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STARTER

CHILLY BHAJI € 4.50

3 pieces crispy battered green chillies, deep-fried and
served with chutney.

FOOD ALLERGENS: 4

EGG BHAJI € 4.99

4 pieces spiced egg fritters coated in gram flour batter
and deep-fried until crispy.

FOOD ALLERGENS: 2 AND 4

ONION BHAJI € 3.99

3 pieces of Crispy, golden-fried onion fritters made with
thinly sliced onions coated in a spiced chickpea flour.
Infused with aromatic herbs and traditional Indian spices,
each bite is crunchy on the outside and soft on the inside.
Served with tamarind dates chutney-perfect as a flavorful
starter.

FOOD ALLERGENS: 2 AND 4

ALOO SAMUSA € 1.99

2 pieces of Crispy, golden pastry triangles filled with a
spiced potato and pea mixture. Flavored with traditional
Indian herbs and spices, each samosa is perfectly
crunchy on the outside and soft-Served with tamarind
dates chutney.

FOOD ALLERGENS: 2 AND 4

CHICKEN CUTLETS € 2.99

2 pieces of tender minced chicken blended with herbs,
spices, and mashed potato, shaped into patties and
coated in breadcrumbs deep fried to a crispy golden
finish. Juicy on the inside with a satisfying crunch outside,
served hot with ketchup.

FOOD ALLERGENS: 2 AND 4

BEEF CUTLETS € 2.99

2 pieces of Tender minced beef blended with herbs,
spices, and mashed potato, shaped into patties and
coated in breadcrumbs deep fried to a crispy golden
finish. Juicy on the inside with a satisfying crunch outside,
served hot with ketchup.

FOOD ALLERGENS: 2 AND 4




STARTER

CHANA CHAT € 3.99

A refreshing and tangy chickpea salad made with tender
boiled chickpeas tossed in chopped onions, tomatoes,
fresh coriander, and green chilies. Flavored with chat
masala, tamarind dates chutney and chilly powder.

FOOD ALLERGENS: 4

SAMUSA CHAT € 3.99

Crispy, golden pastry filled with a savory blend of spiced
potatoes, peas,tossed in chopped onions, tomatoes, fresh
coriander, and green chilies. Flavored with chat masala,
tamarind dates chutney and chilly powder.

FOOD ALLERGENS: 2, 4 AND 9

CHICKEN 65 (WITH BONE) € 6.99

Spicy, deep-fried chicken bites marinated in a bold blend
of South Indian spices, garlic, and chili. Crispy on the out-
side and juicy on the inside, this vibrant dish is tossed with
curry leaves and green chillies for an extra kick. Served
hot-perfect as a fiery starter.

FOOD ALLERGENS: 2, 4 AND 10

MAPLE STICKY CHICKEN WINGS € 7.99

8 PCS Crispy chicken wings glazed with a sweet and sticky
maple sauce, perfectly balanced with a hint of spice.

FOOD ALLERGENS:. 4 AND 10

CHICKEN 65 (BONELESS) € 7.99

Spicy, deep-fried chicken bites marinated in a bold blend
of South Indian spices, garlic, and chili. Crispy on the out-
side and juicy on the inside, this vibrant dish is tossed with
curry leaves and green chilies for an extra kick. Served
hot-perfect as a fiery starte.

FOOD ALLERGENS: 2, 4 AND 10

BEEF DRY FRY € 8.99

Tender beef stir-fried with spices, curry leaves, and black
pepper-rich, dry, and full of bold flavor.

FOOD ALLERGENS: 2 AND 4




MAIN COURSE CURRIES
CHICKEN VARIETY

MALABAR CHICKEN CURRY € 6.99
(WITH BONE)

A creamy and flavorful chicken curry from Malabar, cooked
with coconut milk, aromatic spices, and fresh herbs. Rich,

mildly spiced, and perfectly balanced-Chose your side dish
rice, chips or bread.

CHICKEN ROAST € 6.99

(WITH BONE)

Juicy chicken pieces marinated in traditional Kerala spices
and slow-roasted to perfection. Crispy on the outside,
tender and flavorful on the inside-Chose your side dish rice,
chips or bread.

CHICKEN ROAST € 7.99
(BONELESS)

Juicy chicken pieces marinated in traditional Kerala spices
and slow-roasted to perfection. Crispy on the outside,
tender and flavorful on the inside-Chose your side dish rice,
chips or bread.

CHICKEN PERALAN € 6.99

(WITH BONE)

A rich and spicy Kerala-style chicken curry, slow-cooked
with roasted coconut, black pepper, and traditional aro-
matic spices. Bold, flavorful, and perfectly balanced- Chose
your side dish rice,chips or bread.

BUTTER CHICKEN €7.99

(BONELESS)

Tender chicken cooked in a creamy tomato-based sauce, en-
riched with butter and aromatic spices. Smooth, mildly spiced,
and flavorful-Chose your side dish rice, chips or bread.

FOOD ALLERGENS: 9 AND 10

CHICKEN KORMA € 7.99

(BONELESS)

Tender chicken cooked in a rich, creamy, mildly spiced
sauce with nuts and aromatic spices.

FOOD ALLERGENS; 9 AND 10




MAIN COURSE CURRIES
BEEF VARIETY

BEEF CURRY €7.99

A robust, semi-dry curry from the heart of Kerala. Beef brisket is
slow-roasted until dark and intensely flavorful, coated in a thick
masala of toasted spices, garlic, and golden-fried coconut chunks.

BEEF ROAST € 8.99

A rich, deeply spiced South Indian classic. Succulent beef brisket
slow-cooked in its own juices with a signature blend of Malabar
spices, curry leaves, and green chilies. A hearty, savory dish with a lin-
gering peppery warmth.

BEEF COCONUT FRY € 8.99

Succulent beef braised and pan-seared until caramelized. Infused
with black pepper, fennel, and garlic, tossed with golden-fried coco-
nut chunks and a tempering of fresh curry leaves.

MAIN COURSE CURRIES
MUTTON VARIETY

MUTTON KORMA € 7.99

(BONELESS)

Tender, lean cuts of boneless mutton braised in a luxurious sauce of
toasted almonds, yogurt, and golden-fried onions. A masterclass in
balance—creamy, nutty, and delicately spiced.

FOOD ALLERGENS: 9 AND 10

MUTTON PEPPER FRY €7.99

(BONELESS)

Tender pieces of mutton slow-cooked and then pan-seared with a
heavy hand of crushed black pepper, fresh ginger, and garlic. Tossed
with caramelized shallots and a tempering of crispy curry leaves in
pure coconut oil. A fiery, dry-roasted classic.

MUTTON KORMA € 6.99
(WITH BONE)

Tender pieces of mutton slow-cooked and then pan-seared with a
heavy hand of crushed black pepper, fresh ginger, and garlic. Tossed
with caramelized shallots and a tempering of crispy curry leaves in
pure coconut oil. A fiery, dry-roasted classic.

FOOD ALLERGENS: 9 AND 10

MUTTON ROGAN JOSH € 8.99

(BONELESS)

An iconic, centuries-old recipe from the snow-capped valleys of
Kashmir. Tender mutton braised in a rich, glowing red sauce of au-
thentic Kashmiri chilies, toasted fennel, and dry ginger. A fragrant,
medium-spiced masterpiece finished with a hint of ratanjot.




VEG OPTIONS

VEG KORMA € 6.99

Tender carrots, beans, peas, and cauliflower slow-cooked in a rich,
buttery sauce of caramelized onions and ground nuts. A fragrant,
mild masterpiece that's pure comfort in a bowil.

FOOD ALLERGENS: 9 AND 10

PANEER BUTTER MASALA € 7.99

A beloved North Indian classic featuring golden-seared cubes of
fresh cottage cheese (paneer) and sweet garden peas. Simmered in
a vibrant, spiced tomato and onion gravy, finished with a swirl of
fresh cream and sun-dried fenugreek leaves (kashuri methi).

FOOD ALLERGENS: 9 AND 10

PANEER PEPPER FRY €7.99

Golden-seared cubes of fresh cottage cheese tossed in a robust,
dry-roasted masala of crushed black pepper, fennel seeds, and curry
leaves. Finished with sautéed onions and green chilies for a spicy,
textural crunch.

GOBI MANCHURIAN €7.99

Crispy, batter-fried cauliflower florets tossed in a high-heat wok with
ginger, garlic, and crunchy bell peppers. Glazed in a savory, tangy
soy-chili sauce and finished with a scatter of fresh spring onions. The
ultimate Indo-Chinese crowd-pleaser.

FOOD ALLERGENS: 2,4, 9 AND 10

ALOO GOBI € 6.99

Crispy cauliflower and soft potatoes tossed in a thick, semi-dry
masala of caramelized onions and vine-ripened tomatoes.
Garnished with julienned ginger and sun-dried fenugreek leaves for
a fragrant, restaurant-style finish.

RAJMA CHAWAL €6.99

A comforting bowl of slow-cooked red kidney beans in a thick, spiced
tomato-onion gravy. Infused with ginger, garlic, and a hint of smoky
cumin. Served alongside a generous portion of steaming, fragrant
Basmati rice. Truly, a taste of home.
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BIRIYANI
FRIED CHICKEN BIRIYANI € 9.99

(WITH BONE)

The best of both worlds. Juicy, spice-marinated chicken fried to a
golden crunch, served over a bed of aromatic, dum-cooked Kaima
rice. Layered with caramelized onions, fresh mint, and our signature
spice blend.

FOOD ALLERGENS: 2, 9 AND 10

MALABAR CHICKEN BIRIYANI €11.99
(BONELESS)

A legendary coastal classic. Fragrant, short-grain Khaima tice and
succulent chicken slow-cooked using the traditional "Dum” method.
Layered with the rich aroma of Malabar spices, golden-fried onions,
crunchy cashews, and sweet raisins.

FOOD ALLERGENS: 2, 9 AND 10

MALABAR BEEF BIRIYANI €11.99

A legendary North Kerala specialty. Slow-braised, tender beef
masala layered with fragrant, short-grain Khaima rice and
dum-cooked to perfection. Infused with pure ghee, toasted fennel,
and black pepper, finished with a signature garnish of golden-fried
onions, cashews, and raisins.

FOOD ALLERGENS: 9 AND 10

MALABAR MUTTON BIRIYANI € 11.99

The ultimate jewel of Malabar cuisine. Succulent, tender mutton
slow-cooked in a rich masala and layered with fragrant,
ghee-touched Khaima (short-grcin) rice. Dum-cooked to lock in the
delicate aromas of mace, cardamom, and fennel. Finished with gold-

en-fried onions, cashews, and raisins.

FOOD ALLERGENS: 9 AND 10

KERALA POROTTA € 1.50
Crispy on the outside, soft and pillowy on the inside. A multi-layered,

hand-tossed flatbread griddled to golden perfection.
FOOD ALLERGENS: 2,4 AND 10

CHAPATHI € 1.00

Traditional Indian flatbread made from 100% stone-ground whole wheat
flour. Hand-rolled and puffed over an open flame for a light, soft, and
smoky finish. Naturally low-fat and wholesome.

FOOD ALLERGENS: 4

KALLAPPAM € 1.00

A rustic, griddle-cooked rice pancake fermented with fresh coconut
and a hint of sweetness. Soft and pillowy in the center with golden,
toasted edges. Infused with the delicate aroma of cumin and shal-
lots.

FOOD ALLERGENS: 4

GARLIC NAN € 1.50

Artisan white-flour bread topped with a savory crust of
hand-chopped garlic and garden-fresh coriander. Blistered at high
heat for a signature smoky flavor and brushed with pure Desi Ghee.

FOOD ALLERGENS: 4 AND 10




IRISH INDIAN SPECIAL

IRISH CHICKEN CURRY € 12.99

(BONE LESS) GLUTEN FREE

Classic Indian-style chicken curry adapted to Irish taste—mild,
creamy, and gently spiced. Served with plain rice garlic nan.

THAI CHICKEN CURRY € 12.99

(BONE LESS) GLUTEN FREE

Tender chicken pieces slow-cooked in a robust, sun-dried red chili
paste. Layered with the creamy richness of coconut milk, kaffir lime
leaves, and crisp bell peppers. A perfectly balanced, savory-sweet
heat.

THAI MONK FISH CURRY € 13.99

GLUTEN FREE

Succulent, meaty medallions of wild caught monkfish simmeredin
a robust red chili and galangal paste. Enriched with velvety coco-
nut cream, kaffir lime leaves, and snap peas. A sophisticated,

firm textured seafood masterpiece with a perfectly balanced heat.

FOOD ALLERGENS: 1 AND 3

THAI RED VEG CURRY € 10.99

GLUTEN FREE

Seasonal farm fresh vegetables poached in a silky, fragrant Thai
curry. A plant based masterpiece featuring house made aromatics
and rich coconut milk. Light, healthy, and deeply flavorful. Served
with plain rice Garlic Nan.

BEEF STRANGNOFF € 14.99

Hand carved beef medallions seared to perfection and bathed in a
luscious, herb-infused sour cream gravyServed with Plain rice.

FOOD ALLERGENS: 5 AND 10

FISH & CHIPS € 14.99

Panko crumbed deep fried hake fish served with tartar sauce and
chips.
FOOD ALLERGENS: 1 AND 4

SCAMPI € 15.99

6 pieces Crispy fried prawns served with Tartar sauce with chips.
FOOD ALLERGENS: 3

CATCH OF THE DAY € 15.99

Grilled seabass or salmon topped with lemon and dill leaves white
wine sauce served with chips.

FOOD ALLERGENS: 10

CHICKEN GOUJON € 14.99

6 pices panko crumbs chicken strips served with garlic mayo and
sweet chilli sauce.

CHICKEN NUGGETS € 4.99

(4 pieces chicken nuggets)




SIDE DISHES

GHEE RICE € 5.99

Short grain Khaima rice sautéed in pure Desi Ghee and
slow-steamed with whole spices like cardamom, cloves, and cinna-
mon. Topped with a signature garnish of golden fried onions, crunchy
cashews, and sweet raisins. A fragrant, buttery delight.

FOOD ALLERGENS: 9

PLAIN RICE € 4.99

Fragrant, tender, and steaming hot. Simple, high-quality white rice
prepared fresh daily to complement any dish on our menu.

CHIPS € 3.99
CURRY CHIPS € 4.99

CHEF CHOICES
**DAILY SPECIAL

KALANJI POLLICHADU € 12.99

Whole fish marinated in spices, wrapped in banana leaf, and
grilled for a smoky, rich flavour. (ONLY FRIDAY)

POTHICHORU € 13.99

Traditional Kerala meal of rice, curry, and sides wrapped in
banana leaf. (Every Saturday)

PAL KAPPA WITH FISH CURRY € 9.99

Mashed tapioca in coconut milk served with mild spicy, tangy
fish curry.

KAPPA BIRIYANI WITH BEEF RIBS € 9.99

A flavorful biriyani made with tapioca (kappa) and spiced
meat or fish, cooked together with aromatic spices.

KAPPA WITH BEEF CURRY € 9.99

Boiled tapioca served with rich, spicy Kerala-style beef curry.

KIZHI PORATA CHICKEN €10.99
KIZHI PORATA BEEF € 11.99
PORATA BOWL CHICKEN € 6.99
PORATA BOWL BEEF €7.99
ADD ON EGG OMELETTE €1.50

**Please confirm availability before placing an order.
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CHINESE FOOD

VEG FRIED RICE

EGG FRIED RICE

CHICKEN FRIED RICE
SHEZWAN VEG FRIED RICE
SHEZWAN EGG FRIED RICE
SHEZWAN CHICKEN FRIED RICE
SHEZWAN MUSHROOM FRIED RICE
CHILLI GARLIC FRIED RICE
BURNED GARLIC FRIED RICE
GARLIC MUSHROOM FRIED RICE
VEG NOODLES

EGG NOODLES

CHICKEN NOODLES

SHEZWAN VEG NOODLES
SHEZWAN EGG NOODLES
SHEZWAN CHICKEN NOODLES
SHEZWAN MUSHROOM NOODLES
CHILLI GARLIC NOODLES
BURNED GARLIC NOODLES
GARLIC MUSHROOM NOODLES
CHILLI GOBI

CHILLI PANEER

CHILLI CHICKEN

CHILLI VEG

CHILLI MUSHROOM

GOBI MANCHURIAN

PANEER MANCHURIAN
CHICKEN MANCHURIAN

VEG MANCHURIAN
MUSHROOM MANCHURIAN
SHEZWAN CHICKEN

SHEZWAN PANEER

SHEZWAN MUSHROOM
SHEZWAN VEG

GARLIC CHICKEN

GINGER CHICKEN

DRAGON CHICKEN

DRAGON PANEER

GARLIC PANEER

GINGER PANEER

€5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€ 5.99
€5.99
€ 5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€5.99
€ 5.99
€5.99
€ 6.99
€ 6.99
€6.99
€6.99
€ 6.99
€6.99
€ 6.99
€6.99
€6.99
€6.99
€ 6.99
€6.99
€ 6.99
€ 6.99
€6.99
€6.99
€ 6.99
€6.99
€ 6.99
€6.99




DOSAS
MASALA DOSA €7.99

Crispy fermented rice crepe filled with spiced potato masala, served
with chutney and sambair.

PLAIN DOSA € 6.99

Thin crispy rice crepe made from fermented batter, served with
coconut chutney and sambar.

GHEE ROAST €6.99

Golden crispy dosa roasted in ghee, rich aroma and flavor,
served with chutney, sambar.

PANEER DOSA €7.99

Crispy dosa stuffed with spiced paneer filling, fusion twist
served with chutney and sambar.

UTHAPPAM € 6.99

Thick soft dosa topped with onions, vegetables, slightly tangy,
served with chutney and sambar.

SAMBAR VADA € 6.99

Soft lentil fritters soaked in flavorful sambar, served warm with

chutney, popular South Indian snack.
SNACKS
PAZHAMPORI €15

Ripe banana fritters deep fried, crispy outside, soft sweet inside.

ULLI VADA €15

Crispy onion fritters spiced with herbs, deep fried snack, flavorful.

UZHUNNU VADA €1.5

Soft lentil doughnut fritters, crispy outside, served with chutney.

ILA ADA €15

Steamed rice parcels with coconut jaggery filling, wrapped in banana leaf.

UNNIYAPPAM €1.5

Sweet rice flour dumplings with banana, jaggery, coconut, deep fried.

PLAINRICE €4.99 WATER € 1.50
GHEERICE €5.99 COLA €2.50
CHIPS €2.99 FANTA €2.50
RAITHA €1.99 SPIRTE €2.50
PICKLE €1.99 KIDS JUICE €1.50

MONSTER MANGO € 3.50
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