
MEAL DEAL ONE  
5pM -10pM
Appetiser, Main Course
Selection from á la carte

16.50 
per person

SUNDAY LUNCH
TwO COUrSES 
AvAiLAbLE EvErY SUNDAY frOM 1pM - 4.30pM
Appetisers, Main Course 
Selection from á la carte 

2 courses 22.95pp

3 courses 26.00pp

Supplements:      Seafood 3.00      Duck 3.00    
Combo 7.00    Tom YUm SoUP  2.00

main Deal served with Egg Fried Rice, Pilau Rice, Plain Naan bread, Steamed Rice 
 

   - crustaceans   - Molluscs  - Soya beans

   - Eggs   - Fish  - Sesame

   - Lupim  - Celery  - Peanuts

   - Treenuts  -Sulphur dioxide - Dairy

             -Gluten                         - Mustard                              - Gluten FreeG Mu GF
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Allergy Information:

No mSG ADDED 
As with any kitchen there is a chance of cross contamination in the preparation of food
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OniOn Bhajis                                                   7.00
World famous snack of spicy onions deep fried 
in a coating of gram flour until golden brown   

VegetaBle Or Meat saMOsas                      6.50
Pastry filled with assorted vegetables or minced 
meat and gently spiced   

shish KeBaB                                                       6.50
Tender minced lamb seasonal with onion, fresh 
mint, herbs & a touch of ground spices, roasted 
in the tandoor oven

ChiCKen PaKura                                               6.50
Barbequed pieces of chicken fried in a medium 
spicy batter 

Fish PaKura                                                       7.50
Small chunks of cod delicately spiced, 
dipped in butter and deep fried until golden brown 

ChiCKen / laMB tiKKa                                     7.00
Marinated in a special blend of spices 
and cooked in the Tandoor oven 

tandOOri ChiCKen                                           7.50
Chicken on the bone marinated in traditional
Indian spices and yogurt, roasted in the tandoor oven  

COMBO indian                       16.00
Combination of Chicken tikka, shish kabab,
meat samosa, tandoori chicken and onion bhaji.

  

ChiCKen satay                                       6.50 
Marinated pieaces of chicken breast, chorcoal 
grilled and served with peanut sauce.

BangKOK ChiCKen Wings                              6.50 
Chicken wings tossed in garlic and ginger and 
Thai dressing

tOasted PraWn                                7.50 
Fried bread coated with minced prawn and 
chicken, flavoured with Thai herbs and served 
with our sweet chilli sauce

VegetaBle sPring rOll                               6.50
(Light pastry roll filled with noodles and mixed 
Shredded vegetables, deep fried and served with 
sweet chilli sauce.

thai CrisPy CalaMari                                   7.00
Crispy calamari in peppered breadcumbs with 
lime and chilli sauce.

diM suM                                                               6.50
Parcels made from wanton pastery, filled with a 
mixture of ground chicken and prawns, carrot 
and spring onion then steam cooked in a pot.

tOM yuM sOuP            7.50/ 6.50
(Prawn or Chicken) (Hot Soup)                     
Spicy soup flavoured with lemongrass, kaffir 
leaves, galangal, lime juice, mushroom and chilli

duCK sPring rOll                                           7.50
Shredded duck with veg served with homemade 
sauce.

COMBO Platter thai                  16.00

Combination of vegetables, spring rolls, chicken
satay, calamari and Bangkok chicken wings.

indian starters thai starters
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Wok Stir Fried Dishes.

Chicken €14.50   /   Beef €14.50
Vegetables €13.50   /   Prawns €15.50   /   Duck €16.50

Bambu Beef (beef black pepper) popular
Stir fried strips of beef sirloin with mixed peppers, onions, carrot, mushrooms & black pepper.

Cashew Nut Stir Fry
Stir fry sauce with mushroom, onions, spring onion, carrot, mixed pepper and cashew nuts.

Chilli Chicken/Beef popular
With fresh garlic, chilli, peppers, onions, mushroom sweet basil leaves and bamboo shoots

Thai Style oyster sauce  
Chef special stir fry oyster sauce with onions, mushroom and carrot. 

Thai Sweet and Sour Chicken  
Stir fry strips of lightly battered chicken with pineapple, peppers, spring onion and tomato in 

a sweet and sour sauce. 

Thai style Black Bean Sauce  
Chef special stir fry sauce with onion, mushroom, carrot, peppers and black bean sauce.

Crispy Sweet Chilli Chicken young star
Crispy chicken with onion, mixed pepper, carrot in a Thai sweet chilli sauce.

Crispy Roast Duck
Sliced angle roast duck topped with plum sauce served with broccoli. 
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All meAts 100% irish
No msG Added

THAI dIsHes

Noodles & Thai Rice Dishes 
Chicken  €14.50  /   Prawns €15.50   /   Vegetable    €14.50

Stir Fried Wide Rice Noodles 
With mixed vegetables and soya

Pad Thai Noodles
With bean sprouts and spring onion.

Nasi Goreng €14.50
Malaysian fried rice with fresh chilli, prawns, chicken, freshly chopped vegetables. 

Singapore Fried Rice
With chicken and prawns and fresh chilli and freshly chopped vegetables.

Thai Curry Dishes
Chicken or beef €14.50   /  Prawns or Duck €15.50   /   Vegetables €13.50

Thai Green Curry popular
In a famous green curry sauce with mushrooms, broccoli, basil leaves, carrot and bamboo shoots.

Thai Red Curry
Cooked in red curry sauce with bamboo shoots, mixed pepper and bay leaves. 

Slow cooked Massaman Curry
Sweeter Massasman curry with potatoes, onions and peanut.

Yellow Curry (Absolutely Delicious!) 
Delicious yellow curry sauce with peppers, onions, broccoli and basil.

Panang Curry
A rich creamy curry with coconut milk mixed pepper and basil leaves
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Chicken €15.50    Vegetables €14.50   Lamb €15.50 

Beef €15.50   Prawns €17.50

                 Tikka Masala          popular
A world famous and all time favourite dish, yet invented by an unknown British curry chef in the 

early 70’s as a way of exploiting his already popular chicken tikka. We present our own exclusive recipe.

Jalfrezi
A medium spicy dish prepared with fresh herbs, onions, green peppers and fresh green chillies.

           Korma    sweet
A very mild creamy curry, sweetly flavoured with ground almonds, coconut flour and fresh cream.
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Curry
Basic curry cooked with medium spice and lots of sauce.

         Bhuna popular
A thoroughly garnished dish of onions, garlic, tomato and selected spices treated to provide a 

delicious medium strength curry.

Madras
Fairly hot curry with lots of sauce.

Vindaloo
Very hot with potatoes

Rogan Josh
This dish acquires its name from the rich red appearance, which in turn is derived

 from ghee fried tomatoes. 

Sagwala
Delicately spiced cooked with chopped spinach, sliced garlic

Dhansak
A medium sweet and sour dish cooked with lentils and pineapple slices.

Karahi
Diced marinated chicken pieces delicately spiced and cooked with fresh fried tomatoes, 

green peppers and fresh herbs.

Balti
Cooked with onion, ginger, garlic mix peppers and Balti sauce
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Traditional Indian Main Courses
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IndIan dISHES

any dish can make hot or mild 

nEw addItIonS and CHEf RECommEndatIonS

 

makani Chicken   €16.50
Very mild dish cooked with cream, almond & butter.

Chicken/Lamb Pasanda  €16.50
Tender sliced chicken/lamb pieces cooked in fresh cream, cultured yoghurt and mix ground nuts.

Keema matar Chicken/Lamb   €16.50
Diced Tandoori roasted chicken/lamb cooked with minced lamb, chickpeas, medium spicy sauce, 

fresh tomatoes, coriander and aromatic flavour.

King Prawn Chilli masal     €16.50
King prawns cooked with onion, tomato, fresh chopped fried masala with 

ground spice and fried chilli pepper.

methi murgh   €16.50
Succulent tikkas of chicken grilled in the tandoor and then braised peppery fenugreek masala

Chicken acharwala (May contain hard pieces)            €16.50
This dish is prepared Tikka style, cooked with fresh garlic and ginger with a touch of firm mango pickle.

Chicken tikka Garlic Bhuna   €16.50
Diced Chicken tikka cooked with chopped spring onion, tomatoes, garlic and a touch of green herbs.

Butter Chicken tikka   €16.50
Very mild dish cooked with almond cream and ghee butter flavour of cinnamon, bayleaf

All our meAt is 100% irish origin 
All spices fresh and natural
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noRtH IndIan tandooRI SPECIaLItIES
All Tandoori dishes are marinated with special spices and yogurt and barbecued in the tandoor

Chicken tikka or Lamb tikka        €16.50

tandoori Chicken         €16.50

tandoori King Prawns          €19.50

tandoori mixed Grill          €19.50
A feast of tandoori varieties consisting of tandoori chicken, 
chicken tikka, lamb tikka, sheek kebab and king prawns.
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Traditional Indian Main Courses

Biryanis
Slow cooked rice mixed with aroma spices

Served with a curry sauce.

	 	 	 A.      Chicken or Meat       €15.50

	 	 	 B.      Chicken Tikka          €15.50

	 	  C.      Mixed Vegetable (suitable for Vegetarians)   €15.50

	 	 	 D.      King Prawn     €16.50

   E.      Bambu Special         €18.50
                               mixture of chicken tikka, lamb tikka and prawns																																																										

   Vegetarian
Side Dish   €9.50        €14.50 Main

 
	 	 	 	 	 	 	 	 	

Sag	Bindi		Fresh spinach and ladies fingers cooked with onion and fresh herbs.	

																											Bindi Bhaji		Fresh okra, ladies fingers & exotic vegetables, crunchy spiced onions. 
 (This dish is dry, but very tasty). 

 Chana Masala	Chickpeas cooked in a masala gravy.	

Sag	Aloo	Spinach and potatoes cooked with onions, garlic and spices.	

Bombay Aloo 	Spiced potatoes		
	

Tarka Dall Three types of lentil cooked with a strong hint of garlic.	

Masala Dall	Spicy lentil delicacy incorporating fresh tomato,onion with.                                                                                                   
cheese fried garlic and Bangladeshi red chilli.	

Aloo Gobi	Potatoes and cauliflower		

Cauliflower Bhaji Fresh cauliflower with crunchy spiced onion.		

Motor Ponner Spinach and ponner cooked with onions, garlic and spices.		
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RICE 

PIlau RICE                                                   3.50 
The aromatic basmati rice cooked in dum, the 
perfect combination with any meal to any meal

STEamEd RICE                                             2.50
jasmine (Thai) or basmati (Indian)

SPECIal PIlau RICE                                     4.00
Pilau rice fried with egg and peas

Egg RICE.      3.50
ThaI STylE Soya / IndIan STylE          
Steamed rice with egg

ThaI Egg FRIEd noodlES                            4.00

muShRoom PIlau RICE                               4.00
Pilau rice fried with mushroom

naan                              2.50 
leavened bread baked in the Tandoor
 

gaRlIC naan                                        3.00
naan coated with an abundance of fresh 
garlic

PEShwaRI naan                            4.00
Stuffed with a sweet paste of crushed nuts 
and sultanas

KEEma naan                                                 4.00
with spiced minced lamb stuffing

TandooRI RoTI                                      3.50
Blend of wheat flours bread cooked in tandoori

g.C. naan                                       3.50
naan coated with an abundance of garlic, 
onion and coriander

PaRaTha                                       4.50
layered wholemwal bread shallow fried in ghee

ChaPPaTI                                       2.50
wholemeal bread cooked in a tawa

RaITha                                                  2.50

ChIPS                                        2.50
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CHOCOLATE BROWNIES  7.00

ETON MESS  6.50
(Made famous by marco pierre white)  A delicious combination of meringue,

 tinned strawberries in syrup, vanilla ice-cream, cream and strawberry sauce.

BAILEYS CHEESECAKE 7.00
Baileys fl avoured Cheesecake on a bed of biscuit

HOME-MADE APPLE PIE 6.50
with Ice-cream or fresh cream. Deepdish apple pie made with 

traditional butter pastry and crammed with Bramley Apples

SELECTION OF ICE-CREAM 6.00
Your server will advise which fl avours we have today

LIQUEUR COFFEES 6.00
Irish, French, Baileys or Calypso

Desserts

DESSERTS

COFFEES / TEAS
Cappuccino 3.50
Americano 3.00
Expresso 2.50

Tea 2.50
Herbal Tea 3.50


