
SL
1

 Star ters
Grilled Prawns

Prawns Marinated with Garlic, Lemon Juice, Sea Salt and Coriander.

Lamb Tikka
Irish Spring Lamb Marinated Overnight with Ginger, Garlic and Yoghurt Cooked in Tandoor. 

Chilli Chicken
Strips of Chicken Thigh Marinated with Chilli, Garlic and Malt Vinegar.

Vegetable Samosa
Served with Homemade Mango Chutney.

 Mains
Goan Fish Curry  

Fillet of Irish Hake in Coconut Milk with House Spices and Mustard Seeds.

Tamatar Aloo Gosht
Pakistani Version of Irish Lamb Stew Served with Chawal Rice.

Murghi Bhuna  
Breast of Chicken Cooked with Garlic, Tomato and Spring Onion.

Vegetable Jalfrazi
Seasonal Vegetables Cooked with Peppers and Onions.  

Served with Fresh Coriander and Ginger.

All Main Course Served with Pilau Rice.

 Sides  €5.50
Tarka Dal
Aloo Gobi

Bombay Aloo
Bhindi Fries (Okra) 

Please Ask To See Our Allergen Detailed Menu If You Suffer From Any Food Allergies.
For the comfort of all our customers, please refrain from using your mobile phone.

Please Note that to maintain the integrity of our dishes, we do not serve our food to take away.
All our Beef and Lamb is of Irish origin - All meats Halal Certified

Kinara Restaurant Group
Our prices include 13.5% VAT. Discretionary 10% Service Charge for 5 or more persons.  

All tips and discretionary service charge (credit/debit card and cash)  
are shared between all members of staff. Thank you.

ALLERGEN MENU

Bellini / Glass of House Wine / Cobra Beer

1pm to 4pm

S et  Lunch  - €34

Weekend Lunch

  

Nan Wraps   €14.95
Lamb/Chicken/Prawn/Beef/Vegetarian - Served with Skinny Fries.

Ethnic  Wraps


