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o——|NDIAN RAILWAY MEALS

All tiffin boxes served with samosa,
vegetables, lentils, rice & naan of
the day

KERALA EXPRESS MEAL
Traditional south Indian meal with
seafood

TAJMAHAL EXPRESS
Traditional north Indian meal with
lamb or chicken

HYDERABAD
GWALIOR CHAAT DELHI ~ LUCKNOW Andhra crispy fried prawns with
Kale, onion & potato fritters Potato cakes with chickpea masala, *~ Seekh kebab- hand pounded dill leaf, toasted almond & pickled
JAIPUR drizzle w11i:1h tamarind, mint & skewered lamb mince kebab. Mint cucumber yoghurt
Dahi papadi chaat - Semolina & wheat sweet yoghurt chutney, onion
fried discs, potato cubes drizzeledwith PUNJAB KERALA STREET KEBAB BOX
chilled yoghurt,tamarind & nylon sev. ChickeP '.I‘ikl.ca - marinated in ‘ Chicken 65 - Traditional crispy Selection of kebabs consisting of
Kashmiri Ch1.11Y: fenugreek & . &Y fried chicken tossed with curryleaf,  lamb, chicken, vegetable samosa,
yoghurt marinade ) smoked chilly & yoghurt prawns & dips

PICKLE SPECIAL BUTTER
CHICKEN BIRYANI

Perfumed basmati rice & chicken

BIRVANIS

All biryanis are served with special sauce & raita

HYDERABI
LAMB BIRYANI

Perfumed basmati rice & braised

INDI.A. GATE EXP_RESS } cooked with whole spices, yoghurt lamb cooked with whole spices,
Traditional vegetarian Indian meal
: & saffron yoghurt & Rogan
with cottage salad f \
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TAWA JHINGA

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

BUTTER CHICKEN

Chicken tikka in velvety tomato
onion masala. Fenugreek, ginger &
honey bl‘J.tter

LAMB ROGANJOSH
Traditional lamb bone marrow
curry with onion, ground ginger,
kashmiri chilli & saffron

CHANA BHATURA

Delhi special crispy deep-fried bread
with masala chickpeas & mango
pickle

KERALA FISH CURRY

Seabass fillet with tomato, onion &
fenugreek sauce

TANDOORI CHICKEN

Manor Farm chicken (on the bone)
cooked in tandoor with rice and black
lentils

KADHAI PANEER
Cottage cheese, peppers & onion
diced cooked in kadhai masala.

NIHARI GOSHT

Slow cooked Slaney Valley lamb in
delicious silky stew in a saffron, onion
& cardamon sauce

DAL BUKHARA

36 hours cooked black lentils with
fenugreek, tomato, Kashmiri chilli
& fresh cream, served with buttered
naan, pickled onions
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FARMER'S
PUNJABI THALI

1,4,8,11 | €29.50

Our chef has created a Thali from the Punjab
region with most favourite dishes including
chicken, lamb, fish, lentils, naan bread, raita pulao

pickle poppadum
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GAJRELLA

A north Indian speciality of grated
carrot simmered gently with milk
& sugar finished with tree nuts &
cardamom.

KESAR KULFI FALOODA

Cardamom & pistachio flavoured
eggless ice cream, sugar-soaked
vermicelli, rose petals, basil seeds.

DESSERTS

GULAB JAMUN
WITH VANILLA ICE CREAM

Indian milk donuts fried in clarified
butter & soaked in saffron infused
sugar syrup, served with vanilla ice
cream.

TEA
Indian masala tea

ALLERGENS

Gluten-Wheat Soybeans Mustard
Crustaceans Lupins Sesame Seeds
Eggs Dairy Sulphites
Fish Nuts Molluscs
Peanuts Celery Vegetarian

A MINIMUM CHARGE OF €20 PER PERSON APPLIES ON DINE IN BOOKINGS
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PULAO RE?E

STEAM RICE
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HONEY CHILLY

PLAIN NAAN POTATOES

GARLIC, ONION& YELLOW DAL

CORIANDER NAAN tempered with cumin & garlic

PESHAWARI NAAN TADKA SAAG

RAITA tempered spinach purée Chef
Sunil mother’s recipe

©

oWk
EUNE

KYOUR SERVER FOR
DAILY STREET SPECIAL

STREET i

1 Birds Avenue, Dublin, D14YF
Tel: 01 557 0111

Indian
flavours
at home
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Email: info@streetrestaurant.ie



