Taj Currys
& Kebab

Pakistani & Asian Cuisine

124

Menu
Open 7 Days a Week

Sunday — Thursday
3.00pm - 11.00pm

Friday — Saturday
3.00pm - 12.00pm

Unit 47, Killegland Street,
Ashbourne, Co. Meath

Tel: 01 835 0886 / 01 835 0903




Dishes may include Gluten or Dairy Marked Dorg.

Samosa €4.95
(Veg/Lamb/Chicken)

Handmade pastries stuffed with fresh
vegetables/meat deep fried until golden

brown. Indias favourite teatime snack.

Onion Bhaji €5.50
Sliced onions with fresh herbs and
spices deep fried until golden.

. Jhinga Chaat €9.95
Barbequed king prawns tossed

in a tangy tomato and coriander

sauce served semi dry.

. Jhinga Pakora €8.50
Battered king prawns marinated in
garlic, lemon and crushed chilli.

. Lahori Fish €7.50

Tilapia fish marinated in ginger,
garlic, lemon and dusted with
garam flour and pan fried.

Seafood Platter €13.50
Labhori fish, battered king prawns and cod
served with lemon and salad garnish.

. Mixed Platter for 2 €13.95

A selection of handmade starters
traditional samosas, onion bhaji,
lamb seed kebab, crispy Punjabi
wings, served with dip.

Crispy Chicken Wings €9.95
Crispy wings served with our
signature tandoori sauce.



9.

10.

11.

12.

13.

14.

Chicken Pakora
Strips of chicken dipped in Bengal
sarham butter and deep fried.

Potato Cakes

Pan-fried Irish potato cakes cooked
with fresh herbs, sundried tomatoes,
served with tamarind chutney.

Malai Tikka

Bite-sized pieces of tender chicken breast
marinated in ginger, garlic, turmeric

and yoghurt and cooked in a clay oven,
served with homemade mint sauce.

Lamb Seekh Kebab

Lamb seekh cooked on skewers in
the tandoor. Served with mint sauce

Tandoori Mixed Grill
Tandoori chicken, tikka, lamb Half
seekh kebab and chicken wings.

Tandoori Chicken
(Lahori Charga)

Spring chicken on the bone
marinated in yoghurt and spices,
cooked in a clay oven.

€7.50

€5.50

€6.95

€6.95

€14.95
€12.50

€5.50



15. Chicken Tikka Masala
Morsels of chicken marinated
and cooked in the tandoori before
simmering in tomatoes with delicate
spices and a touch of cream.

16. Butter Chicken Masala
A very popular dish with the
Punjabis in India. Slightly richer
than the tikka masala.

17. Chicken Korma
A very mild dish with yoghurt,
almonds and cream.

18. Chicken Pasanda
An almond and cream based
dish with mixed fruit.

19. Chicken Tikka Shashlik
A semi-dry dish with bell
peppers and onions.

20. Chicken Pathia
A sweet and sour dish cooked
with mango chutney, ginger
and garnished coriander.

21. Chicken Saag

Spinach sauce delicately flavoured with

ginger, kasoori methi and fresh coriander.

22. Makhani Murghi
Breast of chicken flavoured with
ginger and garlic, onion and traditional
spices. Finished with cream sauce.

€14.95

€14.95

€14.95

€14.95

€14.95

€14.95

€14.95

€14.95



23. Chicken Chilli Masala
Barbequed pieces of chicken cooked
with green chillies and hot spices.

24. Chicken Bhuna
Cooked with a selection of spices.
Garnished with fresh coriander and

tomatoes. A dish from northern Pakistan.

25. Mughul Khopra

Chicken chunks cooked in garlic, ginger

and mustard seeds with tomatoes,
onions, coconut sauce and coriander.

26. Chicken Tikka Kashmiri
Morsels of barbequed chicken with
mango and mixed fruit cream and
topped with flaked almonds.

27. Basic Chicken Curry
A basic curry with all the
flavours and none of the bits for
those who like it simple.

28. Thai Chicken Curry

(mild/medium)
Cooked with coconut milk, cream,
tomatoes, green chillies and peppers.

29. Chicken Tikka Channa
A modified version of the popular
channa masala with the addition
of shredded chicken tikka.

€14.95

€14.95

€14.95

€14.95

€14.95

.



6 [Lamb Dishes |

30. Lamb Bhuna
Cooked with a selection of spices,
garnished with fresh coriander and
tomatoes. A dish from northern Pakistan.

31.Lamb Saag @

Spinach sauce delicately flavoured with

ginger, kasoori methi and fresh coriander.

32. Kabli Gosht @
Succulent pieces of lamb cooked with
chickpeas, fresh chillies and fresh
tomatoes topped with coriander.

6 Bect Dishes

33.Beef Korma @ ©

A very mild dish, almonds and cream.

34. Nihari Gosht (spicy) © 6 @
A very popular dish. Large chunks
of tenderloin beef in a spiced
light curry sauce, garnished
with ginger and coriander.

35. Beef Khara Masala @
Succulent pieces of beef, marinated
in garlic, cloves, yoghurt and spices
slow cooked over charcoal.

36. Beef Lobia@ ©
Chunks of tenderloin beef cooked with
green beans, onions, tomatoes and
flavoured with ginger, garlic and cream.

37.Beef Dopiaza
Tender chunks of beef cooked
with selected spices, fresh
coriander and onions.

€15.95

€15.95

€15.95

€15.95

€15.95

€15.95

€15.95

€15.95



I Prawn Dishes

38. Prawn Bhuna @ €15.95
King prawns cooked with a
selection of spices. Garnished with
fresh coriander and tomatoes.

39. Prawns Chilli Garlic @ €15.95
King prawns cooked with
peppers, garlic, tomatoes, red
chillies and coriander leaves.

40. Tandoori Prawn Masala @ 0@ ©® €15.95
King prawns marinated in yoghurt and
delicate spices and cooked in the tandoor.
Finished with a masala sauce with
fresh coriander and a touch of cream.




" Biryani Dishes

41. Chicken Biryani © @ €14.95
A traditional combination of
biryani spices and basmati served
dry with a delicious vegetable
curry sauce and raita dip.

42.Lamb Biryani 6 @ €15.95
A traditional combination of
biryani spices and basmati served
dry with a delicious vegetable
curry sauce and raita dip.

43. Prawn Biryani ® 0 @ €15.95
A traditional combination of
biryani spices and basmati served
dry with a delicious vegetable
curry sauce and raita dip.

44. Beef Biryani © @ € 15.95
A traditional combination of
biryani spices and basmati served
dry with a delicious vegetable
curry sauce and raita dip.

45. Veg Biryani © @ €12.95
A traditional combination of
biryani spices and basmati served
dry with a delicious vegetable
curry sauce and raita dip.




46. Chilli Garlic

Chicken €14.95
Lamb / Beef / Prawns €15.95
Vegetarian €12.95

Cooked with tomatoes, ginger,
garlic, green chillies and freshly
ground herbs and spices.

47. Balti
Chicken €14.95
Lamb / Beef / Prawns €15.95
Vegetarian €12.95

Authentic Punjabi dish cooked
with crushed garlic, ginger,
green peppers, onions and spices.
Topped with fresh coriander.

48. Madras
Chicken €14.95
Lamb / Beef / Prawns €15.95
Vegetarian €12.95

A medium hot curry sauce with a twist
of lemon and fresh curry leaves.

49. Jalfrezi
Chicken €14.95
Lamb / Beef / Prawns €15.95
Vegetarian €12.95

Cooked with peppers, onions, tomatoes,
ginger and freshly ground spices.



| 4 | Signature Dishes Continued

50. Rogan Josh
Chicken €14.95
Lamb / Beef / Prawns @ €15.95
Vegetarian €12.95
A medium spicy dish cooked with red
peppers, fresh tomatoes and spices.

51. Vindaloo
Chicken €14.95
Lamb / Beef / Prawns @ €15.95
Vegetarian €12.95
A very spicy dish with ground
spices, tomatoes and coconut.

52. Phall
Chicken €14.95
Lamb / Beef / Prawns @ €15.95
Vegetarian €12.95

If the vindaloo wasn’t enough
for you, try this dish.




6 Set Menus |

53. Value Deal (Meal for 2)

Any two starters (onion bhaji, quarter
tandoori chicken, samosas), any two
chicken or vegetarian mains. Two pilau
rice, one plain naan, poppadoms and dips

54. Value Deal 2 (Meal for 4)
One large mixed platter. Any four
chicken or vegetarian mains. Four

pilau rice, side of Bombay aloo, one
garlic and one plain naan, one large

Coke or Tup, poppadoms and dip.

55. Solo Deal 2 (Meal for 1)

Onion bhaji, any chicken main, rice,

plain naan, poppadom and dip.

6 TKids Menu |

56. Chicken Tikka Masala @ ©
Childrens portion of chicken tikka
masala with rice or chips.

57.Chicken Korma @ ©
Childrens portion of chicken
korma with rice or chips.

58. Chicken Wings @
Crispy chicken wings and dip.

59. Chicken Goujons @ ©

Southern fried goujons and chips.

All dishes include a kiddies juice.

€36.00

€66.95

€19.95

€10.95

€10.95

€10.95

€10.95



6 Vegetarian

60. Channa masala @
Chickpeas

61. Aloo gobi @

Potato and cauliflower

62. Punjabi Dal @
Lentils

63. Bombay aloo

Potatoes

64. Extra poppadoms ©
(2 pes and dip)

65. Chutney

Mint/mango/raitia/garlic

€12.95

€12.95

€12.95

€12.95

€3.00

€1.00




6 [Naan Breads.

66. Plain 00 @ €3.50
67. Garlic 00 @ €3.95
68. Coriander ©© @ €3.95
69. Garlic and chilli ©© @ © €3.95
70. Peshwari © © @ €4.00

Sultanas, coconut, almonds and raisins

71. Keema © ©® @ €4.50
72. Coriander, Onion & Garlic ©©® @ €4.00

73.Roti OO @ €3.00

Traditional wholemeal flatbread

74. Hara Paneer Naan ©©® @ €4.00
Stuffed with coriander, green
chillies and cheddar cheese

75. Chicken Tikka Naan © © @ €4.00
Naan stuffed with chopped
chicken tikka, coriander, chillies,
cheese and spring chicken

& Rice

76. Steamed Rice €3.50
77.Flavoured Pilau €3.50
78. Egg Fried Rice © €5.95

79. Chicken Tikka Rice ©® @ €7.95



0 Others

80. Chips €4.00
81. Seasoned Chips €4.50
82. Spice Bag €9.95

Battered chicken, chips tossed in
a pan with garlic, salt and chilli

83. Chicken Wings @ © €9.95
1/2 Ib of Franks Peri Peri style wings

84. Mixed Special €16.95
Chicken tikka, chicken, lamb, beef
and prawn with any sauce.

6 ebabs

85. Chicken Shawarma/Lamb Kebab €12.95

Served with naan

86. Chicken/Lamb kebab meal €15.95

Served with naan chips and drinks
87. Mix kebab €14.95

88. Veggie kebab €12.95

Served with homemade
onion bahji and falafel (meal €15.95)



6 Drinks |

89. Coke / 7Tup
330ml can

90. Coke / 7Tup
1.25ltr bottle

6 [Delivery Fec |

Ashbourne
Ratoath/Dunshaughlin

[ & TAllergen |

Be Food Allergen Aware

Please inform our staff before placing
your orders if you have allergy

from the following allergens

© Gluten

@ Crustaceans
© Fish

© Eggs

© Peanut

® Soya

@ Milk

® Nuts

© Celery

©® Mustard

@ Sesame Seed
@® Sulphur Dioxide
® Lupin

@® Molluscs

€2.50

€4.50

€4.00
€5.00



FIND US ON

f||®

Y

We also do catering, for more info call
Tel: 01 835 0886 / 01 835 0903
www.tajcurryskebab.ie




