45, Saag Aloo ; €4.25
Literalky. ‘H:'.:--!‘-GCI"I and potatoss cooked in medium SpHces
super good for youl

47. Bombay Aloo €4.35
Potaloes Bombay style, This B quite o dry dish with
medium spices and lots of curmin seeds.

48. Aloo Gobhi £4.25
Fotatoes with causliower cooked with madivm spioes.
it's pepped up with tomatoss ond fresh conander hierb.,

4%. Aloo Chana €3.95
Chickpeas and potatoss are a happy Moo (& NiEre,
The spicing is dalicate and fhe rasull & Gaboious.

50. Chana Saag €4.25

Chickpeas and spinach cosy up with medium spices,

51. Chana Bhajes €3.95

Chickpaas are parked up with garlic, ginger and cumén,

52. Mushroom Bhajee €4.25
Bution Mushnosom cooked with corionder, iomatoes and
ORI I O MEadium Souca,

53, Tarka Dhal €4.25
Millions of Inchans aal this evary day. I ke a thack
spiced lenfil soup which s abkvoys gormished with fresh
haros, garlic ond someatemes fried cumin seeds

E4. Paolok Paneer €£4.50
Fresh spinach and indian coltage cheese lightly spiced
wilh cononcer and cuman.

55. Boiled Rice €1.95
5&. Pilav Rice €2.25
57. Egg Fried Rice €2.95
58. Coconul Rice €2.95
59. Mushroom Pilau Rice £2.95
&0. Plain Haan Bread €2.50
&1. Garlic Naan €295

&2, Keema Naoan (stulfed with minced lamb) €3.50
&3. Peshawar Maan (with coconut and olmonds)  €2.%5

&4, Green Chilli and Coriander Naan €2.95
é5. Cheese Naan €3.15
66. Rofi (rodifionally accompanies dhal) €1.95
&7. Raitha (o cooling cucumber and yoghurt dip) €2.95
68. Chips €2.95
&Y. Poppadoms €2.25

Cur dishes are made in-house using only the
finest and freshest ingredients including locally
sourced chicken, lamb, fish aond wegetfables.
We only use King Prawns in our prawn dishes. @

Tamarind - Indian Cuisine The Healthy Way

Tamarind Indian Cuisine’s Head Chef, Kamal, has over 20 years
experience working in many of the World's finest Indian
Kamal does not use any artificial additives or colourings in his
cooking, all dishes are made In-house using only the finest and
freshest ingredients including locally sourced chicken, lamb, fish
and vegetables, Kamal uses a combination of spices including fresh
green chilli, coriander, ginger, garlic, turmeric, cumin, cinnamon &
cardamom which have known benefits in preventing vascular
disease, cancer and dementia and also can help with weight loss.
Kamal uses minimal amounts of oils in his cooking and only uses
those which are heat stable and beneficial to health.,

ANl food is made fresh wien it is ordered. We hape you enjoy.

kﬂ_

TAMARIND

INDIAN CUISINE
INDIAN CUISINE THE HEALTHY WAY

RESTAURANT
TAKE AWAY &

T . DELIVERY SERVICE
Bryanstown Centre, Bryanstown,
% ALLYOURSEECIAL OCCAS Dublin Road, Drogheda.
""‘%._ EJ {'\ tamarinddrogheda@@gmail.com
] r1 A

] f ¥~ 0419832433
'1\ = - 041 980 4352

- FF{'I"JATE PARTY hHEA A?AILABLE.H:-
TEL: 041 983 2433

SET DINNER FOR TWO

AKE AWAY ONLY
ion Bhajee, Phari Kebab,
Chicken a Masala
& Lamb Bhuna,
2 Pilau Rice
& 2 Cans of Soft Drinks
(NO SUBSTITUTIONS OR CHANGES ALLOWED)

Gift YVouchers Available

CREDIT CARDS ACCEPTED



MEDITERRANEAN

' 4
AII served with Rice or Fries of Grllled Vegtables and Salad or Soup
Served with Fresh Bread and Garllc

S

Appelizers

Hommous sm. 4.99 Ig.7.99 Shish Kabob 17.99 Veggie Grapeleaves (6) 15.99
Chickpeas blended with sesame seed sauce, Saute Mushroom 6.99 Marinated & charbroiled beef tenderloin. with rice or vegtables
garlic & lemon k
g;ll\)/\ll)girloﬁggergé;aawn)d1o1lieg oil with cracked ?/Ihish Ta§”§°"h1%99| d chicken b b Lamb Ch 3 19.99
Spicy Hommous sm.5.49 Ig.7.99 arinated & charbroiled chicken breast cubes am ops* 3 pes 19.
L 9 wheat, natural herbs and spices. Lamb Chops* 5 pcs 27.99

Hommous with Veggies 12.99
Baba Ghanooj sm.5.49 1g.8.49

. 4 = Shish Tawook w/ Lemon Oregano 17.99
Chicken Wings (7 PC) 7.99 - Marinated & charbroiled chicken breast cubes Chicken Shawarma Plate 14.99
= Meat Shawarma Plate 15.99

Charbroiled eggplant with sesame seed sauce, Fried Kibbeh (5 PC) 9.99 = Shish Kafta 15.99
garlic & lemon Sauteed ground meat & onions, stuffed Ground meat with parsley, onions & spices De-boned Chicken

in kibbeh balls & fried in Vegetable oil Half 14.99 /Whole 22.99
Starter Combo 9.99 SheshCo Beftake 17.99 White meat onl: add.1.99/2.99

Hommous with Shawarma 11.99

Hommous, baba ghanooj & tabbouli Beef or Chicken

Beef tenderloin, thinly sliced, and sauteed
with natural herbs and spices. Served W/

Hommous.

Chicken Liver 15.99
Sauteed onions, green onions, peppers & hint of
lemon

Chicken Shata 16.99
Charbroiled chicken breast topped with sauteed
fresh tomatoes,

jalapeno, garlic, with natural herbs & spices.

Falafel Plate 8.99

Chickpeas & fava beans ground with vegetables
& spices served with tahini sauce, tomatoes,
lettuce & pickles

Hommous w/ Sauteed Beef or Chicken 12.99

Mujadara 10.99
Steamed brown lentils with cracked
wheat topped with fried onions, served with

yogurt sauce Quails 18.99 3 PC

Pieces marinated in lemon, garlic, sauce
& natural herbs & spices Add lemon oregano for
.99

Spicy Potato 6.99
Sauteed potatoes with fresh garlic, cilantro &
lemon

Meat Pie (3 PC) 4.99

Spinach Pie (3 PC) 4.99
Sauteed Spinach with onions

Hommous w/ Chicken Sautee 15.99
Hommous topped with sauteed chicken

1L el MR NN O] )

Eggplant and Tomato Sauce 7.99
Fresh baked eggplant topped with fresh tomato
sauce and feta cheese

Foule 7.99 : .
Sauteed Fava beans mixed with tomatoes,
green onions, garlic, and olive oil

Hommous w/ Meat Sautee 16.99

Hommous topped with sauteed meat David Basha 16.99

Sauteed balls of ground Meat w/ Onions,
Tomato & Mushroom

Mujadara Dinner 13.95

Steamed brown lentils with cracked wheat

toppedwith fried onions, served with yogurt
sauce

Chicken Sautee 16.49
Sauteed with mushrooms, fresh cilantro & hint
of garlic With choice of jalepeno

Beef Sautee 16.49
Sauteed with mushrooms, fresh cilantro & hint
of garlic, with choice of jalepeno

Veggie Grape Leaves (6 PC) 9.99 ]
4 s W/(Sauteed(Chicken! -
Meat Grape Leaves (6 PC) 9.99 N i A ~ =

Fattoush Salad sm 5.49 Ig.
Traditional salad mixed W|th Baked pita bread & souran

Tabbouli Salad sm 5.99 Ig.7.99
Chopped parsley, tomatoes, green onions, mint & cracked
wheat in a light lemon dressin

g 9 Top your

House Salad sm 4.99 Ig 6.99 ralad:
Greek Salad- sm 6.99 1g 8.99 Beef or Chicken
Caesar Salad sm 4.99 Ig 7.99 Shawarma or
Spinach Salad sm 5.99 Ig 7.99 Grilled Chicken

Yogurt & Cucumber Ig 4.95 Breast 3.99
Feta Cheese 1.49

)

Beef Ghallaba 17.99
Sauteed with freshly cut vegetables

Meat Grapeleaves (6) 15.99
with rice or vegtables

CRITIEY

Chicken Ghallaba. 16.99
Sauteed with freshly cut vegetables

0 /ASANN

Vegetarian Ghallaba 13.99

Freshly cut vegetables, sauteed with natural
herbs & spices

Hommous with Ghallaba 18.99
(Choice of vegetarian or Beef or
chicken) Freshly cut vegetables,
sauteed with natural herbs &
spices

Chicken Cream Chops 15.99

Tender chicken breast breaded
and fried to perfection

Cup 3.49 . Bowl 4.49
Quart of any of the Soups 8.49

Chicken Vegetable
Beef Vegetable
Crushed Lentils ¢ ° °

Beef Chili. & w W/ W&@

For Your Business & Social Occasions. Ask Manager For Details

-

*Ask your server ab:)'ubmeﬁu items.that are cooked to order-or served rawj -
Consummg raw-orundercooked.meat, poultry, s€afoed; shellfish, or eggs
. _“inoreas€ -

.x

J

TAMARIND INDIAN & MEDITERRANEAN RESTAURANT

Sampler Plate for One 20.49

Sampler Plate for Two 31.99

Falafel hommous, baba ghannouj, tabbouli,
Meat and veggie grape leaves, Shawarma,
Chicken and Meat and Spinach pie

Shawarma Combo 16.99 5,
Beef & Chicken Shawarma

Beef Combo 16.99 o
Fried Kibbeh, kafta, and Beef shawarma

Chicken Combo 16.99
Shish tawook, chicken cream chops and
chicken shawarma

Shish Combo for One 19.49
One skewer kabob, one skewer tawook, one
skewer kafta

Shish Combo for two 32.99 -
One shish kebob, 2 shish tawook & 2 shish <
kafta & small Hommous :

Shish Combo (for 3-5) 57.99

2 shish kebob, 3 shish tawook, & 3 shish kafta
& large Hommous with choice of cream chop
or deboned chicken

Veggie Combo for One 14.99 -
Tabbouli, hommous, 2 grape leaves, 2 falafel e
& a spinach pie -

Vegetrain Combo for Two 27.99
Hommous, baba ghanooj, 4 veggie grape
leaves, 4 falafel, tabbouli, & mujadara 2
spinach pies

Feast (for 6-8) 94.99

Falafel, tabbouli, hommous, baba ghanooj, 4
kabob skewers, 4 tawook skewers, 6 kafta &
cream chop whole deboned chicken

Sheshco Feast for (10-13) 195.00

2 Falafel Plates, 2 tabbouli, 2 hommous, 2 baba
ghanouj, 5 kebab skewers, 5 tawook skewers,
10 pieces lamb chops, 10 kafta, Cream chops,

1 Whole De-boned chicken

Mixed Maza 39.99

2 Falafel, 2 fried kibbeh, fattoush, hommous, 3
baba ghannouj, tabbouli, 2 meat and 2 veggie

grape leaves, 2 spinach pies, 2 meat pies, meat

and chicken shawarma, mjadara and 2 skewer

kafta




INDIAN & TANDOORI

APPETISERS

1. Chicken Chaat €5.95
Diced bortrequad crscken Sended in o Cnspy wihisalen
boskel with a swaat (angy SOuUce. (Cemen Ghsen)]

2. Onion Bhazi _ , €4.50
shced onion lighily spiced with fresh corionder, green
chiflies, whale comn then daep Ined, (Coees Gistan)

3. Tandoori King Prawns ) €B.75
succulent King Prowns marinoted in yoghurdt and spices,
CoDkEd In e Tancoor Overn,

4, Vegetable Pakora £4.50
Seasonal vegetables in a ight crispy batter, pungentiy
spiced with lfesh cenander and green chilll. Comars Gheen)

5. Chicken Pakora . - £4.95
Chicken cooted with garic, ginger, and tomarind spice
mixed with ground RO, foosaes Gusn

&, Spiced Polotc Cake . ! €5.25
Cpy potolo cakes shuffed wath bantils ond spices. Guten: Eggl

7. Lamb Tikka . E595
Tender lomb marnina ted with yoghurt, ground spice
cooked in the Tandoon ovean.

8. King Prawn Puri _ €8.95
Eing) Promwms COoeed i Oredns, 10mao and Iomiorind
s@rvird on ined Bangal Do, (oo Glien)

2. Tandoor Spicy Chicken Wings ) £4.25
Spikced chicken wings cooked in the Tondoor owvean,

10, ‘u"eg_eiuhle SaMosa : 2 €3.75
A light Incian pasiry parcal stullad with delcalahy speded
'l'E'gErl:“:llE’i. e eierrn L san |

11. Chicken Samosa €4.95

Mincad chickan inoa highl Indian pasky parcel siulfed with
tamaning Spice. ieenin Giren)

12. Malmali Kebab _ €4.50
Mincad lamb Eghtly spiced and cooked in the Tandoori
ST,

13. Phari Kebab : €4.95
skewered chicken breast flovoured in yoghurt
airvd spices and cookad i he Tandaon oven,

14. Aloo Chana Purl : ; £4.95
Chickpeas and polatoes cooked inonlons, fomato and
tarmaring servad on fied Bengal bread., iconioim ey

15. Tamarind Tasting Plate [for 2) Meat €9.95
A selection of starfers for Two Feople, Vegelarian €8.95

MANY OF OUR DISHES CONTAIN ALLERGEMS SUCH AS
GLUTEM, NUTS, DAIRY & SHELLFISH. IF YO ARE UNSURE ABOUT
ALLERGEMNS IN OUR FOOD PLEASE ASK A MEMBER OF STAFF.

ALL DISHES CAN BE MADE TO SUIT YOUR TASTE
MILD/MEINUM/HOT,/VERY HOT
IF YOU ARE UNSURE PLEASE ASK.

TAMARIND INDIAN & MEDITERRANEAN RESTAURANT

MAIN COURSES

CLASSIC CURRIES
Chicken Beel Lomb EKing Prawn Vegetable
€11.95 €12.95 €12.95 €14.95 €10.95

14, Korma :
A populiar mild dish cooked with ground almond,
coconul with iresh crem. [Comoe Doy, Aesond & Fainchio M)

17. Rogan Josh

Cooked with fresh tomato, SR QROR, CORNCINCIET,
ginger. gadic and garnished with fresh tomatoes,
18. Tikka Masala

Favoured recipe of creamy tormato souce, garmished
warth ﬂﬂ'ﬁﬁ{i OIMONGS. (Conors Doy, Amorss & Coshes )]

19. lJal Frezl _
Cooked with o mix of peppers, fresh onion, ginger and
tomato, garnished with fresh gresen chilli

m. Mﬂdl'ﬁli o A g i)
Cockead with mustard seads, cury eaves and ethnic spices.

21, Vindaloo

A liary Cury wills ginged gamc and frash emon jEee.

22, Bhuna

A gently spiced yel singy cumy, fresh onion, peppers and
tomotoss are cooked with ginger, garlic and a secret
bBland of spicas,

23, Dopiaza
This 1= 0 gently spiced cumy, Wwith Ingsh cruon and Concrss,

24, Dhansak

I wou like bendis, you'll love This dish with ifs sweet and hal
flavours and fhe pineoppée B an interesfing fouch,

25. Fathia

Spicy. sweat ond sour, they are gll hare alongsde onion,
pappet. Inesh conander and me. Oopy Hal and Yurmomyll

TANDOORI SPECIALITIES

All Tandood dishes ore occompaonied by solad and sauce.
24, Chicken Tikka €12.95
This B dicad, bonalass chickan, sageoned and manmmalad in
voonun and freshly ground soices belore being cooked in
the Tandoon ovan. Bsscrummy and nealthy ool

27. Lamb Tikka €13.95
Tender piacas of lamb Fom Co. Maalh, momnatad in
ynghun and rfEﬂ‘-?:." gr-::-mc:l SERCEs,

28. Tandoorl Chicken €£12.95
Fresh kish chicken on the bone given fhe Tandoord reatment.

27. Tandoori King Prawn £15.95
Marinated shellfish with garlic. yoghurt and red chifies
balone Deirdg gantly Codkad n thé Tandoon ovan.

30. Tandoori Shashlick €13.95
Chicken, mannoted overmight in a special Tamarind
LOLCE wilh green peppwers. tomatoes and onions,

31. Tamarind Mixed Tandoorl £15.95
Plagase aik your server (o deatails.

ALL MAIN COURSES INCLUDE PILAU RICE OR NAAN BREAD

AR [ A

CHEF'S RECOMMENDATION

Chicken Beef Lamb King Prown Vegetable
€12.95 €13.95 €13.95 €1595 LAR R

32. Karahi

This is-a medium spiced, thick cumy souce with another
sacred blend of tomarnind spices, ied onions, fresh
corander and peppers,

33. .Ch1lli Masala .
Hot but not too hott Tha chaf's have bBlendead their own
spice but we can put more chil inif you Bkaell  jconion Do

34, Balfi

Ball & octually e dish Ine Cuimy SOomes in, (' madium
hot with garlic, peppers, fresh conander, herbs and
speckal socred Balli sploes.

35. Rezala ; i [l R e
The best way lo describe rthis is “savoury”™. I your .’-:::{:nkn-ﬁ
for somathing differant and oulhantc this i5 tha ane 1oy

34. Molee

A South Indean curry with the main favours coming from
COCOMUT, Mustand seed ond CUmy Ieawves,

37. Achari

There is plenty of pickle in ihis curmy, so it's great if you like
tangy fiavours.

38. Methi

PEnUgresk i5 the Dig flavour hene,

39. Chetfined

A fiery cish from South india which i chock:iul of crushed pepperns
ond coconut mild ond finshed with crockly Cumy Bcdes,

40, Makhan Wala (Butter)

This is Bghy specad, swaal favous with ol of Bulhar. jCoesses bard

41. Pasonda .
A mild creamy Ccury chock full of ofmonds and yoghurt, if
you ke sweel flovours youll love this,

42. Mango Wala :

This is @ faveuriiein the Tamarnnd Kitchen. The mango
ginvas il an unbeatalbde: fiavour

43. Saag Wala .

Sa0g means spinach. Wala means "with”. The blend of
spices in this cumy reqlly work with the spinach, Itis
parficulany godd with it as the maal ingredisnit,

44. Garlic Chilll

Marinated gnger garc fresh graen chillies ond
garnished with conander,

45. Sotkora

A dalicious recommiandad dish, Tender pieceas of lamb
Cooked wilth Iraditonal Berngol Lemon Sotkora [Detber
lamon], govlic, tomatoeas, chillies and spices,

BIRYANI DISHES

Chicken €12.95 / Beef €13.95 / Lamb €13.95 / King
Prawn €15.95 / Vegetable €11.95 / Mixed €16.95

A Binyoni B o delicious mixture of Bosmafi Ace stir fried
together with saffron and mild Bengali spices. The
name comeas from the Persian word for "roasted”,

It comes wilh a vegetable cury.






