
all time favourites
All the main courses are accompanied by steamed basmati
rice, change to pulao rice or plain naan for just €0.50
(any other accompaniment instead of these will be €1.00 less)

Your Choice of: | Chicken €10.50 | Lamb €10.90 |
Prawns €11.90 | Veg €9.90 | 
Added to your choice of sauce from the list..

Vindaloo*** Cooked in an extra hot & tangy sauce with fresh spices & ginger 

Madras Piquant curry tempered with mustard seeds, red chillies & coconut

Balti Cooked with onion, tomato, burnt ginger & pick1e spices 

Bhuna Stir-fried curry containing green peppers, onions & fresh coriander 

Rogan Slow cooked in ginger infused tomato & onion sauce with fresh coriander 
Jalfrezi Tender tikka cooked with peppers, onion & tomatoes, fi nished with a 
dash of cream (sweet & spicy) 

Dhansak A traditional parsee dish cooked with lentils (dal) & hand pounded spices  
Saag with spinach, herbs & spices, very light & tasty 

Korma Cooked in a delicious saffron, coconut & almond sauce 

Tikka Masala in a creamy tomato & coconut sauce 

Mushroom Curry  with sauteed fresh mushrooms, in an onion and tomato 

set meals
Value Set Meal for One     €13.50
Value Veg Set Meal for One    €12.50
(only veg choice from below)

Starter – Samosa (1pc) or Onion Bhaji (1pc)

Choice of any Chicken/Lamb/Vegetarian Main Course from:
Korma, Tikka Masala, Rogan, Madras, Jalfrezi
Served with 1 Steamed Basmati rice and 1 plain Naan, Poppadums & dip

Value Set Meal for Two     €27.50
Value Veg Set Meal for Two    €25.50
(only veg choice from below) 

Starter – Veg Samosa, Onion Bhaji or Chicken Malai Tikka

Choice of any 2 Chicken/Lamb/Vegetarian Main Course from:
Korma, Tikka Masala, Rogan, Madras, Jalfrezi
Served with 2 Steamed Basmati rice and 1 plain Naan, Poppadums & dip

rice
Steamed Basmati Rice      €1.60
Pulao Rice (Basmati rice fl avoured with Spices & browned onions) €2.20
Brown Rice      €2.20
Lemon Rice (Basmati rice with Lime juice, turmeric & curry leaves)

Veg Fried Rice | Egg Fried Rice | Mushroom Fried Rice  €2.95

naan
Tandoori roti (wholemeal fl our)    €1.90
Plain Naan       €1.90
Garlic Naan / Coriander Naan    €2.00
Keema Naan (lamb mince fi lling)     €3.00
Peshwari Naan (sweet nuts & coconut fi lling)    €2.50
Cheese & Onion Naan      €2.50

side orders
Chana Masala      €5.90
(Chickpeas cooked in a mildly spiced curry sauce) 
Saag Aloo      €5.90
(Diced potatoes sautéed with spinach & herb sauce) 

Aloo Gobhi      €5.90
(Caulifl ower & potatoes cooked with cumin & fresh coriander)
Tarka Dal      €5.90
(Yellow lentil with a tempering of asafoetida & cumin seeds)
Bombay Aloo      €5.90
(Potatoes cooked in a brown onion & tomatoes sauce)
Mushroom Bhaji     €5.90
(Mushrooms sauteed in a garlic, tomato & onion sauce)
Mixed Pickle/Mango Chutney     €0.75
Homemade Dips:     €0.50
Spicy Mint/Mango/Tamarind/Spicy Tomato/Mint Yoghurt
Still/Sparkling Mineral Water    €2.50
Soft Drink Cans      €1.20
Cobra Beer      €2.90

dessert
Kulfi  Ice-cream       €2.50

please note
Please check your order on delivery/collection. | Minimum delivery order €10.00 | Local delivery 
charge €1.50 Delivery restricted to limited area | Some dishes  even though not mentioned in the 

description may contain dairy products and nuts. Please  confi rm when you order | Menu prices are 
subject to change without notice

Due to all food being cooked in the same kitchen, most of our dishes may contain common
allergens. For a detailed list of allergens, please see www.konkan.ie (Menus).

We really want you to love our food. To ensure this, we source the best 
quality of ingredients and our vegetables are supplied fresh from 

Smithfi eld Vegetable Market. We roast and grind our own spice mixes to 
maintain freshness of fl avours and also make our own paneer and yoghurt.

www.konkan.ie
Clanbrassil Street
48 Upper Clanbrassil St., D 8.

Dundrum
1 Upper Kilmacud Road, Dundrum, D 14.

Award
Winning 
Flavours

Clanbrassil 
Street

01 4738252
01 4730252

Dundrum

01 2988965
01 2989249

Open 7 Days
Mon - Sun
5.00pm - 11.00pm
Take Out
Delivery
Restaurant
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appetisers
Poppadums (for one) with dip     €0.90
Samosa     (2 pcs) €4.50 (1 pc) €2.25 
Crisp pastry wraps with a mildly spiced potato & green pea fi lling.

Onion Bhajis    (2 pcs) €4.50 (1 pc) €2.25
Onion fritters fl avoured with mild spices.

Hariyali Kebab      €4.50
Spinach & green peas patties fl avoured with roasted cumin, coriander & ginger

Chicken Malai Tikka     €5.20
Chicken breast marinated with yoghurt, soft cheese & nutmeg, grilled in the 
tandoor.

Tandoori Chicken     €5.20
Popular traditional Indian dish of chicken on the bone marinated

with yoghurt & tandoori spices & grilled in the clay oven

Seekh Kebab       €5.20
Mildly spiced lamb mince kebabs, grilled in the tandoor.

Konkani Fish Tikki      €5.90
Spicy fi sh cakes fl avoured with green chillies, curry leaves and mustard seeds.

Fried Prawns with Mango    €6.90
Spice marinated prawns, stir-fried with mangoes, ginger & mild spices-an 
unusual & delightful combination.

Jhinga Tandoori      €6.90
Prawns marinated in a carom seed & herb marinade, grilled in tandoor

Veg. Mix Starter     €5.50
Medley of Samosa, Vegetable bhaji & Hariyali kebab

Kebab Mix Starter      €6.20
Medley of Chicken Malai Tikka , Lamb Seekh Kebab & Murg Seena Kebab

main courses
from the clay oven (tandoor)
Served with choice of Naan OR Pulao Rice 
and Yoghurt Raita OR Veg. Curry Sauce

Chicken Malai Tikka      €11.90
Chicken breast marinated with yoghurt, soft cheese & nutmeg, grilled in the 
tandoor

Tandoori Chicken     €11.90
Popular traditional Indian dish of chicken on the bone marinated with

yoghurt & tandoori spices & grilled in the clay oven

Seekh Kebab      €12.50
Mildly spiced lamb mince kebabs, grilled in the tandoor

Jhinga Tandoori      €12.90
Prawns marinated in a carom seed & herb marinade, grilled in tandoor

Tandoori Mix Grill     €13.50
Medley of chicken malai tikka, seekh kebeb, tandoori prawns & 
tandoori chicken, tossed with peppers & onions.

biryani (medium spicy)
A traditional dish from the north where basmati rice is cooked
with meat or vegetables, nuts & whole spices in ‘dum’- cooked in a
sealed pot over slow fl ame to seal in the aroma & fl avor. Served
with Yoghurt Raita or Veg Curry Sauce.

Chicken Biriyani €l1.50
Lamb Biriyani      €l1.90
Prawn Biryani      €l2.90
Mix Biryani      €l2.90
(Medley of Chicken, Lamb, Prawn & fresh Vegetables)

Vegetable Biryani     €10.90

vegetarian main courses
All the main courses are accompanied by steamed basmati
rice, change to pulao rice or plain naan for just €0.50
(any other accompaniment instead of these will be €1.00 less)
More Vegetarian Options available in All Time Favourites
      Main Course

Veg Methi Malai     €9.90
Fresh seasonal vegetables and home-made cottage cheese, 
in a creamy fenugreek and spinach sauce with ginger & turmeric

Shahi Paneer      €9.90
Cottage Cheese in a creamy tomato & toasted nuts sauce

Palak Paneer      €9.90
Cottage cheese sautéed with spinach & herb sauce

Baigan ka Salan      €9.90
Smoked aubergines & shallots cooked with coconut milk & green chillies

Vegetable Payaru     €9.90
Black eyed beans & fresh vegetables simmered with tomatoes, coconut & curry 
leaves

Chana Masala      €9.50
Chickpeas cooked in a mildly spiced curry sauce

Saag Aloo      €9.50
Diced potatoes sautéed with spinach & herb sauce

Aloo Gobhi      €9.50
Caulifl ower & potatoes cooked with roasted cumin & fresh coriander

Mushroom Bhaji     €9.50
Mushrooms sautéed with ginger, garlic & cumin, in a tomato & onion sauce

Tarka Dal      €9.50
Yellow lentils with a tempering of asafoetida & cumin seeds

konkan specialities
All the main courses are accompanied by steamed basmati
rice, change to pulao rice or plain naan for just €0.50
(any other accompaniment instead of these will be €1.00 less)

Murg Methi Malai     €10.90
A mild & creamy dish, chicken simmered in a green fenugreek and spinach 
sauce with ginger & turmeric.

Malabar Chicken Curry     €l0.90
This kerala chicken dish is full of fl avours, prepared with onions, malabar 
peppers, cinnamon, bay leaves & coconut milk.

Butter Chicken     €l0.90
Very popular dish from Punjab, chicken tikka in a creamy tomato & butter 
sauce

Chicken OR Lamb Chettinad  Ch. €10.90 Lamb €11.50
By far one of the most popular South-Indian dishes - 
Chicken or Lamb simmered in a coconut sauce, tempered with curry leaves

Kerala Lamb & Potato Karri    €11.50
A Kerala dish full of fl avor & heat - Lamb cooked with fresh green chillies,  
tomatoes & cloves, fi nished with coconut milk.

Raarha Gosht      �€l1.50
Lamb cooked with black-eyed beans & whole spices in a brown onion sauce.

Seekh Masala      €11.50
Lamb seekh kebabs sautéed with ginger, onions, peppers & tomatoes, 
fi nished with cream & fresh coriander.

Ambua Chingri Maach      €12.50
Prawns simmered in a gently spiced mango and coconut milk sauce, 
tempered with fresh curry leaves & green chillies.

Jhinga Mirch Masala (Semi-Dry)   €l2.50
Prawns in a medium spicy sauce with onions, peppers, tomatoes & fresh 
coriander leaves, fi nished with a tangy tamarind chutney.

Goan Fish Curry      €12.50
Traditional Goan recipe of fi sh in a spicy tamarind & coconut milk sauce.

Remember to ask for our New Seasonal Special Dishes 
combining the best of the season with Indian fl avours.

Add fresh veggies to your main 
course for only 90 cents extra! 

“Konkan on Clanbrassil Street in Dublin 8; Cooking of the
standard found…. requires the skills inherent in somebody ADD A BAG OF POPPADUMS TO YOUR

ORDER FOR JUST 90 CENTS

1.00 less)
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