TAKEAWAY

LUNCH MENU

KEBAB MEALS

Includes chips and a drink

01. DONOR KEBAB €10.00
02. CHICKEN SHEESH KEBAB €10.00
03. LAMB SHEEKH KEBAB €10.00
04. CHICKEN TIKKA €10.00
05. CHICKEN SHWARMA €10.00
06. SAMOSA CHAAT €4.95
A crispy, flaky Samosa filled with delicious, spiced potatoes loaded

with mint and tamarind chutneys, satiating the taste buds.

07. ALOO TIKKEE CHAAT €4.95
Spiced potato cakes fried and served with mint and tamarind chutneys

08. VEGGIE PLATTER €10.00
An assortment of mixed vegetarian appetizers.

09. KEBAB SPICE BAG €10.00
Mixed kebab meats, chips, onions peppers and a special

masala to add flavor.

10. VEG SPICE BAG €10.00
Onion Bhaji, chips, peppers onions topped with chaat Masala

for completeness

11.3IN1 €10.00

Layering of Rice, Chips and a choice of veg or chicken curry

ALLERGEN NOTICE

All 14 allergens are openly used throughout our kitchen. Trace
amounts may be present at all stages of cooking”.

Our kitchen is NOT an allergen FREE ZONE

Ask our staff for any special dietary requirements or allergies.

Present your student ID to avail of our 10% student discount
(terms and conditions apply)

RESTAURANT

TAKE AWAY & DELIVERY

01 2533219/01 2533048

@

www.delhidarbarindian.ie

Q

Mill Street, Maynooth.

ORDER ONLINE SCAN HERE

DELIVERY SERVICE:

Minimum delivery order: €15.00 | Commencing From: €3.00




TAKEAWAY MENU

APPETIZERS
1. ONION BHAIJI €5.25

Sliced onions mixed with herbs, spices, gram flour and fried
until golden brown.

2. SAMOSA (VEG OR MEAT) €5.65

Triangular pastry parcels stuffed with spiced potatoes and
veg or spiced lamb.

3. CHICKEN PAKORA €6.25
Chicken strips dipped in a spiced gram flour batter then fried.
4. SHEEKH KEBAB €6.50

Minced lamb mixed with spices, onions, peppers and fresh coriander,
cooked on skewers in the tandoor.

5. GARLIC CHICKEN TIKKA €6.95

Tender chicken pieces marinated with garlic, chilli, yogurt and lemon juice,
cooked in tandoor with aromatic spices.

6. ALOO SPECIAL CHAAT €6.95

Spiced potato cakes fried, served with chickpeas yogurt and marinade
garnished with red onions.

7. JHINGA KALIMIRI €745

Prawns stir fried with shallots, crushed black pepper, pineapple, lemon,
bell peppers and scallions.

8. CHICKEN CHILLI FRY €6.95

Chicken strips coated in a batter of egg, garlic, ginger and
spices then deep fried.

9. VEGGIE PLATTER €11.50
An assortment of mixed vegetarian appetizers.

10. KEBAB MIX (FOR TWO) €12.95
Our chef’s own mix of tandoori meats.

11. CHICKEN WINGS (6 WINGS) €6.95

Chicken wings marinated in a spiced yogurt and lemon juice marinade.
Served with a garlic dip and chips.

1. Grilled 2. Barbecue 3. Hot n’ Spicy

—— BIRYANI DISHES —MM——————

Basmati Pilao Rice cooked with sultanas peppers tomatoes and onions
served with a biryani sauce or raite.

12. CHICKEN/LAMB BIRYANI €16.45
13. VEGETABLE BIRYANI €14.95
14. CHICKEN TIKKA BIRYANI €16.75
15. KING PRAWN BIRYANI €18.45
—  KEBAB ROLLS —MMm
16. CHICKEN TIKKA KEBAB €13.95
17. SHEESH KEBAB €13.95
18. CHICKEN GOUJON KEBAB €13.95
19. VEGGIE KEBAB €13.95

—— TANDOORI MAIN COURSES —

The below mains do not come in a sauce.

20. SHEEKH KEBAB €13.95

Minced lamb mixed with spices, onions, peppers and fresh coriander,
cooked on skewers in the tandoor.

21. CHICKEN SHASHLIK €13.95

Chicken marinated in spices and yogurt then cooked in the tandoor
with onions, tomato, mushrooms and green peppers.

22. GARLIC CHICKEN TIKKA €13.95

Tender chicken pices marinated with garlic, chilli, yogurt and mustard
cooked in tandoor with aromatic spices.

— MAIN COURSES —M—

Chicken €13.95 | Vegetable €12.95 | Paneer €12.95 | Lamb €14.45 | Prawn €16.95

23. KORMA

Avery mild sauce cooked with fresh cream an in house nut paste.
cooked on skewers in the tandoor.

24. TIKKA MASALA

A sauce enriched in cream, spices and an in house nut paste.

25. BUTTER MASALA

A dish with fresh cream and cashew nuts in an buttery onions sauce.

26. KADHAI

A sauce with shallots, bell peppers, pounded garlic and tomatoes.

27. BUTTER

A popular traditional Northern Indian curry which has a base of tomatoes & cream medium
spiced sauce to give it a velvety taste.

28. ROGAN JOSH

A curry delicately made with tomatoes enhanced by flavors of spices with onions
and green peppers.

29. BHUNA

A well sauteed thick sauce with garlic fresh tomatoes, spring onion & yogurt that will
bring you taste buds alive.

30. SAAG
Spinach cooked and tossed with tomatoes & spices with a hint of ginger,
garlic paste.

31. JALFREZI

A medium to hot sauce simmered in tomatoes with chunky peppers & onions to give
avibrant taste.

32. BALTI

Prepared in a tradition kadai (wok) a dish with full of flavors made with traditional
Indian spices with added garlic, ginger, tomato finished with touch of yogurt

33. ROYAL

Cooked in a tomato based creamy sauce with peppers, cashew nuts and spices.

34. LABABDAR

A north Indian recipe that contains Onions chopped bell pepper, nuts & cream.

35. TAWA

Gently cooked with chopped onion and tomato sauce, finished with touch of cream
and fresh coriander.

36. GOAN CURRY

A dish cooked with tamarind, ground spices & infused with coconut milk.

37. CHETTINADU

A South Indian style dish prepared with our chefs special chettinadu hot spices in a sauce
base of coconut milk.

38. PUNJABI GARLIC CHILLI MASALA

Sauce of green chillies, onions, tomatoes, peppers and lemon juice with garlic.
A speciality from the region of Punjab.

39. MADRAS

A hot sauce, well spiced, cooked with mustard seeds, fresh curry leaves, tomatoes and
coconut milk.

40. VINDALOO (VERY HOT)

A very hot spiced sauce, cooked with tomato, potato, green chilli and flavored with lemon.

—  VEG MAIN DISHES ——MM8M8m8
41. DAL MAKHANI €12.95

Black lentils cooked with onions, tomato, cumin, butter and cream.

42. SHAHI PANEER €12.95

In house paneer, cooked in a cream sauce with a spicy tomato blend.

43. KADHAI PANEER €12.95

Indian in house paneer & peas cooked in spices with tomatoes & onions.

44. BAINGAN BHARTA €12.95

Roasted aubergines cooked with tomatoes, garlic and ginger paste.
Garnished with garam masala and fresh coriander.

45. CHEESE CHILLI €12.95

Paneer sautéed with peppers, onion, tomato, garam masala and fresh chilli.

46. SAAG PANEER €12.95
Indian cottage cheese cooked with spinach.
47. KASHMIRI DaM ALOO €12.95

Potatoes cooked in a creamy cashew nut paste, garnished with coconut,
sultanas and fresh cream.

48. DHABA TADKA DAL €12.95
Five types of lentils cooked with onions, garlic, ginger, asafoetida, tomatoes
and yoghurt. Topped fried red chillis and garlic.

—  VEGETABLE —MM8Mm™

Vegan Option Available
49. SAAG ALOO

Potatoes cooked with spinach.

50. BOMBAY ALOO

Potatoes cooked in a tomato sauce with onions
and lemon juice.

€845 | €12.95

€8.45|€12.95

51. ALOO GHOBI €8.45| €12.95
Potatoes and cauliflower cooked in spices with onions.

52. TARKA DAL €8.45 | €12.95
Lentils flavored with spices, garlic and cumin seeds.

53. CHANA MASALA €8.45| €12.95

Chick peas cooked with onions, tomatoes & spices.

DINNER FOR ONE

» Onion Bhaji

» Choose any chicken or Lamb or Veg Main Course
» Boiled Rice or Plain Naan Bread

» Soft Drink (can).

DINNER FOR TWO €38.95

» Choose any two starter: Onion Bhaji, Chicken Tikka, Chicken Pakora and Seekh Kebab
» Choose any two main course: Chicken/lamb/Vegetarian Boiled Rice or Plain Naan
» Two Soft Drinks

Terms & Conditions Apply

— BREADS —M8MF

54. NAAN €2.25
55. GARLIC NAAN €3.95
56. GARLIC & CORIANDER NAAN €3.95
57. PESHAWARI NAAN €4.50
Stuffed with almond powder, coconut powder & sultanas. €3.95
58. CORIANDER NAAN €450
59. CHEESE NAAN €475
60. AFGANI NAAN €295
61. CHAPATI
———  RICE ‘E’ —M8Mm ™

62. VEG PILAU €4.25 64. BOILED €2.25
63. EGG FRIED €4.25 65. PILAU €2.25
| ————— SUNDRIES —
66. MANGO CHUTNEY €150 69. DRINKS €2.25
67. MINT SAUCE €1.50 70. ONIONS €1.50
68. POPPADOM €2.25 71. CHIPS €3.50

(served with a dip of your choice)




