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INDIAN CUISINE
TERENURE

SET MENU FOR ONE €35.99

ALOO BONDA

SPICED POTATO DUMPLINGS, GRAM FLOUR, GINGER & CORIANDER
PANEER TIKKA [8]

YOGURT MARINATED COTTAGE CHEESE TIKKA WITH MINT CHUTNEY
ONION BHAJI

ONION FRITTERS & GRAM FLOUR IN 5 SPECIAL AROMATIC SPICES

SEEKH KABAB [8]

HAND POUNDED WICKLOW LAMB COOKED IN CLAY OVEN

FISH CAKE [4]

TILAPIA FISH CAKE INFUSED WITH GANDHRA] LEAVES & CUCUMBER YOGURT

KURKURA JHINGA [1,2]

BATTERED FRIED KING PRAWNS WITH CURRY LEAVES

(ALL MAIN COURSES ARE ACCOMPANIED WITH RICE & NAAN)

VEG KOFTA [8,9]

MIXED GARDEN VEGETABLE DUMPLINGS IN TOMATO & ONION CREAMY GRAVY
DAAL MAKHNI [8]

ROYAL TECHNIQUE TO OVERNIGHT DUM COOKED BLACK LENTILS

GOAN PRAWN CURRY [2, 4, 11]

TRADITIONAL FISH & PRAWNS IN COASTAL SPICES

FARMER BUTTER CHICKEN [8]

TRADITIONAL PUNJABI DISH, CHICKEN TIKKA COOKED IN ONION, TOMATO SAUCE

RAILWAY LAMB CURRY

LAMB CUBES AND MINCE COOKED TOGETHER WITH AROMATIC SPICES

Desseits (Chesseany [ )

DARK CHOCOLATE BROWNIE with Vanilla Ice Cream [1,3,5,8]
PANNACOTTA with Raspberry Sorbet [8]
GULAB JAMUN [1,8]

ALLERGENS

1. GLUTEN-WHEAT 2. CRUSTACEANS 3.EGGS 4. FISH 5. PEANUTS 6. SOYBEANS 7. LUPINS
8. MILK 9. NUTS 10. CELERY 11. MUSTARD 12. SESAME SEEDS 13. SULPHITE 14. MOLLUSCS



