
@DOOLALLYDUBLIN   ·    DOOLALLY.IE

ALLERGENS   1–Gluten (A–Wheat, B–Spelt C–Khorasan, D–Rye, E–Barley F–Oats) • 2–Peanuts • 3–Nuts (A–Almonds, B–Hazelnuts,  

C–Cashews, D–Pecans, E–Brazil, F–Pistachio, G–Macademia, H–Walnut) • 4–Milk • 5–Crustaceans (A–Crab, B–Lobster, C–Crayfish,  

D–Shrimp) • 6–Mollusc • 7–Eggs • 8–Fish • 9–Celery • 10–Soya • 11–Sesame Seeds • 12–Mustard • 13–Sulphur dioxide & sulphites • 14–Lupin 

CUSTOMERS: A l l  p r o d u c t s / d i s h e s  A r e  s t o r e d ,  p r e p A r e d  A n d  h A n d l e d  i n  A n  e n v i r o n m e n t  w h e r e  f o o d  A l l e r g e n s  A r e  u s e d .  w e  h A v e  i m p l e m e n t e d  c o n t r o l s  t o  r e d u c e  t h e  r i s k  o f  c r o s s 
c o n t A m i n A t i o n b u t c A n n o t g u A r A n t e e t h e A b s e n c e o f A l l e r g e n t r A n s f e r . p l e A s e s e e t h e t A b l e A b o v e o u t l i n i n g t h e d i r e c t A l l e r g e n s u s e d i n o u r p r o d u c t s / d i s h e s . p l e A s e A s k o u r s t A f f 

s h o u l d y o u h A v e A d d i t i o n A l q u e r i e s . A l l o u r b e e f i s o f i r i s h o r i g i n

starters

O N I O N  B H A  J I  ( V E G A N )  . . . . . . . . . . . . . . . . . . .  08 .95
Onion slivers and samphire coated with gram 
flour and spices. (9)

T A N G R A  C H I L L I  C H I C K E N  . . . . . . . . . . . .  10 .95
Kolkata-Chinese stir-fry, peppers, chillies and 
soy. (a1,10,11)

P R A W N  M A S A L A  . . . . . . . . . . . . . . . . . . . . . . . . . .  11 .95
Tiger prawns, masala sauce, sesame & chilli 
dust. (4,5d,11,12)

sides

S E A S O N A L  V E G E  T A B L E S  (4 ) . . . . . . . .  04.95

G U N P O W D E R  C H I P S  . . . . . . . . . . . . . . . . . . . .  05 .95

S T E A M E D  B A S M A T I  . . . . . . . . . . . . . . . . . . . . . .  03.95

P I L A U  R I C E  (4)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  03.95

naan breads

P L A I N  (1a , 4 , 7)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  03.45

G A R L I C  A N D  C H I V E  N A A N
( 1a , 4 , 7)   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  03.95

T R U F F L E  C H E E S E  N A A N  (1a ,4 ,7)  . 04 .95 

curry 

P A N E E R  M A K H N I  ( V )  . . . . . . . . . . . . . . . . . . . . .  17 .95
Punjabi style paneer in a sauce of creamed 
tomatoes and fenugreek. (4)

P R A W N  J A L F R E Z I  . . . . . . . . . . . . . . . . . . . . . . . . .  24 .95
Tiger prawns tossed with onion-tomato masala 
and mixed peppers. (4,5d,9,12)

B U T T E R  C H I C K E N   . . . . . . . . . . . . . . . . . . . . . . . . 19 .95
Chicken poached in a fragrant creamy tomato 
sauce. (4,12)

M U R G H  T I K K A  M A S A L A  . . . . . . . . . . . . . . . 19 .95
Chicken tikka, fenugreek, smokey onion-
tomato sauce. (4,12) 

L A M B  R O G A N  J O S H  . . . . . . . . . . . . . . . . . . . . . 21 .95
Lamb curry with browned onions, pureed 
tomato and spices. (4)

K A D A I  V E G E  T A B L E S  ( V E G A N * )  . . . . . . . .15 .95
Seasonal vegetables in a tomato sauce 
flavoured with kadai spices. (4,9,12) 

C H I C K E N  K O R M A . .  . . . . . . . . . . . . . . . . . . . . . . .  19.95
Chicken simmered in a silky cashew nut sauce 
with spices and saffron. (3c,4)

kebabs 

P A N E E R  T I K K  A  (V)  . . . . . . . . . . . . . . . . . . . . . . . .14.45
Cream cheese, cardamom and saffron. (4,12)

M A L A I  C H I C K E N  T I K K  A  . . . . . . . . . . . . . . .  14.95
Chicken breast, cream cheese and chilli 
marinade.(4,12)

C H I C K E N  T I K K  A  . . . . . . . . . . . . . . . . . . .  . . . . . . .  14 .95
Tikka in a classic tandoori marinade. (4,12)

H O U S E  M A R I N A D E D  M E AT  O R  C H E E S E 
CO O K E D  O N  S K E W E R S  I N  O U R  C H A R COA L 
C L AY  O V E N  A N D  S E R V E D  O F F  T H E  S K E W E R 
W I T H  ACCO M PA N Y I N G  H O M E  M A D E  D I P.

S E R V E D  W I T H  E I T H E R  S T E A M E D  B A S M AT I 
O R  P I L AU  R I C E .

B U R R A T A  P A T  T A  C H A A T  ( V )  . . . . . . . .  12 .95

Burrata, kale tempkora, chickpeas masala, sev, 
chutneys and pomegranate. (1a,4,7,12)

P A V  B H A  J I  F O N D U E  ( V ) . . . . . . . . . . . . . . .  09.95

Pumpkin and potato mash, toasted brioche 
with kachumber, grated Dubliner cheese 
and Kerrygold butter. (1a,4,7,12)

K H E E M A  P A V  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10.45

Mince meat, petit pois, toasted brioche. 
(1a,4,7,12,13)

Salt & Chilli Masala Fries.
S I G N A T U R E  B L A C K  L E N T I L S  ( 4) . .  05.95
Slow cooked black lentils with ginger, tomato, 
butter and cream

A L O O  G O B I  (  V E G A N ) . . . . . . . . . . . . . . . . . . . . . .  06 .95
Cauliflower and potatoes simmered 
with tomato & spices

M U S H R O O M  M A T A R . . . . . . . . . . . . . . . . . . . .  13 .95
Portabello mushrooms and petit pois in a 
spiced onion tomato masala. (4)

BHINDI  MASALA ( V E G A N ) . . . . . . . . . . . . . . .  13 .95
Stir-fried okra with onions, tomatoes 
and spices 

Braised basmati with cumin and browned 
onions.

CHICKEN K  ATHI  R  OLL . . . . . . . . . . . . . . . . . . . .14 .95
Whole-wheat wrap with chicken tikka, 
parmesan shavings, baby gem and mint 
chutney. (1a ,4 ,7 ,12)



@DOOLALLYDUBLIN   ·    DOOLALLY.IE

ALLERGENS   1–Gluten (A–Wheat, B–Spelt C–Khorasan, D–Rye, E–Barley F–Oats) • 2–Peanuts • 3–Nuts (A–Almonds, B–Hazelnuts,  

C–Cashews, D–Pecans, E–Brazil, F–Pistachio, G–Macademia, H–Walnut) • 4–Milk • 5–Crustaceans (A–Crab, B–Lobster, C–Crayfish,  
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