MOTHER'S DAY
2026

SET MENU
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Mother’'s Day

3 COURSES | 45

ARRIVAL COCKTAIL ‘ Mother's Pride (11.95)

(FOR ALL MOTHER'S)

STARTERS (Choose 1)

CHICKEN TIKKA KEBAB

Chicken thigh marinated in a classic
tandoori spice blend © ®

MUSSEL MOILEE

Kerala-style ginger and turmeric coconut
broth, served with soda bread ©

ONION BHAII

Crispy onion slivers and samphire coated
in gram flour and aromatic spices @

DAHI PURI CHAAT
Potato, papdi, chutneys and yoghurt @@ ©

MANGO CHICKEN TIKKA +3

Chicken fillet grilled in a spiced Alphonso
mango marinade, served with house chutneys @

— NAAN BREADS & ROTI &——

Ketel One Vodka, Chocolate Liqueur, Raspberry, Cream

MAINS (Choose 1)

BUTTER CHICKEN

Chicken thigh poached in a fragrant
creamy tomato sauce @ ®

CHICKEN KORMA

Chicken breast simmered in a silky cashew
nut sauce with warming spices and saffron @@ @

ROGAN JOSH

Slow-cooked lamb curry with aromatic
spices and rich tomato base @

DAL MAKHNI

Signature black lentils slow-cooked for 36
hours with ginger, tomato, butter and cream @

SOYA CHAAP MASALA

Soya chaap cooked in a rich onion and tomato
masala, finished with fenugreek and garam masala @ ®

PRAWN JALFREZI +5
King prawns cooked with peppers, onion and
AN OO OO = B green chilli in a bold jalfrezi sauce ® © ®
GARLIC AND CHIVE NAAN 00 0@ - 4.15
BONE-MARROW BUTTER NAAN 00 00 - 4.15
TRUFFLE CHEESE NAAN 00 0@ - 6.50 DESSERTS (Choose 1)
BLUE CHEESE NAAN 00 0@ - 6.50 ¢ *
PESHAWARI, COCONUT 00 0@ - 8.8 RASPBERRY CHEESECAKE
TANDOORIROTI @@ @ - 8.35 Served with homemade berry coulis
and raspberry sorbet0®0 00 ©0 06 000
—+ SIDES * CHOCQLATE TEMPTATION CAKE
Served with nut crumble and
PLAURICE — 410 chocolate ice cream 00 ©0 ©0 ©6 000
BASMATI RICE oo 4.10 RASMALAI TRES LECHES
GUNPOWDER CHIPS Sponge soaked in a rasmalai-style three-milk blend,
SALT & CHILLI MASALA FRIES 5.50 flavoured with cardamom and saffron 0@ ©©@ ©6 00
KACHUMBER SALAD ===~ 4.95
Please note there is a 12.5% service charge for groups of 5 or more. | All our Beef is 100% lIrish Origin.
ALLERGENS

© Gluten (@ Wheat, @ Spelt, @Khorasan, @ Rye, @ Barley @ Oats), @ Peanuts, ® Nuts (@ Almonds, @ Hazelnuts, @ Cashews, @ Pecans,
0 Brazil, @ Pistachio, ® Macedemia, @ Walnut), @ Milk, ® Crustaceans (@ Crab, @ Lobster, @ Crayfish, @ Shrimp), ® Mollusc,
@ Eggs, O Fish, @ Celery, ® Soya, ® Sesame Seeds, ® Mustard, ® Sulphur Dioxide & Sulphites, ® Lupin




