
Chana Masala €7

All tips are shared equally
amongst all our Staff

Soft thin wholemeal bread cooked to order
in the tandoor.

Potato & Cauli�ower with poppy seeds, cooked
in tomatoes, onions & spices. Finished with

spring onion. [medium spicy]

Stew of chickpeas in tomatoes & garam masala
�nished with coriander.

[medium spicy]

Red and yellow lentils simmered with toasted
cumin seeds and fresh tomatoes. Finished with a
touch of butter, crispy fried onions & coriander.

[medium spicy]

Cooked in a fragrant broth with aromatic
whole spices.

Homemade cottage cheese simmered in creamy
spinach seasoned with garam masala & toasted

cashew nuts. [medium spicy]

[medium spicy]

Filled with lamb mince.
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ALL THE ABOVE DISHES COME WITH
MUSHROOM OR BHUNA SAUCE AND

HOUSE KACHUMBER SALAD

A spicy homestyle free range chicken-on-the-bone curry
with fragrant spices & fresh ginger. My wife Farah’s

recipe [spicy]

Beef Bihari, Murgh Malai

Lamb €21, Chicken €19.95, Beef €21.95, Veg €16,
Prawns €22

Jhinga, Dumba Champ, Beef Bihari, Murgh Malai
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Lightly spiced Tandoori cod steaks gently cooked in Tandoori
oven with panch phoran. Served with Bombay potatoes,

spinach and cockles & �nished with tomato coconut sauce.
[mild]

A deliciously smooth curry of lamb shank, slow cooked for 5
hours in lemon, coriander, ginger and a myriad of spices and

a small amount of �our. A Karachi festive classic. [spicy]

A medium spicy tomato-based curry with seasonal
vegetables taking centre stage. Finished with ginger

julienne, fresh coriander & spring onion. [medium spicy]

[medium spicy]

Tandoori Cod €22

[very spicy]

[medium spicy]

onion sauce. Garnished with fresh coriander.
[medium spicy]

fried onions & fresh coriander. [medium spicy]


