STARTERS
	Potato & goat cheese cake with sautéed wild mushrooms, tomato chutney.

Makhmali Aloo ki Tikki


	

	Popular Indian street food — spiced chickpeas & potato in light semolina pastry with tamarind, mint- yoghurt dressing. 

Papri Chaat

	

	Char grilled marinated fruit & vegetable on a bed of wild rocket salad.
Tandoori Phal aur Subz ki Seekh

	

	Chicken Supreme with dill & cream cheese from clay oven.
Murgh Malai Kebab  
	

	Free range fillets of guinea fowl flavoured with lemon thyme. 

Guinea Fowl 


	

	Barbary duck breast with star anise, fig & passion fruit chutney.

Duck ka Tikka 


	

	Seared scallops on cumin & coconut tempered cauliflower.
Scallops

	

	Pan fried Sea bass with curry leaf, chilli paste, potato mash & pea fondue.
Tawe Ki Sea Bass

	

	Black pepper & yoghurt marinated grilled jumbo prawns with avocado salad.

Kali Mirch Ka Jhinga                                                                                                            
	

	Crab meat with onion, chilly, jaggery & fresh mango.       

Kekda Balchao 

.  

	

	Char grilled lamb chop & lamb dices  with pineapple & mint chutney.

Champ aur  boti 


	

	Assortment of fish cake, prawn, chicken & lamb Kebab.

Chakra Kebab combination

	


All dishes may contain traces of nuts & flour, 

Please ask the floor staff for dishes without nuts or flour 
 MAIN COURSES

	Char grilled monk fish tail with onion, mustard, coconut & yoghurt sauce.
Dakhini monk fish

	€24.00

	Dingle bay crab claws in coriander, green chilli paste with coconut & lime.
Crab  chilly masala 

	€24.00

	Jumbo prawns in onion & coconut sauce with roasted cumin & cardamom.

Jhinga Malai   


	€25.00

	Pan fried sea bass, sun ripened tomatoes & fenugreek seeds.

Kerala fish curry


	€22.50

	Old Delhi style chicken with tomatoes finished with cream & fenugreek.

Murgh Makhani 


	€20.00



	Rose petal & pistachio Stuffed, (free range) chicken fillet with lavender Korma. 
firdausi  Murgh 


	€22.00

	Free range spring chicken  with kashmiri chilly paste ,garlic & yoghurt    

Tandoori Murgh 


	€21.00

	Free range chicken with yoghurt chilli paste & curry leaf. (chef recommended )

Murgh Ghantoor  


	€22.00

	Barbary duck breast with southern spices, coconut & tamarind paste.

Duck Chettinad                                                                                                                                                                                                                                                              
	€22.50



	Tender lamb shank braised with flavoured aromatic spices.

Nalli Ki Kaliyan                                                                                                                         



	€24.00

	Hand pounded lamb mince, with wild mushrooms & green peas.

Keema khumb matar

	€20.00

	Slow roasted lamb rump with brown onion, mint, yoghurt & cashew nuts.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                  
   Hyderabadi gosht

	€21.00

	Wicklow lamb in saffron & onion sauce with cardamom & fresh ginger.

Lamb Rogan Gosht  


	€21.50

	Selection of lamb, chicken, prawns & vegetables, served individually with rice & bread. 

Chakra  Masahari Thaali 


	€28.00

	Perfumed Basmati rice with saffron, mint & fried onion. 
Choice of meat (lamb/chicken) €3.00 will be added for prawns

Luckhnowi  Biryani


	€23.00


All dishes may contain traces of nuts & flour, 

Please ask the floor staff for dishes without nuts or flour 

Vegetarian mains
	Stir fried seasonal vegetables with, cumin & Coriander tempering.

Subz Miloni


 
	€13.00

	Grilled pepper stuffed with courgette, pumpkin & ground almond with Fenugreek flavoured tomato sauce.
Bharwan Mirchi

	€14.00

	Savoy Cabbage roll stuffed with wild mushrooms, potato, green beans & spinach.
Himachali patta gobhi

	€13.50

	Cottage cheese in onion, yoghurt & cashew nut sauce with cardamom.   

Shahi Paneer 


	€14.50

	Combination of lentils, greens, potatoes & vegetables, served individually with rice & bread.                            

Chakra  Shakahari Thaali 

	€22.50



	Carrot & cauliflower dumplings stuffed with apricot chutney, sage infused korma sauce. (chef recommended )
Khubani ke kofte 


	€14.00


SIDES
	Stir fried okra with onions, ginger, green chilly & tomatoes.
Bhindi Masala

	€5.50

	Yellow lentils with garlic & cumin tempering.

Tadka Dal  


	€5.00

	Spinach & mustard greens with buttered garlic & fennel.  

Lahsooni Patta


	€5.50

	Battered fried baby potatoes with curry leaf. Coconut, yoghurt & onions.
Chennai  Aloo


	€5.00

	Chickpeas braised with fenugreek, fennel, tamarind & coriander.

Channa Amritsari 


	€5.00

	 RICE / BREADS
	

	Basmati Rice ----  Pulao / Steamed


	€3.00

	Lemon Rice / vegetable Pulao


	€ 3.50

	Naan/ Roti


	€ 3.00

	Bread Basket ( for two)

Selection of four different naan breads


	€ 6.50

	Keema Naan / Peshawari Naan / Aloo kulcha/ Coriander & Garlic


	€ 3.50

	Raita/ Yoghurt

Cucumber/tomato/onion 
	€ 2.00


All dishes may contain traces of nuts & flour, 

Please ask the floor staff for dishes without nuts or flour 
All service charge & gratuities go directly to our staff.

A 10 % service charge is levied on groups of 6 or more.

.

.


