OPEN WEDNESDAY TO MONDAY 4PM TO 10PM
TELO1 5570111 OR ORDER ONLINE AT OUR WEBSITE

STREETRESTAURANT.IE

PICKLE SELECTION (3 flavours)
11 | €3.50

AVOCADO, CUCUMBER,
POMEGRANATE & MINT RAITA
8 | €4.00

MANGO CHUTNEY | 11 | €250

> TINGLE YOUR TASTE BUDS <

RUBY PICKLED ONIONS ‘ €2.00

ROASTED SPICED
CASHEW NUTS

9

BOMBAY MIX

\ P

T

11, 9 PEANUTS | €3.75

cAsHEwW | €3.50

OLD STREET

v KEBABS <

ALL KEBABS ARE ACCOMPANIED WITH STREET
MASALA ONIONS SALAD & MINT YOGHURT

e

TANDOORI CHICKEN TIKKA
Chicken supreme marinated in Kashmiri
chilli, fenugreek & yoghurt charred in
tandoor | 8, 9 cAsHEWNuUTs | €10.50

VENISON MINCE SAMOSA ¥
with forest berry chutney | 1, & | €9.50
TANDOORI LAMB SEEKH
KEBAB

Hand pounded skewered lamb mince
kebab flavoured with fresh herbs & garam
masala | & | €10.50

AMRITSARI FISH FRY

Shalow fried seabass fillet marinated with
carom seeds & Kashmiri chilli. Dusted with
gram flour, Street special tartar sauce | 2,
2,8 | €10.99

CHICKEN 65 ¢

Kerala street food special crispy chicken
tossed with mustard seeds, shallots, ginger
& curryleaf | 8, 10, 11 | €10.50
TASTY STREET KEBAB BOX
Selection of kebabs from tandoor consisting
of lamb, chicken, vegetable samosa, prawns
&dips | 1,2,8 | €15.50

:

\, 9 SIGNATURE DISH ‘

o CHIT CHAT <

GWALIOR KALE
Onion & potato fritters | v | €8.00
GUPTA JI SAMOSA CHAAT

with chickpea & gramflour vermicelli, 3 pcs
| 1| €8.00

CHOWKI ALOO TIKKI ¢

Cirispy potato cakes with green peas & dates
asafoetida infused, tamarind chutney, chilled
mint yoghurt | & | €9.50

ANDHRA CHILLI PRAWNS

with pickled onion & cucumber, yoghurt | 2,
3 | €11.00

CRISPY CHICKEN WINGS ¢

with tamarind & shallots served with gorkha
chutney | 10, 12 | €10.00

ASSORTED POPPADOMS
with mango dill chutney & pickle yoghurt
| 1,8, 11 | €4.10

800GMs

©> BIRYANIS

All our Biryani’s are served with special

Biryani Sauce. Home made Pickle & Raita.
Biryani is the quintessential celebratory dish in
India & an aromatic delicacy that dazzles as a
sublime one-dish meal. Biryani is a signature
dish in some of the famous streets of India.

HYDERABADI CHARMINAR
LAMB BIRYANI | & | €18.00

M. G. ROAD PRAWN
BIRYANI | 2, 8 | €18.50

CONNAUGHT PLACE
VEGETABLE
BIRYANI | & | €15.00

PICKLE SPECIAL BUTTER
CHICKEN BIRYANI | & | €18.00

——
= RICE <

om—

PULAO RICE
Cumin Pulao with mint, coriander &
brown onion | €3.50

STEAMED RICE | €3.00
VEGETABLE FRIED RICE | €4.00
BROWN RICE | €3.75

———

v FACTORY <
SMALL DEALS

RAILWAY LAMB CURRY
with pulao | & | €17.00

BUTTER CHICKEN

withrice | 8 | €18.00

VEGAN

VEGETABLE KORMA

with brown rice | © casHEw, v | €16.00
CHICKEN KORMA

served with rice | 8, 9 cAsHEw | €18.00

© DRINKS <

LASSI & THANDA CORNER

490GMS

© VEGETARIAN <

L ———o—

NATHURAMS CHANA BHATURA
9¢ VEGAN OPTION AVAILABLE

Leena’s hometown favourite dish chickpea
curry with tomatoes, onions & fennel served
with puffed fried bread | 1,3, 8, v | €17.50

VEGETABLE KORMA

Seasonal vegetables simmered in coconut,
onions, curryleaf with turmeric flavoured
sauce | v | €14.00

PANEER MAKHAN MASALA
Cottage cheese simmered in velvety tomato,
musky fenugreek sauce finished with touch
of cream & honey | 8 | €15.50
BENGALI BABU’S CURRY
Aubergine & potato curry | 11,V | €14.00

SAAG PANEER

Diced cottage cheese cooked spinach &
five greens puree tempered with whole
coriander & purple garlic

8,11,V | €14.75

DAL
Yellow lentils tempered with cumin & fresh
coriander | v | €12.75

BLACK DAL

36 hours slow cooked black lentils with
fenugreek, tomatos & fresh cream, delicacy
of Punjab | & | €17.00

MATAR PANEER J¢

Chef Ajay’s home recipe of cottage cheese
& green peas cooked in onion tomato
iander

masala finished with fresh
| 1.8,9,v | €15.25
o

MANGO LASSI | s
€4.50

ALL MINERALS
Fizzy mango, coke,
diet coke, etc

180G6Ms

v BREADS <

FROM TANDOOR

o

PLAIN NAAN | 1,3,8 | €3.25
GARLIC NAAN | 1,3,8 | €3.75

GARLIC, ONION &
CORIANDER NAAN
1,3,8 | €3.75

MASALA, CHEESE &
CHILLI NAAN | 1,3, 8 | €4.25

PESHAWARI NAAN
1,3, 8,9 ALMOND | €4.50
KERALA PARANTHA

1,3,8 | €4.00

TANDOORI ROTI
Whole meal flat bread | & | €3.00

o HEALTHY \"

WEALTHY CORNER

TANDOORI HALF
ROAST CHICKEN
with brown rice & butter chicken sauce
s | €17.00

ANNIE’S CHICKEN &
POTATO CURRY
Street rice, tawa parantha | 1, 8 | €16.00

TIGER PRAWNS
Steamed with ginger & broccoli served
brown rice, turmeric & coconut curry
4| €15.75

VEGAN MEAL
Vegetable biryani with brown rice & achar
v | €16.50

©> SMALL SIDES <
OF DELHI STREETS

L]

HONEY CHILLI POTATOES

Spicy potato treat from street with peppers,

onion & toasted sesame seeds

8,10, 11 | €8.50

GUNPOWDER SPICED
POTATOES

Kerala home style potato tossed with
gunpowder spice mix | 11 | €6.50
TADKA SAAG

Tempered spinach purée Chef Sunil
mother’s recipe | 8, 11 | €6.50
TADKA DAL

Cumin & garlic | €6.00
ROASTED CAULIFLOWER
with turmeric & ginger | €6.50

BROCCOLI, ASPARAGUS,

BEANS
Tossed with fennel, ginge & pumpkin
seeds | €7.00

A gi j
©° STREETFUSION 2

————to—

DURBAN BUNNY CHAW

Bunny chow is a unique south African street
food made of spicy chicken curry served in
hollowed loaf of bread. | 1,8 | €15.25
INDO CHINESE CHILLI CHICKEN
Our take on Chinese origin chilli chicken
with Indian Fusion from the streets of
China Town in Calcutta. €16.00

DELLI BELLY CHILLI PANEER
Indo Chinese flavoured cottage cheese
tossed with garlic, ginger & smokey red
chilly finished with hot garlic sauce.

S22 8. 10 | €16.00

SAN PELLEGRINO

5?,23}:11) e 1 Gluten-Wheat 5  Peanuts 9  Nuts 13 Sulphites

€2.25 2  Crustaceans 6  Soybeans 10  Celery 14 Molluscs
3 | Eggs 7  Lupins 11 Mustard v | Vegetarian
4 Fish 8  Dairy 12  Sesame Seeds

| 4500

v CURRIES <

FROM SUNIL’S KITCHEN

o—

GOAN PRAWN CURRY
with turmeric, cinamon, chilli paste &
coconutmilk | 2 | €17.00

KERALA FISH CURRY 4%

with curry leaves, shallots, round chilly &
mangosteen cooked with vine tomatoes &
fenugreck | 4 | €16.50

TAWA JHINGA ¢

Tiger prawns tossed with sweet peppers,
red onion and tomato infused with
Pahadi tawa masala, fresh coriander
and ginger | 2 | €16.50

MALAI CHICKEN SAAG

3 with tempered spinach puree, 5 greens paste
& smoked chilly | & | €15.50
FARMERS BUTTER CHICKEN J¢
Old Delhi style chicken tikka cooked in
velvety onion & tomato sauce flavoured

with musky fenugreek & cardamom | &
| €16.50

CHICKEN CHETTINAD

Real Madras, chicken morsels cooked in
shallots, curryleaf & costal spice paste
11 | €16.50

KARIM’S CHICKEN KORMA
Traditional North Indian korma with
saffron, lotus seeds & cardamon

8, 9 CASHEWNUTS & ALMONDS ‘ €16.50

HIGHWAY CHICKEN CURRY
Chicken thighs (on the bone) cooked with
mustard oil whole spices, onion, fresh
turmeric & vine tomatoes | 8 | €16.50
MEMSAHIB’S RARA GOSHT %
Larry Flynn’s diced & hand pounded
lamb, slow braised with clarified butter,
onions, kalpasi & Street special spice mix

| & | €14.95

KASHMIRI LAMB ROGANJOSH
48 hour old, classic Kashmiri dish of slow
braised lamb with shallots, ginger, lamb
bone marrow & saffron flavoured curry
€16.00

LUKHNOWI LAMB KORMA

Slow cooked Slaney Valley lamb in
delicious silky stew in a saffron, onion &
cardamon sauce | 8, 9, 11| €16.50
SHIMLA GOSHT ¢

Wicklow lamb slow cooked with shallots,
buttermilk, dried chillies, black cardamom
& fresh fenugreek | &, 11 | €16.00

PUNJABI SAAG GOSHT %
Wicklow lamb diced braised slowly with
fenugreek, coriander & tempered spinach
purée with five greens | &, 11 | €16.50

FOR JUNIORS
o BACHHA PARTY <

CHICKEN KORMA TRAY
Rice, korma, naan & veggies | €14.95
PRAWNS TIKKA MASALA
with rice &naan | 1,2,3, 8 | €15.25
BUTTER CHICKEN COMBO

Chicken, naan, rice & potato
1,3,8 | €14.95

- SPICE BAZAAR <

MASALA, NUTS | €7.00
ROASTED MAKHANA | €4.00

HOME MADE CHILLI PICKLE | €3.00
BLACK LIME PICKLE (100 GMS) | €4.00
MUSTARD | €2.50

KASHMIRI CHILLI POWDER | €2.50
CORIANDER POWDER | €2.50

CUMIN ROASTED POWDER | €2.50
SUNIL’S GARAM MASALA | €6.99
BOMBAY STREET MIX | €3.50
TURMERIC POWDER | €1.99

MASALA CASHEW NUTS | €3.50
WHOLE CORIANDER | €1.50

STAR ANISEEDS | €1.50

FENNEL SEEDS | €1.75

BLACK PEPPER CORN | €3.50

ROASTED MAKHANA TOMATO FLAVOUR | €3.25
GREEN CARDAMOM | €4.00

BLACK CARDAMOM | €3.50

CHEF SUNIL’S KORMA BLEND | €4.00

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 Leinster | 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.

Also check out our delicious food at...

GEORGINA
7 CAnepiLLs

1 Birds Avenue,

n r@ Dublin, D14YF61

DINE IN ALSO AVAILABLE!!

TEL: 00353 1

5570111

STREETRESTAURANT.IE

[STREET &5,

1 at home




