
PILAU RICE
Basmati rice steamed in 
herbs

BOILED RICE
Plain basmati rice, boiled

FRIED RICE
Basmati rice fried with 
egg and peas or 
mushrooms

CHIPS
Shredded fried potatoes

CHAPATI 
TANDOORI
Crisp leavened whole 
wheat bread baked to 
perfection

NAAN TANDOORI
Leavened �our bread 
moisturised with butter

KEEMA NAAN
Leavened �our bread 
stuffed with cooked 
minced lamb

PESHA WARI 
NAAN
Leavened bread stuffed 
with almonds, nuts and 
sultanas

GARLIC NAAN
Leavened bread 
�avoured with garlic and 
topped with butter

PUDINA 
PARANTHA
Multi layed whole wheat 
bread baked with a touch 
of fresh mint

ALOO PARANTHA
Leavened bread stuffed 
with potatoes and special 
herbs

ONION 
CORRIANDER 
NAAN
Leavened �our bread 
stuffed with onion and 
coriander

CHEESE & 
ONION NAAN
Leavened �our bread 
stuffed with cheese and 
onion

RAITA
Yoghurt mixed with 
cucumber, tomatoes, 
onion topped with herbs 

€2.95

€2.90

€4.50

€2.90

€2.90

€2.90

€4.85

€4.85

€3.95

€4.80

€4.80

€4.85

€4.85

€3.95

SUNDRIESSABZIAN (VEGETARIAN SPECIALITIES)

VEGETABLE KORMA
Fresh vegetables cooked with special herbs, 
fresh cream in a mild sauce

BOMBAY JEERA ALOO
Potatoes cooked with green chillies, 
herbs and spices in sauce

VEGETABLE CHILLI MASALA
Fresh vegetables cooked with green chillies, herbs 
and spices in sauce

BHINDI BHAJEE
Okra cooked with tomatoes, onions and special herbs

CHOLE PANEER
Chick peas cooked with tomatoes and home 
made cottage cheese in a medium sauce

VEGETABLE JALFREZI
A unique combination of fresh vegetables cooked 
with fresh ground spices, lemon and sauteed with 
tomatoes, onion and capsicum

MALAI KOFTA
Seasonal vegetables and cottage cheese croquettes 
cooked in a mildly spiced creamy sauce

ALOO GOBHI
Cauli�ower and potatoes cooked with tomatoes 
and medium ground spices

DAL SPECIAL
Lentils cooked with cumin seeds tomatoes 
and seasoned with onion and herbs

SAAG PANEER
Chunks of homemade cottage cheese blended 
with spinach and tomatoes in a medium spicy sauce

SAAG ALOO
Potatoes cooked in spinach

DUM ALLOO
Potatoes cooked with special medium sauce

SHAHI PANEER
Homemade cottage cheese cooked in medium 
creamy sauce blended with tomatoes and herbs

€11.90

€11.85

€11.90

€10.85

€11.90

€11.90

€11.90

€10.90

€10.80

€11.75

€10.90

€11.90

€12.90

Chicken Tikka

Tandoori Chicken

Tandoori Mix 

Murg Tikka

 Chicken Malai

Prawn Dil Ruba

Dum Aloo

Malai Kofta

Murg/Paneer Makhni

Chicken/Vegetable/Lamb Korma

Chicken/Lamb Achari

Saag/Shahi Paneer

Chicken/Jhinga Tikka Masala

Aloo Paratha

Peshawari Nan

Pudina Paratha

Garlic/Cheese/Coor Nan

Chapatti

Pilau Rice

Peanuts Fish Shell�sh Eggs Tree
Nuts

Milk Gluten Sesame Celery Mustard Sulphur Lupin Soybeans 
& Soya

NOTE: Please read the above food allergens chart. Some persons may be allergic to 
some ingredients. If you have any concerns, please ask the staff.

Opening Hours
Lunch Friday: 12.30pm - 2.30pm

Dinner: 5.00pm - 11.30pm

14/15 Cook Street, Cork | (021) 427 3366



APPETIZERS (STARTERS)

CHICKEN TIKKA
Chicken marinated and cooked in tandoor

SEEKH KEBAB
Minced lamb delicately seasoned and cooked in tandoor

ONION BHAJEE
Onions seasoned with special herbs, battered and fried

VEGETABLE SAMOSA
Crispy �our patties �lled with potatoes, herbs and peas

BAJIAS
Potatoes and peas mixed with special herbs battered and fried

CHICKEN PAKORA
Tender juicy chicken mixed with herbs, battered and fried

ASSORTED INDIAN SNACKS
Mixture of vegetable samosas, onion bhajee, bajias 
and chicken pakora (serves 2)

SHORBA (SOUPS)

DAL SOUP
Traditional soup made from lentils and delicately �avoured

TAMATAR SOUP
A medium spice blend of tomatoes and herbs, garnished 
with savoury crispies

TANDOORI KHAZANA (CLAY OVEN DISHES)
Indian BBQ served on sizzling platter with salad

TANDOORI CHICKEN
Juicy chicken marinated overnight and cooked in clay oven

TANDOORI MIXED SPECIAL
A sizzling platter of tandoori chicken, seekh kebab, 
murg tikka, king prawn

MURG TIKKA
Diced chicken marinated overnight and cooked in clay 
oven, served on a sizzling platter

TANDOORI KING PRAWN
King prawns marinated with natural herbs & 
cooked in a clay oven, served on a sizzling platter

€4.90

€6.80

€4.85

€4.80

€5.85

€5.90

€9.95

€5.75

€5.90

€13.90

€15.90

€14.80

€18.90

MURG (CHICKEN DELICACIES)

BALTI CHICKEN
Diced spring chicken cooked with herbs, 
tomatoes and special balti sauce

CHICKEN VINDALOO
A speciality from Goa of selected boneless chicken 
pieces with potatoes cooked in a rich-�avoured fairly hot sauce

CHICKEN MADRAS
Diced spring chicken cooked with spices and coconut

MURG MAKHNI
Diced boneless chicken breasts cooked in charcoal oven, 
served with rich butter, cream and tomato sauce

CHILLI CHICKEN MASALA
Diced spring chicken cooked with fresh green chillies, 
herbs and fresh spices

CHICKEN KORMA
Boneless chicken pieces cooked and simmered 
in a mild creamy sauce

CHICKEN TIKKA MASALA
BBQ’d boneless chicken pieces cooked with capsicum, 
served in thick exotic sauce

CHICKEN DHANSAK
Diced chicken pieces cooked with lentils, lemon 
and a fairly hot sauce

CHICKEN BHUNA
Diced tender chicken cooked with capsicum 
and fresh ginger in a thick sauce

GOSHT (LAMB SPECIALITIES)

LAMB JALFREZI
Tender lamb pieces cooked with fresh ground spices, 
lemon and sauteed with tomatoes, onion and capsicum

BALTI LAMB
Diced lamb cooked with herbs, tomatoes 
and special balti sauce

LAMB VINDALOO 
A speciality from Goa of tender lamb pieces with
 potatoes cooked in rich-�avoured fairly hot sauce

LAMB KORMA
Diced lamb pieces cooked in a mild creamy sauce

LAMB CHILLI MASALA 
Tender lamb pieces cooked with fresh green chillies, 
herbs and fresh spices

ROGAN JOSH
Diced lamb pieces cooked with tomatoes and seasoned 
with mountain herbs in a velvety sauce

LAMB DHANSAK
Cubes of tender lamb cooked with lentils, 
lemon and a fairly hot sauce

SAAG GOSHT
Selected lamb pieces cooked in spinach and special herbs

LAMB MADRAS
Diced spring lamb cooked with spices and coconut

€12.90

€12.90

€12.90

€13.80

€12.90

€12.90

€13.90

€12.90

€13.80

€13.80

€13.85

€13.85

€13.90

€13.80

€13.85

€13.80

€13.90

€13.80

           SAMUNDER SE (SEAFOOD SPECIALS)

PRAWN BHUNA MASALA
Prawns cooked with capsicum in a sauce, �avoured 
with herbs and fresh ginger

PRAWN JALFREZI
Prawns cooked with fresh ground spices, lemon 
and sauteed with tomatoes, onion and capsicum

PRAWN VINDALOO
A speciality from Goa of prawns with potatoes cooked 
in a rich-�avoured fairy hot and sour sauce

PRAWN BALTI
Prawns cooked in a special balti sauce and tomatoes

JHINGA TIKKA MASALA
King prawns marinated and cooked in charcoal oven and 
sauteed with capsicum, onions, garlic and 
fresh ginger in a thick gravy

                            CHEF’S RECOMMENDATION

LAMB BHUNA
Diced tender lamb cooked with capsicum 
and fresh ginger in a thick sauce

CHICKEN MALAI
Juicy spring chicken cooked in a rich creamy sauce 
with herbs and almonds �avoured with coconut

PANEER MAKHNI
Home made cottage cheese blended with butter 
in a sweet and sour creamy sauce

VEGETABLE BALTI
Fresh mixed vegetables cooked with tomatoes, 
herbs and special balti sauce 

PRAWN DIL RUBA
Prawns cooked in a rich creamy sauce �avoured with 
almonds, coconut and herbs

BIRYANI DISHES (RICH DISHES)
A princely muglai speciality from Hyderabad, chicken, lamb or 

vegetable cooked with basmati rice and exotic herbs and 
spices served with curry sauce

CHICKEN BIRYANI
The �nest basmati rice cooked with chicken and authentic 
spices, garnished with salad, served with curry sauce

LAMB BIRYANI
The �nest basmati rice cooked with tender lamb and 
authentic spices, garnished with salad, served with curry sauce

VEGETABLE BIRYANI
A unique combination of fresh vegetables cooked with 
�nest basmati rice and authentic spices, garnished with salad, 
served with curry sauce

PRAWN BIRYANI
The �nest basmati rice cooked with prawns and authentic 
spices, garnished with salad, served with curry sauce

PALACE MIXED BIRYANI
A mixture of lamb, chicken, prawns, fresh vegetables 
and potatoes cooked with �nest basmati rice cooked with 
chicken and authentic spices, garnished with salad, served 
with curry sauce

€15.80

€15.80

€15.75

€15.85

€18.90

€13.85

€13.90

€12.95

€11.90

€15.85

€15.90

€16.90

€14.80

€18.80

€18.90


