Function Room

The highest rated Indian restaurant in Dublin -“Google”

Restaurant

2 Lower Kilmacud Rd, Stillorgan, Dublin Tel: 01 210 8440 or 01 210 8441

Please ask about our private function room

Bar

INDUS SPICE

take away menu
Function Room

STARTERS *

JALFREZI (CHICKEN/LAMB/BEEF)

ONION BHAJI

Pieces of meat simmered with julienne mix bell pepper, onion,
garlic and ginger, garnished with coriander, spring onion and
ginger julienne.

€3.95

Thinly sliced onions mixed with fresh coriander, cumin, garlic,
ginger and gram ﬂour, deep-fried

BHUNA (CHICKEN/LAMB/BEEF)
SAMOSA

€4.25

Crispy deep fried pastry ﬁlled with mix vegetables, lamb mince
chicken, with cheese and Punjabi spices served with chick peas

CHICKEN TIKKA

€4.75

Bitesize pieces of tender chicken breast marinated in ginger garlic
paste, yoghurt, spices and cooked in a charcoal tandoor oven

SEEKH KEBAB

€4.75

Lucknow speciality made from minced lamb cooked on a skewer
in tandoor oven

INDUS VEGITABLE PLATTER

INDUS PLATTER

€10.95

MADRAS (CHICKEN/LAMB/BEEF)

VINDALOO (CHICKEN/LAMB/BEEF) (very hot)

BIRIYANI DISHES *

€10.95

VEGETABLE
CHICKEN
BEEF
PRAWN
LAMB
DUCK

Tandoori chicken breast mellowed in a creamy cashew nuts,
pineapple and almond powder sauce garnished with thick cream
and ﬂaked almond.

Biriyani: Basmati Rice
cooked in mild spices, mint,
ginger julienne, fresh coriander,
yoghurt, brown onion
served with curry sauce.

MUMBAI ALOO * *

Irish meat with tomatoes, onions dried fenugreek, ginger with a
touch of yoghurt, garnished with spring onion, dried onion and
creamy tomato.

€5.95

€10.95
CHANA MASALA * *

€6.25

Chick peas cooked with butter ghee, thick curry sauce ﬁnished
with ginger and coriander

€10.95
BHINDI MASALA * *

€6.95

Okra cooked with authentic spices

€10.95
NAN BREAD

€9.95
€10.95
€10.95
€14.95
€10.95
€12.95

CLASSIC
GARLIC
KEEMA
SWEET
BUTTER
G.O.C
LACHA PARATHA
TANDOORI ROTI
ALO PRATHA

cooked in charcoal tandoor oven
classic bread cooked with crispy garlic
crispy bread stuffed with lamb mince
stuffed with almond, coconut and raisin
layered bread ﬁnished with butter
classic bread with garlic, onion and coriander
layered whole wheat chapatti
whole wheat bread cooked in tandoor

€2.75
€2.50
€3.25
€3.25
€2.95
€3.25
€2.75
€2.25
€3.25

RICE

REGIONAL CLASSICS MEDIUM **
ROGAN JOSH ( CHICKEN/LAMB/BEEF)

€6.50

Roasted potatoes cooked with thick curry sauce ﬁnished with
mustard seeds, cumin seeds and curry leaves

Fresh Irish meat cooked in a spicy sauce, potatoes, malt vinegar,
lime juice, garnished with smoked red chilli
(Duck €2 Prawn €4 Extra)

€10.95

€6.50

€11.50

Succulent pieces of choice of meat cooked in a thick spicy sauce
ﬁnished with coconut milk, curry leaves and mustard seed.

Barbeque chicken breast ﬂavoured with ginger-garlic paste, butter,
tomato puree, onion sauce, spices and dried fenugreek leaves
then ﬁnished with cream sauce, garnished with sun-dried tomatoes

SAAG PANEER (MILD) *

MUSHROOM BHAJI (MILD) *

€7.75

€10.95

€5.95

Mushroom cooked with, fresh tomato, coriander, ﬁnished with
fresh cream and garnished with spring onion

CHILLI MASALA (CHICKEN/LAMB/BEEF)

Diced chicken breast cooked in a mixture of onion, almond,
coconut and creamy yoghurt sauce, garnished with cream & almond.

CHICKEN TIKKA MASALA

DAL TADKA * *
Selection of lentils tempered with roasted cumin seed, ginger,
fresh tomato, coriander, ﬁnished with dried onion and butter ghee

INDUS HOT CHILLI DISHES ***

Lean Irish meat spiced with ginger, garlic, fresh tomato, garnished
with coriander and green chilli.

MAIN COURSE MILD *

BUTTER CHICKEN

€10.95

Cottage cheese with blended spinach, cream, ginger-garlic paste,
garnished with pine nuts

€6.25

€5.95

Roasted potatoes and cauliﬂower with thick curry sauce garnished
with ginger and coriander

Choice of meat with freshly blended spinach, ginger, garlic, onion,
curry sauce topped with coriander and ginger julienne
(Duck €2 Prawn €4 Extra)

NEHARI (BEEF/LAMB/CHICKEN)

Selection of chicken tikka, seekh kebab and mint samosa all
freshly cooked in a tandoor clay oven

CHICKEN KORMA

SAAG (CHICKEN/LAMB/BEEF)

VEGETABLES (SIDES or MAINS) * / **
ALOO GOBHI MASALA * *

Traditional Irish meat chunks simmered with chopped mix bell
pepper, onion, garlic and ginger, garnished with fresh coriander
and spring onion.

Large chunks of traditional Irish meat, spicy curry sauce garnished
with fresh ginger Julienne, fresh mint and chopped coriander

Small selection of vegetable samosa, onion bhaji & aloo tikki,
served with indus chutney

€10.95

€10.95

FOOD ALLERGIES and INTOLERANCES
Please speak to our staff about the ingredients in your meal, when making your order.

STEAMED RICE
PILAU RICE
BOILED BASMATI RICE
EGG FRIED RICE

€2.00
€2.50
€2.00
€3.25

