CHRISTMAS GROUP MENU

3 COURSES €39.90 PER PERSON

Poppadom & Dips (1,10)
Basket of poppadoms. Home made dips

APPETISERS
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Gobi 65 (Vegan) (1,9,10,11) Kale & Samphire Pakoras

Crispy cauliflower. Spicy South Indian Kale & Samphire pakodas. Tamarind, date &
flavours, garlic & curry leaves ginger chutney.
Chicken Fennel Tikka (7, 10) Shikhampuri Kebab (3,7,10)
Mild chicken tikka. Fennel, yogurt & aromatic Irish Boer goat patties with a creamy, spiced
spices. Tandoor grilled. yogurt centre.

+ individual platters +

Malvani Prawn & Squid Fry (1, 2, 5, 10, 14)
Crispy squid & prawns with a spicy rice flour coating. Crushed green chilli, peanut & garlic

chutney.
MAINS
............................................... s
Chicken Makhani (7,8,10) Chicken Kari (10)
Grilled chicken tikka in a smooth & creamy, Spiced fresh coconut sauce, curry leaves,
cashewnut & tomato sauce mustard seeds, coconut oil
Lamb Kolhapuri (10) Celeriac & Tofu Kofta (6,10)
Slow cooked lamb in a spicy roasted coconut Celeriac & tofu fritters in a creamy coconut
sauce with coconut oil & poppy seeds milk, kale & spinach sauce
+ Wicklow grass fed lamb + Prawn Pappas (2’10)
Paneer Makhani (7,8,10) A spicy coconut milk & kokum broth with
Paneer cheese,mild & creamy, cashewnut & mustard seeds, shallots & green chillies.
tomato sauce. + (Kokum: a dried sour fruit from the

southern/western coast of India) +
Steamed Basmati Rice

Naan Basket
Plain / Garlic (1,3,7)

DESSERT
............................................... S
Lemon Cheesecake (1, 3, 6, 7)
Gulab Jamun (1, 7, 8)

Reduced milk dumplings, soaked in a cardamom infused sugar syrup. Vanilla Ice Cream.



Allergens
1 wheat, 2 crustaceans, 3 eggs, 4 Fish, 5 Peanuts, 6 Soybeans, 7 Milk, 8 Almonds, Cashewnut &
Pistachio, 9 Celery, 10 Mustard, 11 Sesame seeds, 12 Sulphites, 13 Lupin, 14 Molluscs.
+ In case of any allergy, we kindly request you to bring it to our attention while placing your order, even
though the allergen may not be listed for that particular dish on the menu. Most ingredients used widely in our
food are packed in plants that handle all 14 allergens. Also, the nature of cooking in our kitchen poses a risk of
cross contamination, therefore we cannot guarantee any dish to be completely allergen free. +



