VEGETARIAN STARTERS

1. Aloo Tikki @ @  signature €7.50

Crispy potato cake with spiced green peas, topped
with three chutneys.

2. Kale Onion Chaat @ €6.95

Crispy kale & spinach with mint, tamarind, and yogurt.

3. Dahi Bhalla Chat €6.50
Fluffy deep fried fritters made with lentils, coated in simple
creamy yoghurt and topped with classic Indian chutneys.

4. Paneer Tikka @ €8.50

Cottage cheese marinated with fenugreek, clove,
and house spices, smoked in tandoor.

5. Samosa Chat 0 0 €6.95

Crispy deep-fried pastry filled with spiced potato served
with flavoured yogurt, tamarind, and mint chutney.

6. Gobi Munchurian @ © €6.95
Crispy cauliflower florets tossed in a spicy, tangy,
and savoury manchurian sauce.

NON - VEGETARIAN STARTERS

7.Gilafi Sheek Kebab @ €9.50
Juicy minced lamb kebab infused with mint, bay leaf,

and nutmeg with chopped peppers, scallion,

and cooked in a clay oven.

8.Tandoori Dill Jhinga @ @ €10.50
Jumbo prawns marinated with dill, roasted cumin,
and spiced yoghurt.

9.Guntur Prawn Fry @ & €9.50

Crispy tiger prawns with tamarind, house spices
and onion and fennel seeds.

10.Hyderabadi Chilli Chicken @ €8.50

Crispy chicken morsels tossed with garlic,
pepper, and onion dices.

11.Hariyali Chicken Tikka ¢f) €8.50
Herbs marinated chicken with mint, mustard,
and coriander cooked in tandoor.

12. Lasooni Chicken Tikka @ €8.50

Tender chicken thigh (boneless), marinated in
a rich garlic-infused blend of spices and clove.

13. Holi Special Kebab plate @) @ @ €11.50

Assortment of Jumbo prawn, Lamb, and Chicken.

MAINS COURSES

14. Punjabi Butter Chicken @) €14.95
Smoked tandoori chicken in a rich tomato-onion
sauce with fenugreek and honey.

15. Chicken Madras () €14.95
A rich and spicy tender chicken simmered in a

flavorful sauce of tomatoes, onions, coconut,

star anise and aromatic Madras spices.

16. Lamb Shank Nihari @ €16.95
Slow-cooked lamb shank infused with rose petals,
vetiver root, cloves, and potli masala.

17. Kashmiri Rogan Josh 9 €15.50
Lamb simmered with onion, garlic, fennel, clove,
bay leaf, and Kashmiri chili.

18. Kerala Fish Curry @ @ €16.95

Stone bass marinated with turmeric, fennel, and
curry leaves cooked in coconut sauce.

19. Andhra Prawn Curry @ €16.95
Jumbo prawns cooked in onion, tomato and star
anise tempered with curry leaves.

22. Hyderabadi Lamb Biryani 0 €17.50
Slow cooked lamb with Hyderabadi garam masala,

layered with basmati rice, saffron, and rose water.

Served with cucumber raita / sauce.

VEGETARIAN / VEGAN - MAINS

23. Vegetable Saag Kofta @ @ €12.50

Veg dumplings in rich and aromatic spinach sauce,
tempered with garlic, cumin, and mango powder.

24. Tandoori Paneer Tikka Masala 0 €13.50

Smoked paneer in a velvety tomato-onion sauce
with fenugreek and honey.

25. Dal Makhani @ signature €13.95

30 Hours Slow-cookedblack lentils with
fenugreek, aromatic spices, and ghee.

26. Malabar Vegetable Curry () €11.50

Mild mix vegetable curry tempered with
cumin, garlic, & curry leaves.

20. Tandoori Chicken Meal 0 €17.95
Succulent chicken on the bone marinated in yogurt,

garlic, ginger, and aromatic spices, cooked in tandoor.
Served with rice, sauce and pickled onion.

21. Awadhi Chicken Biryani o €16.50
Herb-marinated chicken cooked with saffron-infused
basmati rice. Served with cucumber raita / sauce.

DUBLINERS’ FAVOURITES

27.Chicken Tikka Masala @ €14.95
Classic creamy tomato-based chicken curry.

28.Zafrani Chicken Korma @ @ €14.95

Mild chicken curry cooked with cashew nuts saffron & onion.

29.Palak Paneer @ €13.50

Spinach and cottage cheese curry.

30.Lamb Saag €15.50

Slow-cooked lamb tempered with garlicin a
fragrant spinach sauce.

31.Kadai Prawn €15.95
Stir fried tiger Prawns with pepper, onion,
and kadai masala.




VEGETARIAN / VEGAN - SIDES

32.Aloo Pepper Fry (/) €6.95

Stir-fried potatoes with peppers and spices.

33.Pindi Chole () €9.50

Chickpeas infused with amchur, ginger, black salt,
and tamarind, served with puffed bread.

34.Aloo Gobi () €7.95

Potatoes and cauliflower cooked with turmeric and cumin.

35.Dal Tadka (\/) €8.95

Yellow lentils tempered with garlic and cumin.

36.Chaunka Subzi () €6.95

Mixed seasonal vegetables with tempered spices.

37.Cucumber Mint Raita @ €4.95

Yogurt with cucumber, cumin, and herbs.

38.GulabJamun @ O @ €4.50

Delicate Indian milk dumplings, fried in desi ghee
soaked in a fragrant saffron and rose syrup.

POPPADOM & DIPS

39.Assorted Poppadom with Mango Dipo €2.00

40.Pickled Onion €2.50
41.Mint Yogurt Chutney @) €1.00
42.Mango Chutney €1.00
43.Pickle @ €1.00
BREAD, RICE & CHIPS
44.Roti @ €2.50
45.Plain Naan @ O €2.50
46.GarlicNaan @ © €2.95
47.0live ChilliNaan @ © €3.50

48.Peshawari Naan o 9 @ €3.50

49.Masala Cheese Naan @ O €3.50

50.Punjabi Butter Naan @ © €3.95
51.Garlic Coriander Onion Naan @ @ €3.50
52.Basmati Rice €2.50
53.Saffron Pulao €2.95
54.Homemade Chips €4.95
KIDS’ MENU

(Serve with bowl! of Basmati Rice and Plain Naan)
55.Chicken Tikka Masala @) €11.95
Cooked in velvety tomato sauce.

56.Chicken Korma @ @ €11.95
Chicken cooked with cashew nuts & onion, saffron.
57.Chicken Nuggets and chips @) €9.95

DRINKS
58.Mango Lassi €3.50

59.Coke/Coke Zero/D. Coke/Fanta/7up €2.50

All meats are halal certified

( Please note: Some dishes contain nuts, dairy products )
and other allergens. If you require more dietary
information, please do not hesitate to ask a member
of our staff. Gluten free options widely available,

9 please see reverse for allergen key. y

~—— PLEASE INFORM YOUR SERVER —
1 GLUTEN 9 SEASAME
2 SOYABEANS @ 10 CELERY @

3 EGG ® 11 MUSTARD @
4 DAIRY/MILK 12 LUPIN @®
5 FISH @ 13 PEANUT
6 CRUSTACENS @) 14 NUTS & DERIVATIVES )
7 SHELLFISH/MOLLUSC @) 15 VEGETARIAN P
8 SULPHUR DIOXIDE 16 VEGAN 0
\L J

HOLI

Indian Cuisine..like Never Before

OPENING TIMES
Monday — Thursday: 5 pm — 10 pm
Friday — Saturday: 5 pm — 10:30 pm

Sunday: 5 pm —-10 pm

18 DRUMCONDRA RD LOWER,
DUBLIN, CO. DUBLIN, DO9VX73

€ 015584761, 015386985

X info@holi.ie @ www.holi.ie
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