' APPetizers

S Vegetable Samosa (€4 50 Wheat, sesame )

/Tr|angu|ar shaped savoury dellght stuffed with splced potatoes and peas.

bmon Bhaji - ( €4.50 eggs, Wheat)

Shallow fried onions with cumin seeds and mild spices.

Aloo Chap _ (€4.50Cashew Nuts, Wheat4)='.

Mashed potato infused with ginger and cumin, dipped in batter and deep fried.

Vegetable Pakora ( €4.50 Eggs Cashew Nuts,
Wheat)

Fresh seasonal vegetables marinated in mild spices, dipped in gram flour batter
and deep fried.

Meat samosa ( €5.00 Wheat)
Triangular shaped savoury delight stuffed with spiced minced meat and peas.
Chicken Pakora (€5.00 Wheat )

Strips of chicken breast marinated in mild spices, dipped in gram flour batter
and deep fried.

- Tandoori chicken (€4;50 rhustard, Milk)

Strips of chicken breast marinated in mild spices, dipped in gram flour batter
and deep fried.

Achari Murg Tikka ( €5.00 mustard, Milk)

Tender pieces of chicken breast marinated in yogurt, pickled sauce, and fresh
seasonal herbs and cooked in a clay oven.
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Ry Appetlzers
o N \ire : .
7 ot Saffron Malal Tikka ( €5.00 mustard, Milk)
?-;_. ’ f
) Tender pieces of chicken breast marinated and grllled to perfection with mild spices,
W;hurt saffron, fresh cream
&ff{ " and cheese. : Gis
N 4 Sheekh Kebab Starter . (€5.00 eggs, )
“\i’) ‘ Minced meat of lamb, flavoured with mild spices, fresh herbs, skewered and char grilled.
\\ . Chicken or Lamb Sekuwa ( €5.99 mustard, M|Ik)’
%
\'  Pieces of chicken or lamb tossed in ginger, garlic, peppers and spices. " -
\Butterfly Prawns ( €5.99 Wheat, crustaceanst ) '
Freshly marinated prawns in garlic batter and deep fried. A
23 .
/[ Boti Kebab ( €5.50 mustard, Milk ) i
U/ Tender pieces of lamb marinated in spices and yoghurt, grllled in a clay oven. ' (
N \ A~
A Fish Garlic Pakora ( €5.50 fish, Wheat ) ’
'b" f& Fish marinated in garlic and mild spices and deep fried.
j{' . Chicken or Kebab Roll (€7.00 Wheat, eggs, Milk)
A 2, |} - . -
r. 3,{ by Breast pieces of chicken tikka or sheekh kebab rolled with naan bread and salad. R
y/ .
Donner Kebab ( €8.00 Wheat, eggs, Milk)

Tender pieces of chicken breast marinated in yogurt, pickled sauce, and fresh
seasonal herbs and cooked in a clay oven.

Kundan Special Kebab Meal (€9.00 Wheat, eggs, Milk)

Mixed With chicken tikka, lamb donner, sheekh kebab and served with chips and
ad and soft drinks
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Cakiita aae c-nippetizers . -
; _ _
N undan Vegetarlan Platter forz (=€'I'I 99Wheat, eggs, Milk)

@ ASB?MVegetarlan Starters
J
A\

j{ Kun&hn Meat Platter for 2 ( €12. 50 Eggs, Milk , crustaceans,
“\-( mustard) |

‘\\a Assorted Meat Starters _ ' Pt
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Tandoori Dishes
All Slzzlers served with a ch0|ce of tikka masala, ledobedo
or madras sauce.

Tandbori Chicken Main ' (€12.50 mustard,
Milk

A mouth-watering dish made of chicken leg or breast pieces marinated in yoghurt,
tandoori spices, and fresh herbs and grilled in a clay oven.

Tandoori Duck ( €13.00 soya)

Roasted duck in clay oven marinated with chopped onions, tomatoes and capsicum.

Sheekh Kebab Main ( €12.50 eggs)

Minced meat of lamb flavoured with mild spices, fresh herbs, coated with chopped
peppers, skewered and char grilled.

Kundan Special Tandoori Mix ( €14.00

-mr{.f» eggs, milk, mustard crustacean)

4

Mixed Platter of king prawns, tandoori chicken, chicken tikka and sheekh kebab.

Chicken Tikka Main ( €12.50 milk, mustard )

Tender pieces of chicken breast marinated and grilled to perfection with mild spices,

yoghurt, and fresh herbs.
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g Chef’s Speaaltles

. .\_ £ ’

7 ¥ i Butter Chlcken ( €11.00 milk , Cashew nuts )
T~ .

) Tender pieces of chicken breast slow cooked ina creamy butter sauce.

¥ “Chicken j jeera (€11.00 sulphites) |
' _'4{'.-* Chigken tikka cooked with fresh ginger, green chillies, fresh coriander in a garlic dressing
‘o ( ~ with a touch of whole cumin seeds and red wine.

\‘\ Chicken Tikka Nasheeli  ( €11.00 milk , mustard,

{  sulphites)
' Boneless chicken pieces cooked in a creamy tomato based sauce, butter and
_\. white wine.:

>y
’/!\ The Chef's special - a mix of lamb, chicken and prawn curry with fenugreek leaves.

\ !‘.f/f} Chicken €11.00 Lamb €11.50 Prawns €11.50 Vegetable
€10.00

&
Ri-7 |
"A Himalayan Curry ( milk, coconut)

i r;:,{, -{a— Traditional Sherpa dish from Hirﬁalayan region of Nepal cooked in Himalayan spices with

r' eﬁ/ yoghurt and coriander.

Garlic Chilli Masala

Sauce made of fresh herbs, garlic and chilli.

=Ye [oY oT=Ye [o) ( Milk)

Breast pieces of chicken tikka or sheekh kebab rolled with naan bread and salad.

Saag (@)

der pieces of chicken or lamb cooked with spinach and fresh herbs.

tak i (sulphites)

rum.

Kundan Special Mixed Curry  ( €12.50 milk, fish)

\*‘.{_._.-.: g

'.'- . (?A Dﬁ£5h om the coastal region of India with seasonal herbs and spices fIavoure% N

.-

-
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All Tlme Favourltes

Chlcken €11 00 Lamb €11.50 Prawns €11.50 Vegetable

€1Q (0]0)
:\Tikka VERETE - ( milk, Cashew nuts)
Tomato Based cream sauce with ground almonds
Korma - (milk, Cashew nuts)
Mild Almend Cream sauce sprinkled with ground almonds, cardamom and ﬂavoﬁivith :
rose water o . 2
Pasanda ( milk , Cashew nuts)

Traditionally made curry of ground almonds, cardamom and cream. i

Rogan Josh

Fresh curry prepared with onion, ginger and fresh herbs, and green peppers.

Jalfrezi

Slightly sweet and sour curry prepared with infusion of diced pepper onions,
freshly chopped coriander and finished with a touch of lemon.

Bhuna | ( barley) p

A roast dish tossed with red onions, spring onions, and fresh garden tomatoes.

Dhansak ( mustard)

Sauce made with pineapples, lentils and medium spicy sauce.

Curry | ( Milk)

A speciality cooked with house special sauce and mix herbs.

Madras _ ( Mustard )

outh Indian special curry with coconut, curry leaves and tossed in NN

aloo

auce created from onions, tomatoes, ginger and fresh ground

Y

S




.\__._\_ > - ;
7/ MIX-MAXVEGETABLE  (€13.50 milk)
. wE\r;sh seasonal vegetables prepared in coco'nut'bas_,e sauce tempered with cumin seeds.
L‘f{f« SAAG PANNER OR SAAG ALOO  (€13.50 milk)

Spanlsh cooked with homemade cottage cheese or cooked with potato and onion sauce.

\\ : VEG MAKHANWALA  (€13.50 milk, Cashew Nuts ).

w\_ Mixed vegetables cooked in a creamy curry sauce, made with fresh tomatoes, and splcg g

-

Iz \ALOO GOBHI | (€13.50 )
“~ “ resh _caullﬂowers and potatoes cooked in curry sauce, fresh herbs, and spices.
;a:.“‘ PANEER MUTTER (€13.50 Milk)
,"/!\ Cottage cheese and gréen peas cooked with creamy tomato sauce and fresh herbs.
\U/ff' BOMBAY ALOO DUM (€13.50 )
'b"& _ Diced potatoes cooked with brown onions, tomatoes, fresh coriander and ground spices.
% CHANA MASALA (€13.50 )Milk , Soy )
’ ;:_5':*#{— f:— Chickpeas simmered in mild curry./ sauce with shallots, spring onion fresh tomatoes &
" /&/‘ whole spices.
2 ALOO JEERA (€13.50 )
| Potatoes fried in tomato sauce and red onions.
DAAL TARKA (€13.50 Dairy )

Yellow lentils cooked with cumin and tempered with garlic and Indian herbs.

MUSHROOM BHAJI OR BHINDI BHAJI (€13.50)

room or Bhindi stir-fried with tomato sauce and red onions.
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4
o - KIDS MEAL
%yf- R 1 Includes rice or chips and a soft drink.
L‘f’ 'SGHICKEN NUGGETS ( €11.50 gluten, soy )
N o7y o 7, A ;
- i} - CHICKEN TIKKA MASALA - (€12.50 cashew nuts, Milk)
“\i CHICKEN KORMA  (€12.50 cashew nuts, Milk) __
\ BIRYANI DISHES =
;\\ s Traditional dish of India where rice is cooked with meat or - _.
" ){ vegetables flavored with whole spices = i
in a sealed pot over the slow fire to seal the aroma and {
\ { J/_‘; taste within (ALL Biryani serve with -
_ & ; Mild/Medium/Spicy curry sauce on side)
M’wgi | .
= -”__ CHICKEN BIRYANI ( €17.50 soy) '
&F 4 by LAMB BIRYANI ( €18.50 soy ) -~
y/ '
3 VEGETABLE BIRYANI ( €15.95 soy )
PRAWN BIRYANI ( €18.50 crustaceans, soy )

KUNDAN SPECIAL MIXED BIRYANI ( €18.50 crustaceans,
soy )
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Y ACCOMPANIMENTS
S e -'
7 N BOILED RICE ~ ( €3.00)
L(if{ f/ SI{ERON PULAO RICE | (€€3.50)
: Q{{ , LEM?N RICE | (€3.50)
\\ LVEGETABLE FRIED RICE (€4.00 soy) o
KUNDAN SPECIAL RICE (€4.00 Cashew nuts, Milk)
\EGG FRIED RICE ( €3.75 soy)
- 4.3 _ MUSHROOM FRIED RICE (€3.75 soy ) 0“
’/{ JEERA RICE (€3.50 soy )
\ W pLAINNAAN (€3.00 Wheat, milk)
5 o GARLIC NAAN (€3.50 Wheat, Milk)
. ,;.\ iz+ PESWARI NAAN ( €3.95 Cashew nuts, Wheat, Milk) _
i_/ﬁ”’ © GOC NAAN (€3.95 Wheat, Milk)
CHEESE NAAN (€4.00 Wheat, Milk)
KEEMA NAAN ( €4.50 Wheat, Milk)
TANDOORI ROTI (€3.00 Wheat, Milk)

TUFFED PARATHA

( €4.50 Wheat, Milk)
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\ b ACCOMPANIMENTS _ _ g,
2N ,’BA'TA. Pl o ( €3.50 Milk, Soy)

, cdes  (€350)

- GREEN SALAD ~ (€4.00)

-

\  (Chef will be happy to change spicy level on your request sl

. ) ~ to suit your palate and prepare your o T :
NS own dish.) | _ .
e, Coeliac/Gluten free, special diet, low-fat menu are ‘!
faﬁk ~available on request. T
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