SET MENU - €19.95pp

Starter & choice of Main Course from the Menu below
Mon-Thurs: 5-7.30pm ] Friday Spm-7pm ’ Sunday: 3.30-7.30pm

A VA THONEEN 0.\ / 0" /AINOLT AV 4
STARTER

Chef’s Choice of Assorted Starters OR Vegetarian Option OR Gluten Free Starter

MAIN COURSE

If you are vegan or lactose intolerant please mention to our waiting staff

TANDOORI BUTTER CHICKEN*"#

Chicken tikka cooked in garlic tomato sauce, palm crushed fenugreek leaves
finished with cream, topped with coriander

CHICKEN OR LAMB CHETTAINUD*© (Vegetarian or Vegan Option Available)

Chicken cooked with black pepper, cinnamon stewed with curry leaf and coconut milk

CHICKEN TIKKA MASALA* 78 (Vegetarian or Vegan Option Available)
Chicken tikka skewered in tandoor, then simmered in a creamy
tomato sauce with coconut and almond

CHICKEN KORMA* 78 (Vegetarian or Vegan Option Available)

Chicken cooked in a creamy cashew nut and almond sauce with saffron & very mild spices

CHICKEN TAK A TAK*”7

Chicken cooked with onions, tomatoes and freshly ground coriander seeds

CG’s CHICKEN BIRYANI 78 (Vegetarian or Vegan Option Available)
Basmati rice cooked with chicken and sweet aromatic spices finished
with herbs fried onion and saffron served with biryani sauce

LAMB ROGAN JOSH*

A Kashmiri delicacy, lamb cooked with onion and aromatic spices served boneless

PRAWN JALFREZI* 247 - €3 Supplement

King Prawns with onions peppers & tomato ﬂavored with carom seeds

*SERVED WITH STEAMED OR PULAO RICE

If you have any questions or particular dietary requirements or intolerances please advice us and we shall do our outmost to offer you alternatives.
Whilst we do all to accommodate our guests with allergies and food intolerances, we are unable to guarantee that our dishes are totally allergen-free.




