VegDishes |

Bombay Aloo
pan fried potatoes with onions, peppers,

cumin seeds cooked in a fangy tomato sauce.

Gobi Alo

cauliflower cooked with pan fried potatoes with,

ginger, onions peppers and tangy sauce
aag Paneer

fresh spinach cooked in fresh cream, butter &

with homemade cottage cheese.
Tarka Daal

€4.50

£4.50

lentils cooked with butter, cream, sautéed garlic

and ginger fopped with fresh coriander.
Channa Masaia

€4.50

chickpeas cooked on low heat with chopped onion,

eeppers sautéed tomatoes & topped with fres€h4corzc|nder

'eg Korma

€7.00

€7.00

€7.99

mix vegetables cooked in traditional creamy ]éormq sauce

Paneer Tikka Masala

4.50

€7.99

home made cottage cheese cooked in tikka masala sauce

accompanied by butter

Duck Dishes

Duck Tikka Masala
Duck Kashmiri
Duck Pasanda
Duck Korma

Duck Butter Masala
Duck Bailti

Duck Bhunna

Duck Shashlik

Kebab Manid
all kebalbs & rolls are served on a Naan
Bread with salad & sauces
Chicken Shawarma Kebab
Lamb Doner Kebab
Mixed Kebab
Chicken Tikka Roll
Sheesh Kebab Roll

Rice Selectic

Pillau Rice

Boiled Rice

Fried Rice
Mushroom Fried Rice
Egg Fried Rice
Kashmiri Rice

Reg |

£€5.00
€5.00
€5.00
€5.00
€6.99

€7.50
€7.50
€7.50
€7.50
€8.99

€1.99
€1.75
€2.50
€2.50
€2.50
€3.49

basmati rice cooked slowly with saffron, green cardamom

& fruit cocktail

Prawn Payara

prawn matinated with sour spices & then cooked

with mangoes, oninos & peppers

Chicken, Potato & Cheese Cullefs

irish potatoes & chicken mashed together & stuffed

WiT_h chee?sa. covered in bread crumbs
Nizami Lamb Seekh

€3.99

€549

spring lamb minced & sedasened with ancient nizam

herbs & cheese

Onion Bhaji

sliced cnions mixed with herbs & spices then deep fried

Aloo Tikki

mashed pofatoes with onions, peppers & spices pan

fried with bread crumbs
Vegetable Samosa

€3.99
€3.99

€3.99

crispy fried filo pastry stuffed with potatoes, peds, mint & vegs

Chicken Samosa

crispy fried filo pastry stuffed with chicken, mint & onions

Meat Samosa

€3.99
€3.99

crispy fried filo pastry stuffed with Minced lamb, onions & mint

Chicken Tikka

€4.50

diced baneless chicken breast. Marinated in yoghurt & hetlbs

and cooked in d clay oven

Mint Chicken Tikka

€4.50

diced chicken fillet marinated. In & special homemade mint

sauce and cooked in oven

Chicken Pakora

€4.50

chicken fenders marinated in a Homemade sauce with a hint

of crushed Chili and deep fried
Grilled Chicken Wings
chicken wings marinated in specially Selected hetbs, paprika,
redchilli & black pepper
Tandoori Chicken
spring chicken marinated in Yoghurt, mint & spices cooked
in a clay oven
Sheesh Kebab
minced Spring lamb fillef, skewered in Sausage style & cooked
in a clay oven (A classic)

Lamib Boti

diced lamb fillet marinated overnight and cooked in tandoori

Mix Vegetable Platter €5.99
€10.99

assoriment of veg starters

Tandoori Mix Grill

mix of mouth watering meat appetizers. chicken fikika,
grilied chicken wings, sheesh kebabs, tandoori
chicken Legs (with mint sauce)

€3.99

€3.95

€4.50

€4.99

Naan

Garlic Naan

Cheesy Chicken Tikka Naan
Keema Naan (minced lamb)

Garlic, Onion & Coriander Naan
Garlic & Coriander Naan
Peshwari Naan (stued with sweetness)
Cheese Naan

Chili Naan

Cheese & Chilli Naan

Paratha puttered bread cooked on a plaite)
Tandorri Roti

Chappati

sundries

97 2 Poppadoms with dips
98 Chips

99 Curry Fries

100 Cumry Sauce

101 Korma Sauce

102 Tikka Masala Sauce
103 Raita (yougurt with, cucumbers, fomatoes & mint)
104 Green Salad

105 Mint Sauce

106 Red Onion Sauce

107 Mango Chutney

108 Mix Pickle

330mi Cans coke / biet Coke / Fanta / 7up
Still Water
1.25lt Bottle

(lcecream Tubs)

€2.99
€299
€2.99

Desseris

Mango Kulfi
Pistachio Kulfi
Malai Criginal Kulfi

Chef's Special Tikk
18 Honey & Chilli Chicken Tikka

chiclken tikka cooked with honey, green
capsicums, chilli flakes, sweet chilli sauce & vinegar
19 Chilli & Pineapple Tikka
chicken tikka cooked in a wok with pineapples,
black pepper, dried red chilli, lamarind, soya sauce
20 Tilkkka with Chilli Plum Sauce starter €£6.99
 chicken tikka cooked with plum sauce & chilli main €10.99
flakes served on a bed of sauteed onions & red peppers
21 Chicken Tikka Shashlilc starter €56.99
tender pieces of chicken fikkka coaked with peppers, main €10.99
; onions and a mouth watering hot, sweet & sour sauce
22 Tikka Multani starter €56.99
chicken tikka cooked with sautesd mangoe slices, MAiN €10.99
chilli flakes and fresh mint

starter €£5.99
mcin €10.99

starter €5.99
main €10.99

pooree Plate

23 Prawn Pooree
prawns cooked with chopped onion & peppers in a hot,
sweet & sour sauce, served on d fried bread (most tried & dpprecidted
24 Chicken Chaat Pooree £4.9
diced chicken fikka cooked with peppers & onion in d
sweet & sour sauce served on d fried bread
25 Nizami Pooree
minced lamb & cheese cooked in a clay oven on a skewer
then cooked with mango chuiney & served on d fried bread
26 Lahori Choolay Pooree
chickpeas cooked in a medium spicy sauce with onions
& peppers, served on a fried bread

€4.99

£5.99

€4.99

Chef's Speciliti €11.50
choose from boiled rice, pilau rice, nan or chips. served with poppadom & dips
Pick & Mix
(Pick any 1 of the Meat or Mix Veg & mix with choice of sauce)
Chicken, Chicken Tikka, Lamb, Beef, Prawn, House special & Veg
27 Faisal’'s Creed
chef's creation for the aroma lovers - A medium curry cooked with
coconut milk cream, fresh green chilli, ginger, tomatoss and black

pepper
28 Creamy Minty (a bit of Sweet hot & minty )
our chef's signature dish. fresh cream, fresh mint and spices
29 Tikka Masala %,
chef's own recipe it is not o traditional tikka masala, just fry it
and appreciate this creamy, yummy BB dish
30 Kashmiri#,,
cooked with fresh cream, fruif cockiail, mango pulp, almond
& coconut powder
31 Passanda &,
cooked with fresh cream, dlmond powder & fruit cocktail & a hint of bufter
32 Korma
world famous (everyone knows how to make if)
33 Butter Mascila
jullennes of tandoori chicken Leg cooked in a rich creamy Sauce
With fenugreek leaves, honey and Butter
34 Rainbow Korma®,
cooked with fresh dates, fruit cockiall and thin vermicellis

Dlrect From Heoven
19 Prospect Road, Glasnevin, D9

01830 6777

Opening Hours
Sun -Thurs: 5pm - 11pm
Fri & Sat: 5pm - 12am

EASY ON POCKET MEAL DEAL

®

Special Meal Deal for 2

Choose two Starters from below
(Chicken Tikka / Onion Bhayji / Veg Somosa)

Choose two Mdain Courses from below
(Chicken Tikka Masala / Chicken Chilli Garlic Masala /
Lamb Bhunna)
1 PI||GU Rice & 1 Garlic Naan

2 Drinks 33 cms & 2 Poppadoms & Dlps

choose from boiled rice, plilau rice, nan or chips. served with poppadorm &dips

35 Curry )
cooked in gnicn and toemato based Sauce with medium spices
36 Mad rdscii
moderdtely
tomaio base
37 Vindaloo
very hotdish cooked with crushed chilies (you know what you are eating)
38 Phall
red hot phall is said fo be the world's hottest curnry cooked with
Kashmiri whole chilies (iry it fo know it)
39 Chili Garlic Masalaj
a very nice moderately hot dish cooked with fresh garlic, green
chilies dnd’zfresh coriandet leaves.

of curry from Scuthern coast of india cooked in onion &
duce with fenugreek leaves (with a hint of lemon juice)

40 Jalfrezi
cooke

41 Balh?’

" has come all the way from Pakisian. A real freat with loads of flavers. cooked

with fresh ginger, green chilies, lemon, tomatoes, cotiander & yogurt.

42 Roghan Josh
o kashmiri treat, cooked in tomato based sauce with green peppers,
red peppers, tomatces & fresh coriander. (medium Hot)

43 Bhunna
cooked in onion based sauce with sautéed chopped onions
& peppers (thick sauce)

44 Dupiazal)
cooked in onion based sauce with sautéed onion cubes
& sccll!on}iopped with coriander.

slices of green peppers, red peppets, onions & lemon juice.

45 Achari

a very arol afic dish with burst of fliavors, cooked with a hint of pickling spices
46 Ginger

a mild dish ¢
47 Dhansak

a mild sweet & spicy dish cooked with lentils, fruit cockiail & lemon juice.
48 Saag

baby spinach cookad in cream & butter
49 Green Herbs

cocked with fresh n herbs
50 Kabuli Gosh %

an Afghani delight, lamb cooked with chickpeas,

yoghurt, onions, green & red capsicums, mustard

seeds, zeera & garnished with coriander & fresh ginger

ked with fresh eream & juliennes of ginger (sweet & spicy)

' giryani Dishes

basmati rice cooked over low heat with the choice of meat or
vegetable, whole spices & garnished with tomatoes, coriander
& green chillies (served with curry sauce)

51 Chicken Biryani

52 Chicken Tikka Biryani.

53 Lamb Biryani

54 Beef Biryani

55 Vegetable Biryani

56 Prawn Biryani

57 House Special Biryani
(mix of lamb, chicken & prawns)

€9.99
€10.99
€10.99
€10.99

€9.90
€11.50
€11.50




