
PLEASE NOTE: Most of the major allergens are present in our kitchen and cross contamination is possible. Speak to your server if you have an allergy before ordering
contains:     dairy  (d)     Gluten (g)     Mustard (m)     Tree nuts (n)     Shellfish (s)     Soya (y)

Chicken 	
Kerala Coconut	 €10
Aromatic south Indian curry with  
coconut and black pepper - tempered 
with mustard seeds & curry leaves (m)

Chettinad	 €10.50
Chicken cooked in a typical Tamil Nadu 
style with coconut, fresh curry leaves, 
mustard seeds, chilli & pepper (m)

Tikka Masala	 €10
Tender chicken simmered in a mild, 
silky, tomato sauce, with fenugreek (d)

cochin Chilli Chicken	 €10
Sweet, sour & spicy chicken pieces with 
onions, peppers & chillies (g)(y)

Korma	 €10.50
Chicken pieces simmered in a mild, 
creamy, fragrant sauce (d)(n)

Jalfrezi	 €10
Chicken pieces simmered with fresh  
peppers, onions, garlic & ginger.  
Garnished with fresh green chilli

Vegetarian	
Bombay Aloo	 €9
Soft diced potatoes, tomato &  
onion, flavoured with cumin seeds  
& fresh coriander 

Chana saag 	 €9
A hearty dish of chickpeas & spinach 
with cumin, fennel & spice. One of our 
market stall favourites (d)

Dal	 €9
A mix of four lentils, tempered with  
mustard seeds, curry leaves &  
red chilli. Hearty and healthy

JALFREZI	 €9
Fresh vegetables in a tangy tomato 
sauce, with fiery green chillies

DAHI WALLA BAINGAN	 €9
Aubergine in a zingy onion & tomato 
sauce, with a touch of yoghurt (d)(m)

saag Paneer	 €10
Spinach curry with green chilli & cubes 
of mild, fresh Indian cheese (d)

Lamb	
Kerala pepper fry	 €12.50
A dry lamb curry with whole black  
pepper, ginger, garlic, & lemon juice (m)

dum ka Gosht	 €12.50
Finest Irish lamb, braised in an exotic 
yoghurt & cashew nut sauce (d)(n)

Rogan josh	 €12.50
Lamb cooked with onion, tomatoes & 
garam masala. Satisfyingly spicy

PRAWN 	
Kerala Coconut	 €12.50
South Indian curry with king prawns,  
coconut & black pepper  - tempered 
with mustard seeds & curry leaves (s)(m)

Jalfrezi	 €12.50
King prawns, simmered with fresh 
peppers, onions, garlic & ginger (s)

moilee	 €12.50
King prawns, in coconut milk with 
coastal spices. Delicate & simple (s)(m)

A south Indian speciality. This rice 
dish is bursting with unique flavours 
of cinnamon, star anise, cardamom, 
coriander & mint. Served with our 
special house curry sauce

Chicken (d)	 €12.95
Prawn	(d)(s)	 €14.50
Lamb (d)	 €14.95
VEGETARIAN (d)	 €10

ambur biryani
Steamed basmati rice	 €2
Pulao rice	 €2.50
lemon rice (m) 	 €3.50
Plain Naan (g)	 €2
Butter Naan (d)(g)	 €2.50
Garlic & coriander naan (d)(g)	 €3
PESHWARI naan (d)(g)(n)	 €4.50
Poppad0ms	 €1.50
rAIta (d) 	 €1
mango chutney	 €1
tamarind chutney	 €1
mint chutney (d)	 €1
POPPADoMS & dips (d)	 €3
MASALA FRIES	 €3.50

KERALA SALAD 	 €6 
Crunchy vegetables, cashew nuts, 
green leaves and fresh herbs with a 
zesty lime, honey & ginger dressing (n)

CHICKEN TIKKA SALAD	 €10 
Fresh green leaves, carrot, beetroot & 
charred chicken tikka – with our zingy 
house dressing (d)
	
kuchumber	 €4.50
Tomato, onion & cucumber - a zingy little 
fresh salad to add to any dish

salads sides & dips

curry

Chicken tikka	 €5.50/€9.50
Chicken pieces, marinated in spiced 
yoghurt, ginger & garlic (d)

NILGIRI chicken tikka	 €5.50/€9.50
Chicken pieces, marinated in spiced  
yoghurt, ginger, garlic, fresh coriander,
mint & green chilli (d)

kesari MURGH MALai	 €5.50/€9.50
Chicken steeped in garlic, coriander 
stems, ginger & cream (d)

TANDOORI CHICKEN	 €13
Tender spiced chicken on the bone (d)(m)
 
LAMB Seekh kebab	 €6.50/€9.50
Finest Irish minced lamb mixed with fresh 
herbs and spices (d)

light bites tandoor grills naan rolls
aloo tikki x 3	 €4
Handmade lightly spiced potato & lentil 
cakes, with mint chutney (d)

Onion bhaji x 2	 €4
Handmade spiced onion balls with mint 
chutney  (d)

Veg samosa x 2 	 €4
Tasty potato and pea in pastry parcels  
with mint chutney (d)(g)(n)

Chicken 65 	 €10
Chicken pieces, bursting with spice - 
topped with red onion & coriander (g)

Broccoli JINGA	 €12
King prawns & broccoli, spiked with 
black pepper & garlic (s)(m)

Homemade naan bread,
baked-to-order, filled with green 
leaves, crunchy carrot & fresh 
beetroot - topped with our zingy 
house dressing. Street food of 
India, best eaten with hands!

tikka roll	 €8 
Chicken pieces, marinated in spiced 
yoghurt, ginger & garlic (d)

 
seekh roll	 €9
Finest Irish minced lamb mixed with 
fresh herbs and spices (d) 

 
Aloo tikki roll	 €7
Lightly spiced potato & lentil cakes (d) 
  

+mint 
chutney


