
 

 

StartersStarters  OriginOrigin  

Aloo  Tikki Nizami  
Pan fried North Dublin potato cakes  with a raisins & cumin scented lentil 
centre.  

Mumbai Ki Chaat 
Crispy fried hand rolled pastry barrel filled with warm sweet potato chaat, 
chickpeas and chilled sweet yoghurt puchka. 

Falahari Salad  
 Baby beets, Ardsallagh Goats Cheese & a warm asparagus with grilled 

apple & pineapple. 

Malai Kebab   
Free range Chicken supreme’s steeped in thyme flavoured creamy marinade  
with tempered beetroot relish.  

Duck Tikka   
Barbary duck breast with pickling spices, passion fruit dressing & grilled  
fruit. 

Mizo Pork Fry 
An all time favourite of spiced flour dusted crispy pork fillet strips in a  
curry leaf & sweet and sour chilli jam. 

Karara Jhinga 
Black tiger prawns tossed in scallion, turmeric, red chilly masala  
with fresh lime.  

Tilori prawns                          
Sesame seed & musky fenugreek infused jumbo prawns charred in clay 
oven served with avocado & apple salad. 

Machhi Ki Tikki  
Pan fried tilapia fish cakes flavoured with lime & nigella  seeds  

served with  dill cucumber yoghurt.  

Gosht Ke Kebab 
Wicklow lamb cooked in three different textures & flavours.  
A lamb Samosa, Seekh kebab & lamb pepper fry. 

Kebab Combination                         
Tandoori prawns & fish Kesari chicken & Seekh kebab. 

Our chefs have Coeliac & allergy specific dishes off & on the  
please ask your server as dishes may contain traces of nuts & flour 

All service charge & gratuities go directly to our staff. 
A 10 % service charge is levied on groups of 6 or more.  

Agra  

 Mumbai 

Udaipur  

Benares  

Tekanpur  

Mizoram  

Calcutta  

Kerala  

Amritsar  

Lucknow  

Malahide  

€ 6.50  

€ 7.00 

€ 7.50  

€ 9.00  

€ 11.50  

€10.50  

€11.95  

€14.50  

€12.95  

€10.50  

€13.95  

 €12.50 Vegetarian Tasting (V) 
Mushrooms, potato fondant, semolina & potato cake, tandoori broccoli & 
paneer tikka. 

Malahide  



 

 

Main CoursesMain Courses OriginOrigin  

Lahsooni Machhi  
Tandoori Waterford monkfish tail marinated in turmeric, rock salt & 
coriander with fenugreek, cress sauce & tomato rice.  

Goan Prawn Curry 
Tiger Prawns cooked in coastal spices masala, finished with palm vinegar, 
jaggery & cinnamon.  

Prawn Rasam  
A Keralan staple of steamed Tiger prawns seasonal greens & vegetables, 
with a delicately spiced tomato extract  ( Rasam )  

Meharwan‘s Fish Curry 
Chef Meharwan‘s signature dish of pan seared sea bass with nigella 
seeds, lemon leaf, onion & coconut sauce.  

Murgh Makhan Palak 
Old Delhi style free‐range chicken with onion, tomato masala finished 
with cream, fenugreek & baby spinach.  

Jaipur Mix Grill 
Bhatti Murgh, Achari tangari kebab, chicken tikka seekh kebab, lamb  with 
chick peas & a naan bread.  A perfect way to savour tandoori meats. 

Moti Haari  Murgh   
Free range Irish chicken in a creamy spinach sauce with roasted purple 
garlic & caramelized butternut squash. 

Duck   Vindaloo  
Free‐range Barbary duck breast with Vindaloo masala & sweet potato 

Poriyal & onion marmalade.  

Nalli Ki Kaliyan  
Slow cooked Wicklow lamb shank braised in a Kashmiri chilli & screw pine 
extract finished with spiced Himalayan salt. 

Gushtaba Curry   
Hand pounded Wicklow lamb meat balls simmered in cinnamon, nutmeg 
flavoured brown onion velouté curry. 

Our chefs have Coeliac & allergy specific dishes off & on the  
please ask your server as dishes may contain traces of nuts & flour 

All service charge & gratuities go directly to our staff. 
A 10 % service charge is levied on groups of 6 or more.  

Agra  

Goa  

Kerala 

Chennai  

Delhi  

Malahide 

Lucknow  

Goa  

Agra  

Garhwal 

€ 23.95 

€ 21.95 

€ 22.95  

€ 21.95  

€ 19.95  

€25.95 

€21.95  

€22.50  

€23.50 

€19.95  

€23.50  Rogini Champien  
Grilled Wicklow spring lamb chops in fenugreek & allspice rub with goats 

cheese, rocket leafs & sundried tomato salad. 

Kashmir  

Laal Maas 
Slow braised spring Wicklow lamb in red chilli paste with yoghurt, 
brown onion & cloves. A classic spicy Mewari dish.  

Jodhpur   € 22.50 



 

 

Pardah Biryani 
Perfumed Basmati rice with saffron, mint & fried onion. 
Choice of meat (lamb/chicken) €3.00 will be added for prawns. 

Jaipur Masahari Thaali                          
Selection of lamb, chicken, prawns & vegetables curries served 
individually with rice & bread. An ideal way to savour a complete Indian 

Trio of North Dublin Potatoes Tasting 
Local Keoghs potato Show case . Turmeric & cumin dusted Potato fondant, 
potatoes & cucumber salad (Nepalese), Aloo bhaji. 

Jaipur Shakahari Thaali 
Combination of lentils, greens, potatoes & vegetables, served individually 
with rice & bread. An ideal way to savour a complete Indian meal.  

Aam Wali Bhindi 
Stir fried fresh okra with cumin & mango.  

Our chefs have Coeliac & allergy specific dishes off & on the  
please ask your server as dishes may contain traces of nuts & flour 

Hyderabad  

4 corners 
of India 

Malahide 

Punjab  

Meerut  

€23.00 

€25.00 

€14.95 

€23.00  

€12.95 

€6.50  

Vegetarian MainsVegetarian Mains 

4 corners 
of India 

Sides  Sides  All sides may be ordered as mainsAll sides may be ordered as mains 

Aloo Hara Pyaz                         
Cumin fried potatoes with onion tomato & spring onion. 

Patiala   €6.95  

Lahsooni Patta 
Spinach & mustard greens buttered garlic & fennel. 

Pune   €6.00  

Rice & BreadRice & Bread 

Raita/ Yoghurt   
Cucumber/tomato/onion  

Missi Chilla  (Coeliacs Bread) 
Griddled bread made with Chickpea flour, carom, fenugreek & Spinach. 

Bihar  

Jhansi  

€3.00 

€3.50 

Keema Naan / Peshawari Naan / Cheese & Chilli / Coriander & Garlic/  
Aloo Kulcha 

4 corners 
of India 

€3.75  

Saffron  Pulao /Lemon Rice / Mushroom Pulao 

Steamed Aged Basmati Rice 

Naan/ Roti 

Kashmir  

Gharwal  

€3.50  
€2.95  
€2.95  Delhi  

Channa Amritsari 
Spiced chickpeas with ginger & tomato with tamarind.  

Tandoori Murgh                         
Free‐range Irish chicken in Kashmiri chilli paste, garlic & yoghurt  
charred in tandoor with masala rice & a light tikka masala sauce.  

Punjab   €22.50  

€12.00  Daal Tadka 
Lentils cooked with turmeric, garlic & fresh tomato.  

Ambala  

Begum Bahar Curry 
Organic vegetables in a cashew , honey ,mace & cardamom scented gravy   

 Lucknow  €14.50 

Aloo Gobhi Pahari 
Chef Ram’s version of cauliflower & potatoes with Himalayan salt & burnt 
Cumin 

Kathmandu €13.95  


