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Sarl RBird Menu
€17.99PP
17.00pm to 19.00 pm

Slarters /675 cose @ne/
_CW

Aloo Tikki ®

Wexford potato cakes served with tamarind and mint chutney.

Samosa O @
Pastry pyramid, stuffed with potato and pea mash ,crispy fried.

Machi Tikki ® @

Tilapia fish cakes, infused with gandhraj leaves, dill& cucumber yoghurt.

Saunfia Murgh

Chicken supreme, in creme cheese, fennel, cardamom & beetroot pachadi.

Seekh Kebab ®

Hand pounded Wicklow lamb mince, cooked in clay oven.
NMains
W

Ammachy’s Fish Curry (Medium) @ @
Tilapia fish cooked In special Ammachy’s receipe with aromatic spices and famarind, tem-
pered with mustard seeds and curry leaves.

Prawn Jalfrezi (Medium) ® ®
Tiger prawns tossed with garlic, onions, tomatoes & peppers in a traditional jalfrezi sauce.

Chicken Tikka Masala (Mild) @
Succulent cubes of char grilled chicken simmered in mild and silky tomato sauce with fenu-
greek.

Kerala Chicken Curry (Medium) @
Home made chicken curry, in pennamma’s special receipe.

Lamb Roganjosh (Medium)
Diced Wicklow lamb, cooked in typical Kashmiri style in a sealed pot with caramelised onions
and tomatoes flavoured with cinnamon.

Lamb Saag (Medium)
A HEALTHY & NUTRITIOUS OPTION - Lamb tempered with garlic, chopped spinach and herbs.

Subziki kofta (Mmild) @
Dumplings of seasonal vegetables, golden fried and simmered in creamy saffron sauce.

Chana Saag (Medium)
Slow cooked chickpeas and spinach infused with cherry tomatoes, ginger & garlic, finished
with a dash of fresh lemon juice.

(All the main courses are served with pulao rice and plain naan.)

%geiam'cm
Side Main

Banarasi kadhai paneer (Spicy)® €7.50 €13.49
Coftage cheese in tomatoes, crushed black pepper sauce and special kadhai masala.

Saag Paneer (Medium)® €7.50 €13.49
Delicious combination of roughly chopped spinach and coftage cheese. Finished with butter, fresh

cream and fresh lemon juice.

Vegetable Korma (Mild) @ ® €7.00 €12.99
Seasonal vegetables cooked to perfection in cardamom flavoured creamy saffron sauce, finished

with aromatic wafter.

Subzi Koftha (Mild) ® €12.99

Seasonal vegetables dumplings in tomato & onion veloute.

Tarka Dal (Medium) €7.00 €12.50
Yellow lentils, cooked to perfection. Tempered with whole cumin seeds and chopped garlic. Finished

with fresh tomatoes, coriander and butter.

Chana Masala (Medium) €7.50 €12.99
Slow cooked chickpeas with ginger & cherry tomatoes finished with tamarind.

Aloo Gobhi (Medium) €7.00 €12.50

Dry and classical Indian dish, combination of in Wexftord potatoes and cauliflower cooked with
authentic Indian spices.
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Spice Village Vegetarian Thali © ® €17.99
A perfect way of savouring a complete vegetarian indian meal.

Spice Village Non-Vegetarian Thali © ® €19.99
Thaliis a perfect way of savouring complete indian meal ,selection of meat, seafood, potato dish ,rice and bread.

Tawa Jinga (Medium) ® €16.99
Marinated jumbo prawns, infused with garlic, grilled on a pan and served with onions, fomato &
pepper sauce.

Duck Chettiyar (Medium) @ €16.99
Barbery Duck Breast Cooked In Clay Oven, Rubbed In Thallassery Peppers And Rustic Chettinadu
Massala.

Tandoori Chicken (Medium) ® €15.99

Chicken on the bone, steeped overnight in our special marination cooked on skewers, served with tikka masala sauce
and CGO naan bread.

Lamb Shank (Medium) €17.99
Slow cooked Wicklow lamb shank in tomato, cardamom flavoured sauce.

Kottayam Lamb Pepper (Spicy) €16.50
Home style Wicklow lamb with crushed Cochin peppers and mango powder fempered with karipatha.



Rice & lreads
_W
Steamed Rice €2.75
Pullao Rice €3.25
Lemon Rice © €3.75

Basmati Rice cook gently with brown mustard seeds, fresh curry leaves and fried lentils. Sprin-
kled with fresh lemon juice.

Mushroom Pullao ® €3.75
Pullao rice, sauted with sliced mushrooms , scallions and fresh coriander.

Vegetable pullao ® €3.50
Pullao rice sautéd with seasonal mix vegetables.

Naan Bread @ ® €2.75
Tandoori Roti @ ® €2.99
whole meal flour

GCGOCNaan ®® €3.75
Garlic,Onion and Corriander.

C“N”" C Naan @ ® €3.75
Cheese & Chilli.

Peshawari Naan @ O ® €3.50

Stuffed with a mixture of raisins, almonds, coconut, fennel seeds & saffron.

Keema Naan @ ® €3.99
Naan bread with a filling of spiced lamb mince.

Bread Basket (for two) ® O ® €7.00
Selection of 4 breads.

Chips €4.00

Hids Nenu
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Chicken Nuggets and Chips © o
Chicken Fried Rice @
Egg Fried Rice v ®

Saumfia Murgh @ © ®
Chicken served with basmatirice , Naan bread and your choice of sauce.
(Tikka masala/Korma sauce).

Allergen notice
Please advise your server, if you have a food allergy or
particular dietary requirement when placing your order.

Crustaceans Sesame Nuts Gluten Egg Fish Molluscs

® ®

Mustard Celery Peanuts Milk Sulphites Soya Lupin

€6.00

€5.50

€5.00

€7.50



