D r i n k s
A P É R I T I F S

1. KIR 					€8.50
2. KIR ROYAL 				
€9.50
3. APEROL SPRITZ 			
€10.50

W
H I T E W I N E
4. SOMMELIER SELECTION
Glass €6.00 / Bottle €25.00

5. COLLE DEL PRINCIPE PINOT GRIGIO
(Italy) | Glass €6.50 / Bottle €32
Lean bodied and tasty, it has balanced acidity and dry aftertaste.

6. HUNKY DORY SAUVIGNON BLANC
(New Zealand) | GLass €7 / Bottle €34
Tropical fruit notes packed with fresh gooseberry and lime aromas, the
wine has a full flavoured lingering finish.

7. RIGAL GROS MANSENG
(France) | Bottle €36
Aromas of apricot and hints of spiced flowers. Sweet in mouth,
with notes of candied fruits and exotic fruits.

8. PIEDRA DEL MAR ALBARINO
(Spain) | Bottle €38
9. VILLA HUESGEN BY THE GLASS RIESLING
(Germany) | Bottle €38
Juicy with a refined acidity and middle density and length.

10. PETER SCHWEIGER GRUNER VELTLINER
(Austria) | Bottle €40
Classic spicy, mineral flavours tempered by some upfront stone fruit
character.

11. DOMAINE LAROCHE CHABLIS
PREMIER CRU CHANTRERIE
(France) | Bottle €65
The Premier cru offers a good balance of subtle white fruit flavours
and fresh elegance.

12. MAISON CHAMPY POUILLY FUISSE
(France) | Bottle €75
Very smooth on the palate, with pineapple and grapefruit notes.

R O S É

21. ROSÉ D’ANJOU
(France) | €32

22. MASOTTINA PROSECCO GLERA
(Italy) | €40

Glass €6.00 / Bottle €25.00

14. DON DAVID MALBEC
(Argentina) | Glass €6.50 / Bottle €32
Fruity full of plums and chocolate notes, pleasant flavour.

15. MURIEL RIOJA CRIANZA TEMPRANILLO
(Spain) | GLass €7 / Bottle €34
It has a rich generous palate, the aftertaste is clean with a lingering
pleasant flavour.

16. II PORTONE D'ABBRUZZO MONTEPULCIANO
(Italy) | Bottle €36
Markedly spicy on the nose with a slight chocolatey edge, the bouquet
reveals a pleasant smell of plum and ripe cherry.

17. LEOPARD’S LEAP PINOTAGE SHIRAZ
(South Africa) | Bottle €36
An array of complex flavours that se^le with deeper notes of pepper,
mocha and dark fruit.

18. NIPOZZANO CHIANTI RUFIN
RISERVA SANGIOVESE
(Italy) | Bottle €50
This wine shows warmth and roundness with noYceable tannins and acidity.

Predominant on the palate a pleasant acidity that carries a fresh
liveliness, typical of young Albarino.

SPARKLING

R
E D W I N E
13. SOMMELIER SELECTION

WINE

Allergen Advice. All wines on the list contain sulphites.

19. POLLEN DE CORBIN MICHOTTE
SAINT EMILION GRAND CRU
(France) | Bottle €65
Black cherry, plum, earth, vanilla, and spice flavours lead to a medium bodied
easy going, crowd pleasing, soft style of St Emilion wine that is ready to drink.

20. OLIVER RAVOIRE CHATEAUNEUF DU PAPE
(France) | Bottle €75
Full bodied and well blanched wine with silky tannins and very good length.

C O C K T A I L S
21. CLASSIC OLD-FASHIONED
22. CLASSIC COSMOPOLITAN
23. MARGARITA 			
24. CLASSIC NEGRONI 		
25. EXPRESSO MARYNI 		
26. CHEESECAKE COCKTAIL 		

€9.50
€9.50
€9.50
€9.50
€9.50
€9.50

B E E R S

27. COBRA 				€5.00
28. BEEKON BATCHES 		
€6.00
29. ERDINGER (NON-ALCOHOLIC) €5.00
LASSI Rose (30) Mango (31) Masala (32) €4.00

B O T T L E D

W A T E R

33. STILL (750MLS)			
€3.75
34. SPARKLING (750MLS)		
€3.75
35. TEA					€2.95
36. COFFEE				€3.00

À

L A

C A R T E

s T A R T E R S

v e g e t a r i a n

Aloo Tikki (11) €7.50

Subz Panchpuran (11) €14.50

Pan-fried potato cake with green peas, chana masala, yogurt

Crispy Gobi €7.50

Crispy cauliflower-florets: marinated with ground black pepper, garlic,
fresh chilli, fresh coriander

Chicken Tikka (11) €8.50

All-time favourite chicken kebab marinated with chilli, garlic & herbal
fenugreek

Kashmiri Seekh Kebab (11) €8.95

Hand-pound irish lamb, infused with fresh herbs & charred in tandoor

Sautéed mixed-vegetables delightfully combined and cooked with tomato,
onion sauce and fresh coriander

Kadhai Paneer (11) €14.50

Homemade cottage cheese toasted in coriander, chillies and grilled bell
peppers

Palak Kofta (3,11) €14.50

Homemade cheese & spinach dumplings: garlic, aromatic tomato sauce
finished with cream

Baigan Mirchi Salaan (2,8,10,11) €15.95

Pork Chilli Fry (4,5,8,12) €8.95

Baby aubergines & shishito peppers: coconut, sesame, peanuts &
tamarind sauce

Sesame Prawn Fry (1,2,5,7) €9.95

s i d e s

Pork juliennes, star anise, sweet & sour tomato sauce
Tiger prawns served with homemade tomato & lentil chutney

Dosa Veg/Nonveg (8) €10.00/ €12.00

Rice & Lentil Pancake filled with meat or potato masala & served with
coconut chutney

(to accompany
main course)
Tadka Daal (11) €5.95

Yellow lentils tempered with cumin, garlic, whole Red chilli & fresh coriander

Ajwani Lemongrass Prawn (1,7,11) €10.95

Saag (11) €5.95

Ruchii Platter (Veg/Non-veg) (1,2,4,8,11,12)
€11.95/ €13.95

Pindi Choley (11) €5.95

Grilled jumbo prawn presented with carom seeds, lemongrass, mango salsa

Chef’s selection: Ruchii’s most-loved starters

Baby spinach with garlic & toasted Guntur chillies
Chickpeas simmered with onion, yogurt, chillies, aromatic spices

Andhra Potatoes (8,11) €5.95

M A I N S

Potatoes cooked in South-Indian style, tempered with mustard seeds &
curry leaves

Desi Murgh Masala €18.95

Raita (11) €3.95

Chicken curry with brown onions, tomatoes, red chilli paste & special
in-house masala

Chicken Tikka Masala (3,11) €18.95

Char-grilled chicken in aromatic cardamom, fenugreek-flavoured tomato
sauce, cream

Awadhi Murugh (3,11,15) €18.95

Chicken cooked with cashew nut, mace, onion, cardamom, dried rose
petals, cream

Kashmiri Rogan Josh €19.95

Boneless lamb, aromatic sauce, finished with toasted fennel

Nalli Gosht (3,11) €20.95

Traditional awadhi-style lamb-shank simmered for 8 hrs in golden onion,
green cardamom, with star-anise & ginger

Tandoori Seabass (6,11) €19.95

Fresh-whole Seabass: marinated with ginger, garlic, chilli, turmeric and
mustard oil

Mango-Coconut Jumbo Prawn Curry (7,8) €21.95

Jumbo prawns simmered with mustard seeds, curry leaves, coconut milk &
raw mango

Varthu Beef €19.95

Black pepper, special varthu masala

Dum Biryani (Chicken/Lamb/Prawn) (7,11)
€19.95/ €20.95/ €21.95

Perfumed basmati rice cooked with caramelised onion, cardamom, fresh
mint finished with rose extract and saffron

Yogurt, salt, honey, cumin

R I C E / B R E A D
Basmati Rice €2.50 G O C Naan (4,5,11) €3.95
Pulao Rice €2.95 Peshwari Naan (4,5,11,15)€3.95
Cheese Chilli Naan (4,5,11) €3.95
Roti (4,11) €2.50
Plain Naan (4,5,11) €2.50

D E S S E R T S
Ice cream or Sorbet (5,11,12) €4.50
Various flavours

Malai Kulfi (11) €5.95

Egg-free homemade Indian ice cream fudge

Brownie (4,11,15) €5.50

Chocolate brownie served with vanilla ice cream

Rose Rabri Falooda (4,11,15) €5.95

Rose-flavoured milk reduction, vermicelli, sweet basil seeds & jelly
Allergens: 1. Crustacean 2. Sesame 3. Cashewnut 4. Gluten 5. Egg 6. Fish
7. Shellfish 8. Mustard 9. Celery 10. Peanuts 11. Milk 12. Sulphite 13. Soya
14. Lupins 15. Almonds

