flame grilled in tandoor.



 € 8.95
[image: ]
Jhinga Puri
Gently spiced king prawns, cooked with fresh spring onions and tomato, served on puri (fried bread).



 € 4.50
[image: ][image: ]
Pyazu / Onion Bhajee
Sliced onions gently spiced with fresh coriander, cumin and turmeric, deep fried in vegetable oil.



 € 4.50
[image: ][image: ]
Pakora
A selection of fresh vegetables pungently spiced with fresh coriander, green chilli and deep fried in vegetable oil.



 € 4.95
[image: ][image: ]
Spinach and Lentil Tikka
A pure vegetarian kebab of spinach and chana del.



 € 6.50
[image: ]
Tawa Fish
A whole seasonal fish fillet with a crust of pounded spices cooked on pan griddle (spicy).



 € 9.95
[image: ]
Mix Tandoori
Exhibitionism to flaunt Indie’s Tandoori prowess in one package. Chicken Tikka, Sheekh kebab, Tandoori chicken and Tandoori jumbo prawns together with side salad and coriander and mint chutney.



 € 4.50
[image: ][image: ]
Veg Samosas
Stuffed with potatoes, green peas and dried fruits.



 € 6.95
[image: ]
Masala Chaap
Succulent baby lamb chops marinated in a yoghurt and cheese garlic paste.



 € 5.95
[image: ]
Murgh Chaat
Barbecued chicken tossed on a pan with tangy, sweet sauce and served on a fried pancake.



 € 5.50
[image: ][image: ]
Pundina Aloo Tikka
Fresh mint potato fritters served on a bed of spicy chickpeas, coriander and mint chutney



 € 4.50
[image: ]
Sunhere Samosas
Minced chicken, fresh vegetable and sweet corn in flaky pastry.



 € 5.95
[image: ]
Kali Mirch ke Tukre
Chicken cubes marinate in an enriched crushed peppercorn, dry coriander red chilli and garlic infusion.



 € 7.95
[image: ][image: ]
Assorted Vegetable Starters
Pyazu, pakora and veg-samosa





				

							
					
												
															
								
													
												FROM TANDOORI
					


					 € 9.95
[image: ]
Tandoori Style Chicken
Half of spring chicken marinated in yoghurt with kali mirchi, garlic-ginger paste, roasted garam masala and lime-coriander mix and bbq’ed



 € 10.95
[image: ]
Murgh Tikka
The undisputed “King of kebabs”. Succulent breast of chicken, marinated (at least for 12 hours) in garam masala, lemon juice, ginger-garlic paste and natural yoghurt, skewered and then barbecued in the tandoor to create a uniquely desirable smoky flavour.



 € 9.95
[image: ]
Lamb Sheek Kebab
Minced lamb with cheese, garlic, ginger and fresh coriander.



 € 14.90
[image: ]
Tandoori Jumbo Prawn
Fresh water Bengali prawn, marinated and spiced, cooked gently over a charcoal flame.



 € 11.95
[image: ]
Murgh Shashlick
Diced spring chicken marinated and cooked over charcoal with onion, tomato, mushroom and capsicum.



 € 15.95
[image: ]
Mixed Tandoori
Exhibitionism to flaunt Indie’s Tandoori prowess in one package. Chicken Tikka, Tandoori chicken, Sheek kebab and Tandoori Jumbo prawns together with side salad.





				

							
					
												
															
								
													
												CHEF RECOMMENDS
					


					 € 10.95
[image: ]
Chicken Tikka Masala
Indie’s version of an all time favourite.



 € 10.95
[image: ]
Murgh-Makhan Wala
Chicken fillet cooked in butter with a touch of spice and special flavoured cream sauce.



 € 11.50
[image: ]
Northern Indian Garlic Chilli Chicken
Fresh fillet of chicken marinated with gentle spice and bbq’ed over flaming charcoal then cooked with freshly roasted garlic and chilli.



 € 10.95
[image: ]
Moghlai Lamb with Sultana
A delicious rich dish with gentle sweet and sour flavour, spiced with cumin, coriander, cayenne pepper, cinnamon and ground cardamom.



 € 10.95
[image: ]
Chicken Tikka Chilli Masala
Cooked with fresh green chillies, garlic and a touch of fresh ginger.



 € 10.95
[image: ]
Jal-Frezi
Chicken mildly spiced with onions, mushrooms, tomatoes, fresh coriander and capsicum, very tasty.



 € 11.95
[image: ]
Chettinad Chicken
Chicken with chettinad spice fry. Dry red-hot chilli, roasted coriander seeds, tamarind paste, chipped red onions, garlic ginger, tomatoes and chopped fresh coriander. Hot and tasty.



 € 11.95
[image: ]
Nawabi Murghi
Boneless tandoor style chicken cooked with gently spiced almond sauce.



 € 15.95
[image: ]
Goan Fish Curry
Monk fish cooked with roasted cumin seeds, coriander seeds, whole red chilli and scrapped coconut and garlic-ginger paste.



 € 14.90
[image: ]
Tandoori King Prawn Masala
King prawn marinated in toasted gram flour and hang card, bbq’ed to infuse the unmistakable char grilled flavour typical to all tandoori kebabs, cooked with spicy masala sauce.





				

							
					
												
															
								
													
												FAVOURITES
					


					

 € 11.95




GOSHT DISHES/LAMB









 € 9.95




MURGH DISHES/CHICKEN









 € 9.75




VEGETARIAN/SUBZ DISHES











[image: ]


KORMA

Delicately cooked in a coconut, almond and cream sauce.












[image: ]


BHUNA

Gently spiced with fresh spring onion and tomato.












[image: ]


ROGAN JOSH

Marinated in a blend of spices carefully selected by our chef, cooked with chopped onions and tomatoes.












[image: ]


DO-PIAZA

Marinated in a blend of spices carefully selected by our chef, cooked with chopped onions and tomatoes.












[image: ]


ACHARI

Picking spiced lamb or chicken cooked with tomato, fresh spring onion, fresh coriander and hot pepper.









				

							
					
												
															
								
													
												SEAFOOD DISHES
					


					 € 16.50
[image: ]
TANDOORI JHINGA MAKANI
Jumbo king prawns marinated in toasted gram flour and hung curd, barbecued to infuse the unmistakable char grilled flavour typical to all tandoori kebabs, simmered in a creamy tomato sauce.



 € 16.50
[image: ]
MALAI CHINGRI
Jumbo prawns cooked in coconut milk and aromatic sweet spices.



 € 16.50
[image: ]
JHINGA-DUM-ACHARI
Jumbo prawns in pickling spices and mustard oil, cooked with tomato, fresh spring onion, coriander and hot pepper.



 € 16.50
[image: ]
BENGALI PRAWN CURRY
This prawn curry is considered a classic dish, with a combination of curry leaves and turmeric. Characteristics of Bengali cooking. Cooked together with coconut, chillies and mustard seeds.



 € 16.50
[image: ]
JHINGA-HARA-PYAZ
Spicy queen prawns, with a touch of spice and flavoured with fresh spring onions.





				

							
					
												
															
								
													
												BIRIYANI DISHES
					


					 € 12.50
[image: ]
GOSHT BIRIYANI/LAMB
Basmati rice stir fried together with lamb, saffron and mild oriental spices served with vegetable sauce.



 € 10.95
[image: ][image: ]
SUBZ BIRIYANI
Basmati rice, stir fried together with selection of fresh vegetables, saffron and mild oriental spices and served with vegetable sauce.



 € 16.50
[image: ]
JUMBO PRAWN BIRIYANI
Basmati rice, stir fried together with Bengali cray fish, saffron and mild oriental spices and served with vegetable sauce.



 € 11.95
[image: ]
MURGH TIKKA BIRIYANI
Basmati rice, stir fried together with barbecued chicken, saffron and mild oriental spices and served with vegetable sauce.



 € 14.50
[image: ]
COMBO POLAU
Chicken, lamb and prawn stir fried together with basmati rice and mild spices, served with veg sauce.





				

							
					
												
															
								
													
												VEGETARIAN
					


					

 € 9.95

[image: ][image: ]


METHI PANEER AUR ALOO

Fresh Fenugreek and home made cottage cheese with cumin flavoured potatoes.










 € 9.95

[image: ][image: ]


PALOK DAAL TARKA

Try our new spinach and mixed moong, channa, masoor lentils.










 € 9.95

[image: ][image: ]


PALOK PANEER

Home made cottage cheese cooked with freshly chopped spinach, light sprinkle of spice.










 € 9.95

[image: ][image: ]


VEGETABLE MALAI KOFTA

Cottage cheese and vegetable koftas in a creamy nut and onion gravy.










 € 9.95

[image: ][image: ]


FRESH VEGETABLE JHAL FREZI

A speciality of the Anglo Indians in India; Daily fresh vegetables cooked with tamarind sauce, ground cumin, coriander, turmeric and hot chilli.










 € 9.95

[image: ][image: ]


PANEER MAKHANI

Classic preparation of diced cottage cheese cooked in a tomato and cream gravy.









				

							
					
												
															
								
													
												SIDE VEGETABLES
					


					 € 2.50
 
SADA CHAAWAL
Pearl white boiled basmati rice



 € 2.75
 
PILAU RICE
Basmati rice flavoured with herbs



 € 2.95
 
PARATHA
Layered whole wheat bread



 € 2.50
 
ROTI/CHAPATI
Crisp flat wheat bread



 € 2.75
 
NAAN
Crisp and puffy bread made from leavened flour, bkade in tandoor



 € 2.95
 
PESHWAREE NAAN
Stuffed with coconut, almond and sultana, delicious



 € 2.95
 
GARLIC NAAN
Freshly chopped garlic for garlic lovers



 € 3.50
 
CHEESE NAAN



 € 3.45
[image: ]
GREEN CHILLIES & CORIANDER NAAN



 € 2.50
 
RAITA
Yoghurt, onion, tomato, cucumber with cumin, cayenne pepper and ground herbs.



 € 2.50
 
FRENCH FRIES



 € 2.95
 
KULCHA NANN
With red onions



 € 2.95
 
KULCHA NAAN
With red onions



 € 4.95
 
MUSHROOM PILAU RICE



 € 3.25
 
EGG FRIED RICE



 € 2.50
 
KEEMA NAAN
Leavened bread stuffed with lamb mince





				

							
					
												
															
								
													
												RICE AND BREADS
					


					 € 2.50
 
SADA CHAAWAL
Pearl white boiled basmati rice



 € 2.95
 
PILAU RICE
Basmati rice flavoured with herbs



 € 2.75
 
PARATHA
Layered whole wheat bread



 € 2.20
 
ROTI/CHAPATI
Crisp flat wheat bread



 € 2.75
 
NAAN
Crisp and puffy bread made from leavened flour, bkade in tandoor



 € 2.95
 
PESHWAREE NAAN
Stuffed with coconut, almond and sultana, delicious



 € 2.95
 
GARLIC NAAN
Freshly chopped garlic for garlic lovers



 € 3.25
 
CHEESE NAAN



 € 2.95
 
GREEN CHILLIES & CORIANDER NAAN



 € 2.50
 
RAITA
Yoghurt, onion, tomato, cucumber with cumin, cayenne pepper and ground herbs.



 € 2.50
 
FRENCH FRIES



 € 2.95
 
KULCHA NANN
With red onions



 € 2.95
 
KULCHA NAAN
With red onions



 € 4.95
 
MUSHROOM PILAU RICE



 € 4.25
 
EGG FRIED RICE



 € 3.25
 
KEEMA NAAN
Leavened bread stuffed with lamb mince
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			Two Courses: €19.95
Three Courses: €24.00
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			DRINKS MENU
		

				

					

		

					

		
				
				
					
			

		

				

				

				
				
					
			
						
						VIEW DRINKS MENU PDF
		
					
		

				

				

				
				
					
							
					
												
															
								
													
												WHITE WINE
					


					Glass / Bottle 
€6.25 / €23.00
Pionero Reserva Sauvignon Blanc
[image: ]Chile
Pale yellow, shining and luminous with citrus fruits such as grapefruit and lime, lemon grass, verbena and slight hints of fresh herbs. This is a very fresh, citrus-ﬂavoured wine, long, juicy, and elegant with fruity intensity, great body and long persistence. Easy drinking with your starters!



Glass / Bottle 
€6.50 / €25.00
De Paolo Pinot Grigio
[image: ]Italy
Straw colour, this pinot grigio displays a long lasting fruity bouquet of green apples and pears with an underlying minerality. Easy drinking with your starters!



Glass / Bottle 
€7.00 / €26.00
Marques de Caceres Rueda Verdejo
[image: ]Spain
A hugely aromatic wine expressing intense flavours of apples and pears. Medium bodied super with Chicken and Fish. Awards: 91 POINTS– REPSOL 2017 Guide



Glass / Bottle 
€7.00 / €26.00
Pennautier Chardonnay
[image: ]France
Very bright, golden colour. A powerful nose with aromas of grapefruit, pineapple and lemon zest, with a hint of fresh hazelnuts. Very fresh and well-balanced in the mouth. A wine to appreciate in its youth. A light Chardonnay perfect with Chicken.



Glass / Bottle 
€7.00 / €26.00
Franschhoek Cellars Chenin Blanc
[image: ]South Africa
Fruity entry followed by well balanced crisp acidity and a juicy tropical citrus fruit after-taste. An easy drinking dry, light bodied wine that is crisp and enticing. Medium bodied great with Prawn and Fish.



Bottle
€28.00
Paco and Lola No.12 Albarino
[image: ]Spain
White fowers, acacia and orange blossom, with a sweet tropical background, intense aroma of lychees. Fresh, citric, intense and fruity mouth. Elegant, slightly bitter finish. Super wine made to be had with all things from the Sea!! Awards: Award winning winery at International Wine Challenge, London 2017



Bottle
€29.00
Tommasi Lugana
[image: ]Italy
Fresh citrus. Delicious hints of tropical fruit. Clean crisp finish. Creamy flavours of pear and melon finish similarly. Medium wine. Excellent with seafood and starters.



Bottle
€29.50
Yalumba Organic Chardonnay
[image: ]Australia
Aromas of peach, melon and ripe stone fruits. The palate is a beautiful layering of distinct flavours starting with stone fruits and hints of lemon rind, leading to a creamy custard apple ﬁnish. Medium to full must try with a creamy Chicken dish!



Bottle
€31.00
Domane Wachau Riesling
[image: ]Austria
A hint of toast overlies the still intense lime and citrus fruit. Citrus dominant, lime juice and marmalade finishing with a crushed stone minerality. Clean and dry with refreshing natural acidity. Enjoy with Prawn and Seafood. Awards: Domane Wachau, Rated in Top 100 Wines 2017 by Wine Enthusiast



Bottle
€31.00
Maui Sauvignon Blanc
[image: ]New Zealand
Pale straw green in colour with brilliant clarity. A zesty and aromatic wine with lots of lively fruit characters. A concentration of assertive passion fruit and tropical fruit flavours with an abundant bouquet, it is a wine that is always crisp, elegant and refreshing.



Bottle
€49.00
Pascal Jolivet Sancerre
[image: ]France
Unique, rigorous, chic, timeless and divinely good. A Full wine a must with seafood. Awards: 90points Wine Spectator





				

							
					
												
															
								
													
												RED WINE
					


					Glass / Bottle 
€6.25 / €23.00
Pionero Reserva Cabernet
[image: ]Chile
Violet-red wine, intense, with highlights of ruby, brings elegant aromas of ripe red fruit, plum, vanilla and preserves. It is juicy, with a lot of fruit, spices, chocolate and caramel. It has very good structure and body, with long persistence and broad tannins Medium to Full bodied.



Glass / Bottle 
€6.25 / €23.00
Pionero Reserva Merlot
[image: ]Chile
Intense violet-red with aromas of ripe plum and wild blackberries. Smooth and seductive fruit, hints of bitter sweet dark chocolate A fresh, herbal, leafy Merlot, with plums and damson fruit on the palate. Soft easy drinking!!



Glass / Bottle 
€7.00 / €25.00
Argento Malbec
[image: ]Argentina
Deep dark violet in colour and offers powerful aromas of blackstone fruit and notes of chocolate. Blackberry and black currant fruit is complimented with a touch of sweet spice and leads into a lingering finish with ripe velvety tannins. Medium Malbec which would go well with Beef or Venison.



Glass / Bottle 
€7.50 / €27.00
Castellani Chianti Classico
[image: ]Italy
From the best area in Chianti, a vivacious ruby red colour. Fruity fragrance, hints of violet, cherry and wild red berries. Full-bodied, dry and traditional with a final touch of cherry and pepper. Medium to Full. Try with Lamb or beef.



Glass / Bottle 
€7.50 / €27.50
Herencia Altes Grenache
[image: ]Spain
Bright crimson in colour, this wine is very expressive with notes of red fruits and minerals that leap from the glass. Plenty of fruit on the palate, a touch of complexity and sweet tannins. Medium to full in style. Super with lamb and Beef dishes. Awards: 91Points James Suckling, Bronze Medal Decanter.



Bottle
€28.00
Barville Cotes du Rhone Esprit
[image: ]France
Smooth, warming and elegant. Its aromas recall wild red fruits, dark cherries, forest ﬂoor and liquorice. The tannins are soft yet precise. Medium wine try with Lamb!!



Glass / Bottle
€8.00 / €29.50
Yalumba Organic Shiraz
[image: ]Australia
Bursting with varietal aromas of plum, red cherry and mulberry with notes of violets and dried herbs. Flavours of plum, allspice and blueberries are supported by hints of milk chocolate. This is a fruit driven, medium bodied wine with fine, soft tannins and a bright, juicy, persistent finish. Medium Shiraz why not try with Beef.



Bottle
€30.00
Boschendal Shiraz
[image: ]South Africa
Bursting with varietal aromas of plum, red cherry and mulberry with notes of violets and dried herbs. Flavours of plum, allspice and blueberries are supported by hints of milk chocolate. This is a fruit driven, medium bodied wine with ﬁne, soft tannins and a bright, juicy, persistent ﬁnish. A Medium to full wine try with lamb or beef! Awards: Silver Medal IWSC



Glass / Bottle
€8.00 / €30.00
Marques de Caceres Excellens Crianza
[image: ]Spain
Excellens has an intense ruby red colour. Attractive bouquet of raspberries and strawberries with a hint of soft spice from ageing in oak. Rich in the mouth with ripe tannins that highlight its structure and elegance. A wine with character. A Full Rioja which is a must try with all things Lamb!! Awards: 93points Guia Proensa



Bottle
€30.00
Twiggy Montepulciano d’Abruzzo
[image: ]Spain
Intense ruby red colour with violet hues and a nose of cherries and black fruits. The palate offers gorgeous ripe cherry and blackberry fruit. The wine is dry and smooth and perfectly rounded and delicious. Very well balanced with just the right amount of acidity and a lovely ripe finish. Medium Wine.



Bottle
€32.00
Periquita Reserva
[image: ]Portugal
The Periquita Reserva represents the true Periquita tradition as well as a vision for the future. The Castelão, Touriga Nacional and Touriga Francesa indigenous grape varieties provide Periquita Reserva with a character, a sweet aroma and complexity. Full bodied Wine.



Bottle
€33.00
Three Thieves Cabernet Sauvignon
[image: ]California
The powerful red wine, conﬁdent with a traditional mix of strong fruit and spicy flavours. Medium wine, try with a Beef or a Lamb dish. Awards: Top 100 Best Buys 2017 89pts, Wine Enthusiast



Bottle
€37.00
Opawa Pinot Noir
[image: ]New Zealand
This wine was made from selected premium vineyards in our dedicated Pinot Noir Cellar using principles of minimal handling and gravity ﬂow. After a cold soak and indigenous fermentation the wine was pressed into French oak barriques for maturation, before being clarified and bottled. Light to Medium.



Bottle
€38.00
Chateau Begadan, Medoc Cru Bourgeois
[image: ]France
Chateau Begadan lies on one of Medoc’s highest points, and one has a fantastic view over the river Gironde. Begadan 18th century underground cellar is one of the oldest in the Medoc and presents the perfect maturing conditions for a wine that is vinified with the same care and technique as a Grand Cru Classé. Medium to Full.



Bottle
€80.00
Tomassi Amarone
[image: ]Italy
Made from 100% dried grapes, this full bodied red is warm and ripe on the nose with aromas of dried fruits and Christmas cake smells. An intense wine with distinct notes of dried cherries and plums and a lingering aftertaste. Deliciously silky smooth. Big and Bold ! A wine for a rich robust dish!!! Awards: 92points Robert Parker



Bottle
€38.00
Tommasi Ripasso
[image: ]Italy
Here the Valpolicella grapes are re-fermented on the Amarone skins imparting some of the characteristics of the Amarone wine. Rich spicy perfumes and black pepper notes with a hint of raisins. Full bodied with a balanced palate, very intense and spicy with sweet cherry flavours.





				

							
					
												
															
								
													
												SPARKLING, ROSE& CHAMPAGNE
					


					Rose Wines



Bottle
€26.00


Domaine de Colombette Rose

[image: ]France
Made from Grenache, Cinsault and Cabernet grapes, this wine shows delicate red berry fruit ﬂavours and a very fresh and crisp palate. Initial sweet fruit ﬂavours especially strawberries turn to a dry and fresh ﬁnish. The ultimate wine for sipping on sunny afternoons.








Prosecco



Glass / Bottle
€10.00 / €35.00


Serena Prosecco Spumante

[image: ]Italy
This is a light mildly sparkling Prosecco with lovely fruit concentration and ﬂoral aromas, a pretty pale lemon colour, the wine is fruit led with citrus and delicate apple flavours on the palate. Medium bodied and well balanced, with a gentle mousse.








Champagne



Bottle
€85.00


Louis Roederer Premier Brut Champagne

[image: ]France
Brut Premier embodies the Louis Roederer house style, gracefully blending the old and new. Made from reserve wines, it allies the freshness of youth with the roundness and vinosity of mature wine. This is structured, expansive Champagne with a smooth attack and a modern, powerful style with no loss of finesse.









				

							
					
												
															
								
													
												ALES, BEERS & CIDERS
					


					

 € 6.00




Heineken draft (Pint)









 € 4.95




Small Cobra (330ml)









 € 7.95




Large Cobra (660ml)









 € 13.95




King Cobra (750ml)









 € 6.95




Tiger (500ml)









 € 4.95




Cider (330ml)








				

							
					
												
															
								
													
												SPIRITS
					


					

 € 6.50




Vodka









 € 6.50




Gin









 € 6.50




Bacardi









 € 6.50




Whiskey









 € 6.95




Brandy









 € 7.50




Remi Martin









 € 6.50




Dark Rum








				

							
					
												
															
								
													
												APÉRITIFS
					


					

 € 6.00




Sherry by the glass









 € 6.00




Port









 € 6.00




Dry Martini









 € 6.00




Creme de Mint








				

							
					
												
															
								
													
												LIQUEUR & SHOTS
					


					

 € 6.00




Kahlua









 € 6.00




Tia Maria









 € 6.00




Amaretto









 € 6.00




Cointreau









 € 6.00




Drambuie









 € 6.00




Drambuie









 € 6.00




Sambucca









 € 6.00




Tequila









 € 6.00




Baileys








				

							
					
												
															
								
													
												COCKTAILS
					


					

€ 7.95


Indie Orgasm

Baileys, Kahlua, Amaretto and half and half. Garnished with a cherry, it feels better second time around…










€ 7.95


Sex on the Beach

Vodka, peach Schnapps, orange juice and cranberry juice topped with a dash of grenadine syruo. Lust in the dust, banned in the sand… We put it in a glass.










€ 8.95


Boston Beach Party

Vodka, Gin, Bacardi, Triple Sec, Kahlua, Grand Marnier, sweet and sour, topped off with cranberry juice and a splash of lemon squeeze. After one of these you will be in good spirits.










€ 7.95


Long Island Ice Tea

Vodka, Gin, Bacardi, Triple Sec, sweet and sour, topped off with Coke and lemon squeeze. Forever a classic.










€ 7.95


Summer Bug

Malibu, Midori, banana liqueur, pineapple juice, sweet and sour. Garnished with a cherry. This buy you like.










€ 8.95


AK-47

Vodka, Bacardi, Gin, Whiskey, Tequila, Triple Sec and orange juice. Cotton wool concussion.










€ 7.95


Margarita

Tequila, Triple Sec, Grand Marnier, lime cordial and sweet and sour. It’s a yes to everything after this one!









				

							
					
												
															
								
													
												MOCKTAILS
					


					€ 5.95
Mango Lassi
Plain yoghurt, chopped flesh from mango or tinned mango pulp, sugar and crushed ice. Mmmm… Yummy.



€ 5.95
Fresh Fruit Cocktail
Seasonal fresh fruit blended with crushed ice. Mmmm… How many would you like?



€ 5.96
Zeera Pani
Roasted cumin, 7up, white rock salt, black salt, fresh lemon juice. Served with crushed ice.





				

							
					
												
															
								
													
												SOFT DRINKS & JUICE
					


					

€ 3.75


330ml Coke / Coke Zero / Diet Coke / Fanta / Sprite










€ 3.50


Fresh Fruit Cocktail

Seasonal fresh fruit blended with crushed ice. Mmmm… How many would you like?










€ 5.96


275ml Appletiser

Apple / Apple & Pomegranate










€ 2.50 / € 3.95


330ml / 750ml Deep RiverRock

Still / Sparkling










€ 3.30


200ml Fruice

Orange / Cranberry / Pineapple Juice










€ 3.50


250ml Red Bull










€ 3.95


200ml Schweppes 1783

Crisp / Light / Cucumber / Salty Lemon / Golden Ginger Ale / Elderflower











€ 3.30


200ml Schweppes Soda Water









				

							
					
												
															
								
													
												COFFEE & LIQUEURS
					


					

 € 2.95




Espresso









 € 3.25




Double Espresso









 € 3.50




Decaffeinate









 € 3.95




Cappuccino









 € 3.95




Latte









 € 4.25




Latte with flavours









 € 3.25




Americano









 € 3.95




Mocha









 € 4.25




Ciccolato









 € 2.95




English Breakfast Tea









 € 3.95




Tea Forte








				

							
					
												
															
								
													
												LIQUEUR COFFEES
					


					 € 6.95
 
Irish Coffee



 € 6.95
 
Baileys Coffe



 € 6.95
 
French Coffee



 € 6.96
 
Calypso Coffee



 € 7.95
 
Indie Liqueur Coffie
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			Weekday Early Bird
		

				

				
				
					
			
						
						VIEW EARLY BIRD MENU PDF
		
					
		

				

				

					

		

					

		
				
						
					
			
						
				
			WeekEND Early Bird
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			Dinner Menu
		

				

					

		

					

		
				
				
					
			

		

				

				

				
				
					
			
						
						VIEW DINNER MENU PDF
		
					
		

				

				

				
				
					
			
						
						VIEW FESTIVE DINNER MENU PDF
		
					
		

				

				

				
				
					
							
					
												
															
								
													
												APPETIZERS
					


					 € 7.20
[image: ][image: ]
Aloo Tikki Chaat
Cripsy potato with fresh pomegranate, chop ginger, green chilli and fresh coriander served with honey yoghurt, mint-tamarind glaze.



 € 6.50
[image: ][image: ][image: ]
Phamous Bambaiyya Bhel
Puffed rice, Bombay mix, red onion, cucumber, avocado, pomegranate, tamarind chutney, chat masala.



 € 7.00
[image: ][image: ]
Raj Kachori
Giant flaky hollow shell dough dolma, ragout of sprouted green Mung-beans, baby gem, red kidney beans, mini gram flour dumplings, dollops of whipped natural yogurt, tamarind chutney.



 € 5.96
[image: ]
Samosa
Handmade triangular shaped crisp pastry, filled with spiced vegetables or minced lamb. Served with honey yoghurt, mint tamarind glaze.



 € 6.95
[image: ][image: ]
[image: ]
Karari Amchoori Bhindi
Cripsy spiced okra with carom seeds, turmeric, red chilli and dried mango powder.



 € 7.50
[image: ]
[image: ]
Bambaiyaa pav-bhaji
Chakra-phool spice curried potato and vegetables, salted leavened dough ladi pav muffin, pat of makkhan.



 € 5.50
[image: ]
[image: ]
Pakora
Aubergine, potato, cauliflower and onion pungently spiced with fresh coriander and deep fried in vegetable oil.



 € 6.95
[image: ]
MURG CHAT
Barbecued chicken tossed on a pan with tangy, sweet sauce and served on a fried pancake.



 € 7.95
[image: ]
Tangra Chilli Chicken
Indo Chinese Stir fried chicken, Calcutta Chinatown style cooking.



 € 5.50
[image: ][image: ]
[image: ]
Onion Bhajia
Thinly sliced onion fritters mixed with fresh coriander, ginger, cumin and gram flour, deep fried served with mint-tamarind glaze.



 € 7.95
[image: ]
Prawn Kali Mirch
Stir fried king prawn with curry leaf, chopped ginger, garlic and freshly ground black pepper. Served with apple chutney.



 € 9.90
[image: ]
Beef Pepper Stir Fry
Beef, curry leaves, whole red chilli, mixed pepper and mustard seed.



 € 9.95
[image: ]
[image: ]
Assorted Vegetable Starter
Onion bhajia, pakora, vegetable samosa and aloo tikki.



 € 7.00
[image: ]
Duck Roll
Muscovy duck flavoured with star anise, figs, and tamarind – wrapped in a light filo pastry



 € 8.50
[image: ]
Kali Mirch ke Tukre
Chicken cubes marinated in an enriched crushed peppercorn, dry coriander red chilli, and garlic infusion.





				

							
					
												
															
								
													
												FROM TANDOORI
					


					

Starter € 8.95
Main € 16.90

[image: ][image: ]


Malmali Sheek

[image: ]Kashmir
Mince lamb, fresh herbs, cooked in clay oven, served with mint sauce.
Cooking method: Sigri










Starter € 7.95
Main € 15.95

[image: ][image: ]


Tandoori Murg

[image: ]Punjab
Served half on the bone chicken marinated in hung yoghurt with North Indian herbs and spices with a side of chicken tikka masala sauce and mint chutney.
Cooking method: Tandoor










Starter € 7.95
Main €15.95

[image: ][image: ]


Tandoori Murg Tikka

[image: ]Punjab
Boneless pieces of chicken in a wonderful mixture of special herbs and spices. Served with mint raita
Cooking method: Tandoor










Starter € 8.95
Main € 16.90

[image: ][image: ]


Kasuri Malai Tikka

[image: ]Kashmir
Tender breast chicken, cardamom, beetroot pickel, cream cheese and lemon juice served with sweet pomegranate.
Cooking method: Tandoor










Starter € 11.90
Main € 19.90

[image: ][image: ]


Nimbura Jhingak

[image: ]Mumbai
Big prawns in a citric blend of lemon juice, carom seeds and green cardamom.
Cooking method: Sigri










 € 18.00

[image: ][image: ]


Tandoori Sea Bass

[image: ]Goa
Whole sea-bass, marinade with green chilli, coconut, coriander, turmeric and ko kum paste finished with lemon juice. Served mint chutney & salad.
Cooking method: Tandoor










Starter € 11.90
Main € 18.90

[image: ][image: ]


Bagda Chingari

[image: ]Mumbai
Tiger prawn with Philadelphia cheese, cumin seed, chopped ginger and served with mango chilli chutney
Cooking method: Sigri










Starter € 11.95
Main € 19.95

[image: ][image: ]


Sigri Mutton Chops

[image: ]Hyderabad
Mutton chops marinated with ginger, garlic, green chilli pesto and specially blended garam masala served with a trio of chutney.
Cooking method: Sigri










Starter € 11.95
Main €19.95

[image: ]


Mixed Tandoori Platter

[image: ]Delhi
Exhibitionism to flaunt India’s tandoori prowess in one package. Chicken tikka, tandoori murgh, sheekh kebab and jumbo prawns










 € 20.00

[image: ][image: ]


Ajwani Jhinga

Bay of bengal king prawn in a citric blend of lemon juice carom seeds and mustard oil
Cooking method: Tandoor










 € 16.95

[image: ]


Murgh Shashlick

Diced spring chicken marinated and cooked over charcoal with onion, tomato, mushroom, and capsicum.









				

							
					
												
															
								
													
												HANDI AUR KADHAI
					


					

 € 16.95

[image: ][image: ]


Chicken Tikka Masala

[image: ]CHANGE
Chicken tikka cooked with rich tomato sauce finished with fenugreek leaves.
Cooking method: Handi












[image: ][image: ]


Roganjosh

[image: ]Kashmir
Lamb cooked with onion, tomato and chilli flavoured with fennel seeds and dry ginger powder
Cooking method: Kadhai

[image: ] Vegetarian Roganjosh – € 14.50

Chicken Roganjosh – € 14.95

Lamb Roganjosh – € 15.95

Prawn Roganjosh – €19.95










 € 20.00

[image: ][image: ]


Malabari Prawn

[image: ]Malabar
Tiger prawns cooked in a spicy coconut sauce with a smack of south Indian coastal spices.
Cooking method: Kadhai










 € 18.00

[image: ][image: ]


Nalli Varual

[image: ]Tami Nadu
Wicklow Lamb shank slow cooked in tamarind coconut sauce flavoured with cardamom, cinnamon and pather ke phool. Finished with crushed peppercorn.
Cooking method: Handi










 € 15.95

[image: ][image: ]


Kadhai Chicken

[image: ]Punjab
Tandoori chicken tikka with peppers, garlic, freshly ground coriander seed, chilli flakes and peppercorns in tomato and onion sauce.
Cooking method: Kadhai










 € 16.95

[image: ][image: ]


Goan Lamb Vindaloo

[image: ]Goa
Lamb with red chillies, apple cider vinegar and Goan spiced paste.
Cooking method: Handi












[image: ][image: ]


Nizami Korma

[image: ]Awadhi
Chicken Malai Tikka cooked in a creamy sauce flavoured with rose water and cardamom.
Cooking method: Handi

[image: ] Vegetarian Nizami Korma – € 15.50

Chicken Nizami Korma – € 15.95

Lamb Nizami Korma – € 16.95

Prawn Nizami Korma – €19.95












[image: ][image: ]


Jalfrezi

[image: ]Bengal
Beef simmered with bell peppers, onions, garlic and ginger. Garnished with fresh coriander and fresh ginger.
Cooking method: Kadhai

Chicken Jalfrezi – € 15.95

Lamb Jalfrezi – € 16.95

Jumbo Prawn Jalfrezi – €19.95










 € 17.50

[image: ][image: ]


Nilli Dum Jorma

[image: ]Hyperbad
Lamb shank, almonds, brown onion, saffron in creamy yoghurt sauce.
Cooking method: Handi










 € 19.95

[image: ][image: ]


Mango Prawn

[image: ]Kerala
Tiger prawn with mango puree, block mustard seed, curry leaves, tamarind pulp and coconut milk.
Cooking method: Kadhai













[image: ]


Dhansak

[image: ]Mumbai
Dice lean lamb cooked with lentils and vegetables. Semi dry
Cooking method: Handi

Vegetarian Dhansak – € 15.50

Chicken Dhansak – € 15.95

Lamb Dhansak – €16.95










 € 18.90

[image: ][image: ]


Maachher Jhol

[image: ]Bengal
Hake fish in light tomato and green chilli sauce finished with coriander leaves.
Cooking method: Kadhai











 € 17.95

[image: ][image: ]


Chettinad Chicken

[image: ]Tamil Nadu
A spicy chicken dish cooked with coconut milk, fennel, red chillies and tempered with mustard and curry leaves.













[image: ]


Dum Biryani

Long grain basmati rice, saffron, potli herbs. Served with biryani sauce and cucumber raita.
Cooking method: Handi dum pookt.

[image: ] Vegetarian Biryani – € 14.95

Chicken Biryani – € 16.95

Lamb Biryani – €17.20

Prawn Biryani – €19.90











 € 20.95

[image: ]


Tandoori Jhinga Majhani

[image: ]North India
Jumbo king prawns marinated in toasted gram flour and hung curd, barbecued to infuse and unmistakable char grilled flavour typical to all tandoori kebabs, simmered in a creamy tomato sauce.











 € 19.95

[image: ]


Tandoori Jhinga Achari

[image: ]North India
Diced spring chicken marinated with light spice. Onion, tomato, mushroom and capsicum. Cooked over charcoal.









				

							
					
												
															
								
													
												VEGETARIAN
					


					

 € 14.95

[image: ][image: ]
[image: ]


KADHAI PANEER

[image: ]Punjab
Cottage cheese stir fried with bell peppers in a tomato and onion sauce with fresh coriander.
Cooking method: Kadhai










 € 13.95

[image: ]
[image: ]


Palak Kofta

[image: ]Kashmir
Spinach dumpling stuffed with raisins and pistachio in a creamy garlic tomato sauce.
Cooking method: Kadhai










 € 14.95

[image: ][image: ]
[image: ]


Saag Paneer

[image: ]Lucknow
Spinach cooked with cottage cheese cubs and tomato and onion sauce.










 € 14.95

[image: ][image: ]
[image: ]


Subz Miloni

[image: ]Bihar
Seasonal vegetable cooked home style with spices.
Cooking method: Handi










 € 11.95

[image: ]
[image: ]


Indie Grill House Salad

Baby spinach, rocket, red grapes, multigrain seeds, diced mango and grilled halloumi cheese with curry leaf dressing.










 € 13.95

[image: ]
[image: ]


Bhindi Dopiaza

[image: ]Mumbai
Sauteed okra with tomatoes, green chilies and shallots









				

							
					
												
															
								
													
												SIDE VEGETABLES
					


					

 € 7.90

[image: ][image: ]
[image: ]


Allo Podimas

[image: ]Tamil Nadu
Potatoes stir fried with mustard seeds and curry leaves.










 € 7.90

[image: ]
[image: ]


Daal Panchratni

[image: ]All Indie Home
Mix of five different lentils tempered with asafoetida, cumin and whole red chilli.










 € 7.90

[image: ]
[image: ]


Peshwari Chole

[image: ]Punjab
Old Peshwari style chickpeas curry.










 € 7.90

[image: ][image: ]
[image: ]


Began Aloo Achari

[image: ]Varanasi
Aubergine and diced potatoes cooked with tomato and onion sauce finished with fresh coriander










 € 7.90

[image: ][image: ]
[image: ]


Dhingri Palak

[image: ]Awadhi
Stir fried mushroom with fresh baby spinch.










 € 7.90

[image: ][image: ]
[image: ]


Saag Allo

[image: ]Punjab
Spinach and diced potatoes tempered with garlic, cumin and nutmeg.










 € 7.90

[image: ]
	[image: ]
[image: ]


Allo Gobhi

[image: ]Uttar Pradesh
Cauliflower florets and potatoes with tempering of cumin, ginger and turmeric finished with fresh diced tomatoes.










 € 7.90

[image: ]


Mushroom Bhajee

Sliced mushrooms with spiced onions









				

							
					
												
															
								
													
												RICE AND BREADS
					


					

 € 3.95




G.O.C

Garlic, red onion, coriander naan bread.










 € 3.50




Peshwari Naan

Naan bread stuffed with roasted coconut, almond and raisins.










 € 3.95




Keema and Cheese Naan

Lamb mince and Irish cheddar cheese naan bread.










 € 3.95




Goat Cheese and Fig Naan

Naan bread stuffed with goat cheese and figs










 € 3.50




Lachha Paratha or Pudina Paratha

Layered whole wheat bread.










 € 3.25




Naan

Leavened plain naan bread.










 € 2.90




Steamed Rice

Plain steamed basmati rice.










 € 3.25




Jeera Pulao

Cumin flavoured basmati rice cooked on Dum.









 € 4.25




Mushroom Pulao









 € 4.25




Egg Fried Rice










 € 2.95




French Fries









 € 2.95




Raita









				

							
					
												
															
								
													
												THALI
					


					A selection of starter, lentils, leafy greens and vegetables. Served with pulao rice, raita, chutney and plain naan.



€ 18.00




Vegetarian Thali









 € 20.00




Chicken Thali









 € 20.00




Lamb Thali









 € 22.00




Prawn Thali
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			Dinner Menu
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			Weekday Early Bird
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