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Starters 

 

Origin  

 

Chowki  Aloo  Tikki 

Pan fried potato cakes with tempered black gram, raw mango 

powder with a green herb chutney. 

 

 

Agra 

 

€ 6.95 

 

 

 

 

Dilli Ki Chaat 

Sweet & sour combination of spiced chickpeas & fruits in light 

semolina pastry with tamarind, chilled yogurt. 

 

Side 

streets 

of Delhi 

€ 6.95 

 

Jaipur  Salad 

Belcarra Portobello Mushroom in fenugreek yoghurt, pickled 

baby beets, Ardsallagh Goats Cheese & a warm asparagus salad. 

 

Udaipur € 7.50 

Malai Kebab 

Free range Chicken supreme’s in cream cheese & thyme marinade 

with tempered beetroot relish. 

Benares € 8.95 

 
 

 

Duck Tikka   

Barbary duck breast with pickling spices, passion fruit dressing & 

grilled fig. 

 

Tekanpur € 10.95 

 

 

 
Mizo Pork Fry 

Spiced flour dusted crispy pork fillet strips in a  curry leaf & 

sweet and sour sauce. 

 

Mizoram €10.50 

 
 

 
Karara Jhinga 

Black tiger prawns tossed in scallion, turmeric, red chilly masala 

with fresh lime. 

 

Calcutta €10.95 

 

 

Kali Mirch Ka Jhinga                         

Black pepper & yoghurt marinated grilled jumbo prawns with 

avocado & red onion salsa. 
 

Kerala 

 

€13.95 
 

Amritsar Ki Machhi 

Semolina & rice flour dusted tilapia fish with mushy peas & 

roasted tomato chutney with Jaipuri salt. Chef Joshi’s specialty 

 

Amritsar €10.95 

 

Gosht Ke Kebab 

Wicklow lamb cooked in three different textures & flavours. A 

lamb Samosa, Seekh kebab & lamb pepper fry. 

 

Lucknow €9.50 

Kebab Combination                         
Assortment of fish Tikka, prawn, chicken & lamb kebab. Vegetarian 

assortment available on request 

Malahide €13.95 
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Our chefs have  Coeliac & allergy specific dishes off  & on the menu  Please ask your server 

as dishes may contain traces of nuts & flour 

Main Courses 
Origin  

Lahsooni Machhi 

Tandoori Waterford monkfish tail with turmeric & rock salt on 

a bed of coriander, fresh curry leaf sauce, with tomato rice. 

 

Amritsar 

 

€ 22.00 

 

 

 

Goan Seafood Curry 

Tiger Prawns crab claws & fresh fish cooked in coastal spices 

masala finished with palm vinegar, jaggery & cinnamon. 
 

Goa € 19.95 

 

Cheeman Manga Charru 

Jumbo prawns in coconut, raw mango & fenugreek sauce 

tempered with mustard seeds  &  tamarind pulp 
 

Kerala € 24.00                          

Meharwan ‘s Fish Curry 

Pan seared sea bass with nigella seeds lemon leaf, onion & 

coconut sauce.  A house specialty.  
 

Chennai € 21.00 
 

Murgh Makhan Palak 

Old Delhi style chicken with onion, tomato masala finished with 

cream, fenugreek & baby spinach. 
 

Delhi € 19.50 

 

Firdausi  Murgh   

Rose petal & pistachio stuffed, free-range chicken fillet with 

lavender korma. 
 

Awadhi € 19.95 

 

Tandoori Murgh                         

Free range chicken in kashmiri chilli paste, garlic & yoghurt 

charred in   tandoor with Masala rice & sauce.     

 

Punjab € 21.50 

 

Moti Haari  Murgh   

Free range Irish chicken in a creamy spinach sauce with roasted 

purple garlic & caramelized butternut squash. 

 

Lucknow 

 

€ 18.95 

 

Duck   Vindaloo                                                                                                                                                                                                                                                         

Free range Barbary duck breast with vindaloo masala & mustard 

tempered Savoy cabbage fogath (Indian sauerkraut). 

 

Goa € 21.50 

 

Nalli Ka Korma                           

Slow cooked lamb shank with crè me fraiche, caramelized onions 

& star anise flavoured korma 

 

Agra € 22.50 

 

Keema Khumb Matar                         

Hand pounded Wicklow lamb mince, with wild mushrooms & green 

peas. 

  

Theri- 

Gharwal 

 

€ 18. 95 

 

Rogini Champien                       
Grilled Spring lamb chops with rocket & Ardsallagh goats 

cheese salad on a bed of mint pesto. 

 

Kashmir € 22.95 

 

Laal Maas 

Slow braised Wicklow lamb in red chilli paste with yoghurt, 

brown onion & cloves. A classic spicy Mewari dish. 
 

jodhpur € 20.50 

 

Pardah  Biryani 

Perfumed Basmati rice with saffron, mint & fried onion. 

Choice of meat (lamb/chicken) €3.00 will be added for prawns. 

Hyderabad €19.95 
  

 

Jaipur   Masahari Thaali                          
Selection of lamb, chicken, prawns & vegetables, served 

individually with rice & bread. A complete Indian meal. 

 

4 Corners 

of India 

€26.00 
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Our chefs have Coeliac & allergy specific dishes off  & on the menu  Please ask your server 

 as dishes may contain traces of nuts & flour

 

Vegetarian Mains 

 

Origin  

Subz  Miloni                         
Stir fried seasonal vegetables with, cumin & coriander 

tempering. 
 

Benares 

 

€ 13.95 

 

 

Tandoori Subz  Shashlik 

Fresh veggies marinated and cooked in clay oven with caramelized 

onion, fenugreek & apple sauce, drizzle of lime & chilly extract. 

 

Ludhiana € 13.95 

 

Saag Paneer 

Homemade cottage cheese & baby spinach  roulade spiced with 

Coriander, smoked chillies, tomato, onion & buttermilk masala. 

 

Mewar € 14.50 

Jaipur   Shakahari Thaali 

Combination of lentils, greens, potatoes & vegetables, served 

individually with rice & bread. A complete Indian meal. 

 

4 Corners 

of India 

€ 23.50 

 
 

Khubaani Ke Kofte 

Seasonal vegetable dumplings stuffed apricot chutney, sage 

korma. 

 

Shimla € 13.50 

 

Channa Amritsari 

Spiced chickpeas with ginger & tomato with tamarind. 
Punjab €11.95 

 
 

Sides , Rice  & Bread 

 

  

Aam Wali Bhindi 

Stir fried fresh okra with cumin & mango.  

 

Meerut 

 

€ 4.50 

 

Daal Tadka 

Lentils cooked with turmeric, garlic & fresh tomato. 

 

Ambala € 4.50 

 

Aloo Hara Pyaz                         

Cumin fried potatoes with onion tomato & spring onion. 

 

Patiala € 4.50 

Lahsooni Patta   

Spinach & mustard greens buttered garlic & fennel. 

 

Pune € 4.50 

Raita/ Yoghurt  Cucumber/tomato/onion Bihar € 2.50 

 

Missi Chilla Coeliacs Bread (griddled bread made with 

Chickpea flour , carom, fenugreek & Spinach ). 
 

Jhansi € 3.50 

 

Keema Naan / Peshawari Naan / Cheese & Chilli / 

Coriander & Garlic/ Aloo Kulcha 

 

4 Corners 

of India 

€ 3.50 

Saffron  Pulao/ Lemon Rice / Mushroom Pulao 

 

Kashmir 

 

€ 3.50 

 

Steamed Aged Basmati Rice Gharwal € 2.95 

 

Naan/ Roti 

 

Delhi € 2.95 
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 as dishes may contain traces of nuts & flour

 


