
OUR CHICKEN & LAMB
ARE HALAL CERTIFIED

We use mustard oil, desi ghee, vegetable oil, coconut oil. All our lamb 
& chicken is Halal Certified from Irish Country Meats and traceable.

Some of our dishes may contain or have been in contact with nuts. Fish 
may contain small bones. We work closely with our supplier to keep 
traceability and seasonality and we import some of our spices directly 

from approved growers across India.

Chicken Supplier: Carton Brothers / Manor farm. Farmer: Paddy O’Reilly, 
Shercock County Cavan | Lamb Supplier:  Gahan Meats, Irish Country Meats 

Navan County Meath. Farmer: JP O’Connor, Tullyard Trim County Meath 
| Pork Supplier: Lislin Meats Cavan. Farmer: Martin Flanagan, Mullagh 

County Cavan | Venison Supplier: Wild Irish Game & Ballymooney Meats. 
Source: Sourced by trained & licensed hunters on the mountains of Wicklow 
and Leinste | Goat Farmer:  HH Boer Goats.Our goats are free range. They 

graze outside all year around | Scallops & Crab: Kilkee Harbour, produced by 
Harold Henning | Stonebass: Greece | Vegetables: Keelings farm

Our food suppliers have given assurances that none of our 
ingredients are genetically modified. 

RICE/BREADS/SIDES

Pulao rice  | €3.75
Brown rice  | €3.50 

Garlic coriander onion naan  |  1, 3, 8  | €3.25
Plain naan  |  1, 3, 8  | €3.00

Peshwari naan  |  1, 3, 8, 9 (almonds)  | €4.00 
Roasted cauliflower  | V  | €6.50

Yellow lentil  | V  | €6.50
Honey chilli potatoes  |  V, 10  | €7.00

-

A Bowl of Greens
Broccoli, snow peas and kale tossed with chilli,

lime & ginger.  | V  | €6.50
-

Street veg slaw 
A kachumber with shredded carrot, red onions, green 

peppers, and cucumber dressed up with curry leaf and honey. 
Fresh, crunchy.  | V  | €4.00

-

Raita
Delicate mint & cumin flavoured yoghurt,

cool as the cucumber.  | V, 8 | €3.50

DESSERTS & TEAS

Dessert of the day
-

Gulab jamun  |  1, 8  | €8.00
Indian milk donuts fried in clarified butter

& poached in saffron flavoured sugar syrup.
-

Indian Masala Chai  | €2.50

LASSI & THANDA

Mango Lassi  |  8  | €4.00
Still / Sparkling  | €2.25 

All minerals  | €2.75
Cobra 33cl  | €4.25

Five Lamps 50cl  | €5.95 OPEN
Monday to Sunday 4pm - 10pm  | Closed every Tuesday

1 Birds Avenue, Dublin, D14YF61

We’ve got Indian spices, chutneys and Sunil’s
homemade pickles available to purchase

at Street Spice bazaar

CALL US ON

01 5570111



STARTERS
Gwalior - samosa chaat, mint &
tamarind relish  |  1, 8, 6  | €7.50

-

Delhi - potato cakes with chickpea masala drizzle
with tamarind, mint & sweet yoghurt  | 8  | €8.50

-

Punjab - tandoori chicken tikka with corn
& cashewnut chaat  |  8, 9  | €10.50

-

Fauzi Chicken Wings - cripsy chicken wings
marinated in Chef Sunil’s garam masala, kashmiri chilli 

tossed with garlic, chilli & tamarind sauce  |  10, 12  | €9.00
-

Venison mince samosa with forest
berry chutney  |  1, 8  | €11.00

-

 Andhra crispy chilli prawns with cucumber &
dill yoghurt, toasted almonds  | 8, 9, 10,  14  | €10.50

-

Chennai - crispy seabass fillet, curry leaf, chilli paste, 
tamarind, tomato chutney  | 4, 11  | €12.50

-

Bhopali lamb chops with goat cheese,
rocket leaf & ruby pickled onions  | 8  | €13.95

Tasty Street Kebab Box - selection of kebabs
lamb chop, chicken tikka, crispy prawns & aloo tikki 

with dips  |  8, 14  | €15.00

BIRYANIS
Pickle Special Butter Chicken Biryani

Perfumed basmati rice & chicken cooked in a sealed pot
with whole spices, yoghurt & saffron.  |  8, 11  | €20.50

-

Hyderabi Lamb Biryani
Perfumed basmati rice & braised lamb cooked in a sealed pot 

with whole spices, yoghurt & Rogan.  |  8, 11  | €21.00

INDIAN
RAILWAY MEALS

All tiffin boxes served with samosa
vegetables or lentils of the day

-

Kerala Express Meal
Traditional south Indian meal with seafood, rice,

naan, raita & salad.  |  1, 3, 8, 9, 11, 14  | €19.50

Taj Mahal Express
Traditional north Indian meal with lamb or chicken,

rice, naan, raita & salad.  |  1, 3, 8, 9, 11  | €19.00
-

India Gate Express
Traditional vegetarian Indian meal with cottage cheese,

rice, naan, raita & salad.  |  1, 3, 8, 11  | €17.50

CURRIES
 Tiger prawns simmered in desiccated coconut,
fresh turmeric & dry mangosteen  |  14  | €19.00

-

Madhu’s fish curry - seabass fillet with tomato,
onion & fenugreek sauce  |  4  | €19.50

-

Butter chicken - chicken tikka cooked in velvety
tomato onion masala with fenugreek ginger

& off course butter  |  8  | €19.50
-

Chicken Malai Saag - chicken supremes simmered in 
our special five greens & tempered spinach puree, dry 

mango powder & smoked red chilli  |  8, 11  | €19.50
-

Traditional lamb & bone marrow curry with onion, 
ground ginger, kashmiri chilli  |  €18.50

Memsahib’s Rara Gosht - Larry Flynn’s diced & hand 
pounded lamb mince slow braised with kalpasi,
black cardamom, onions & special spice blend
finished with lotus seeds & ginger  |  8  | €19.50

-

Chana Bhatura - Delhi special crispy
deep-fried bread with masala chickpeas

& mango pickle |  1, 3, 8, 11  | €18.50
-

Cottage cheese cooked with kadhai masala  |  8, 10  | €16.50
-

Dal Bukhara - 36 hours cooked black lentils with 
fenugreek, tomato, Kashmiri chilli & fresh cream, served 

with buttered naan, pickled onions  |  1, 3, 8  | €18.00

1	 |	Gluten-Wheat
2	 |	Crustaceans
3	 |	Eggs
4	 |	Fish
5	 |	Peanuts

6	 |	Soybeans
7	 |	Lupins
8	 |	Dairy
9	 |	Nuts
10	 |	Celery

11	 |	Mustard
12	 |	Sesame Seeds
13	 |	Sulphites
14	 |	Molluscs
V	 |	Vegan

ALLERGENS

CALL US ON
01 5570111

Also check out our delicious food at tiffin.ie

-


