Early Chef s Special
Monday to Thursday €19.95

Starders
Mac hali Aloo & Tiki
Codfish cake rixed cwith potaloes, fresh coriander,
Curnn Seeds and ruxed spices. Pan—Fried and sServed eorith
Ahorerade cﬁainey.

Lamdb Kofta
sz‘cy medd balls »riuxed coith Fresh coriander and 5/'n5er.
Served with tomatoes and 5ar/}c Saucle.

4 /oo paéo/‘a
Thin slices of crispy Irsh potatoes cooked with dry
coriander and riuxed spices. Served coith »ango chutrey .

Man Cowurse
Lamd Bhuna
Lamé cubes coith a selection of spices and garnished
ewith fresh coriander and tomato.

Merghi Khara Masala
Breast of Irish chicken marinated in garlic, cloves and
ruxed Spices. Cooked in yog/w/(rz‘ Sauce.

Pracon Cerry
Pracon Simmered in a combinaion of pickles, curry leaves
and \//‘negal‘. 662/‘/7/5/780’ eorth Fresh coriander &
mustard Seeds.

Dessert

/4/75/ additiona/ Side dishes €¢
DQ/ Kinara - /4/00 Zeera
Mus  roor B‘a/'/ - 5@9 Aloo

Please note owr food is not available Zo carry oul.
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fczr/y Chel’ 's S/aec/a/
Mono/ay Zo 777405452}/ €19.95

Starders
fa//‘ a)d/ I Pracon
Pracon marinaed with 362}‘/ c y Seq salt and lesron ‘/‘L(/‘Ce.
Deep Fried and Served conith Zararind C/]dfhey .

CAQMP Kand hars
Succulent Irish lamb chops Cenderised cith 3ar//c )
Curmic, chilli and slowly cooked over charcoal. Served
eoith runt Sauce.

4 /oo paéo/‘a
Thin slices of crispy Irish potatoes cooked with dry
coriander and riuxed spices. Served cuith r1a1go chutrey.

Main Course
Mrich Masala Pracon
Pracon S/chgd a)/Z‘/7 3&/‘//6 y 3/‘88/’) C/?/A///‘, and /}‘c&S/I Zlormalo.
Garnshed cith Fresh 5//‘738/‘ and red chilli.

Mcurghn Palak Paneer
Breast of” Irish chicken marinaled in 360//‘6 ) cloves and
ruxed Spices. Cooked with spinach and COZ‘Z‘age cheese.

Lamb Tikka Masala
We preSent our UnPUe reCipe. Lean pieces of Irish larmd
barbecced and Meioa)ed in a creapy Comalo sauce and
5c2rn/5/7ec/ coith Flaked alrond.

D&S Sert

4/7}/ additiona/ Side dishes €¢
DCZ/ Kinara " /4/00 Zeera
Mus  roor B{z/'/' - 5&&9 Aloo

Please note owr food is not available Zo carry oul.
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