< Vegetarian menu >~

Main / Side Main / Side
VEGETABLE TIKKA MASALA /”27%%  £18.95/€10.95 BHINDI BHAJI ooveeeereeereseenseeeesse €18.95/€10.95
Fresh vegetable cooked in a creamy Tandoori sauce with mild Lady’s finger/Okra cooked in a dry sauce
herbs and spices.
MUSHROOM KARAI ... €18.95/€10.95
MATAR PANEER ..., £18.95/€10.95 Sliced sautéed mushrooms and green peppers.

Cottage cheese and fresh peas cooked in a mild sauce

BOMBAY ALOO ..o €18.95/€10.95
VEGETABLE BALTI "2 oo £18.95/€10.95 Potatoes cooked in hot and sour sauce. A dry dish
Fresh vegetables cooked in Balti style (7.10)almonds

o VEGETABLE KORMA .. €18.95/€10.95

ALOO GOBI 7 £18.95/€10.95 Fresh selection of vegetables cooked in a mild creamy sauce.
Potatoes and cauliflower cooked in a dry sauce

SAGALOO 7. €18.95/€10.95
DAL‘TARKA ............................................ £18.95/€10.95 Spinach and potatoes
Lentils

SAG PANEER ..o €18.95/€10.95
CHANABHUNA ..., £18.95/€10.95 )
Chickpeas cooked with chopped onions in a very dry sauce Spinach and cottage cheese
SAG LOSHON MASALA "L....................... £18.95/€10.95 CHANA PALAK ...ooooeeeeeeeeeeesssseeenee €17.95/€10.95
Spinach, garlic with medium spiced hot sauce Chickpeas cooked with spinach
VEGETABLE JALFREZI (HOT)....cccevceenenee €18.95/€10.95 INDIAN BAR AND GRILL

Fresh selection of vegetables cooked in a spicy sauce

SIDE DISHES AND BREADS

RESTAURANT

PILAU RICE oo, €3.95  GARLIC NAANZATIMIEE | oeeeeeeeeeeeeseeennnens €4.95
Basmati Stuffed with Garlic and Coriander
BOILED RICE oo eesees e €345  CHEESE NAAN 2470wheat e, €4.95
(4) Stuffed with cottage cheese

SPECIAL FRIED RICE eveeeeeeeeeeeeeeeeeeeeeeeeeeeo. €4.95 247 e

CORIANDER NAAN 247 wheat e, £4.95
VEGETABLE FRIED RICE weooeoeeoeeeeeeeeeeeeeeeeeeonn. €4.95

ONION KULCHA 2471 wheat @ eeeeeeeeeereeenne €4.95
EGG FRIED RICE oo €4.95  Stuffed with finely chopped onions

(2] wheat

CHAPATI 2 eat e €3.95
MUSHROOM FRIED RICE .vooeeeeeeeeeeeeeeeeeeeereen. €4.95 ~ CHAPATI oo AWARD WINNING RESTAURANT
NAAN ZETIREZE et €395 5 ooNaNZédweat €5 95 Established Since 1998

(2,4,7lwheat .

KEEM NAAN L. e €4.95 (7) Freshly Cooked Healthy Indian Food
Gt RAITHA 7 oo €4.95
PESHWARI NAAN [2,4,7]wheat ..................................... €4.95 (0 5 11 2 SRR €3.95
stuffed with almonds and sultanas TIKKA MASALA SAUCE oo, £5.95 NO SERVICE CHARGE

Shanai Table d’Hoéte Dinner TAKE AWAY SERVICE AVAILABLE

€34.95 per person Corneslcourt, Old Bray Road, Dublin 18
(01) 207 0817 (01) 207 0818 (01) 289 8698

€36.95 per person

Chicken Tikka’ Chicken Tikka Masala”™
Boti Kebab’ Balti Gosht 7'02monds
Tandoori Chicken”® Mixed Vegetables

Tandoori Prawn3’ Pilau Rice : .
2,4,7 wheat Pilau Rice

7

Samosa 2"heat Chana Bhuna
WWW.SHANAI.IE

o 7,10
Piaju Vegetable Korma Major credit cards are accepted/We don't accept American Express.
Aloo Tikka’2 Bombay Aloo All prices include VAT.Minimum charge €20.00.

GIFT VOUCHERS AVAILABLE

We cook everything from fresh, some of our dishes may contain or have been in contact with nuts. Please let your server know of any allergies or dietary requirements.
Our chicken, lamb & beef are Halal Certified. If there is a dish you like that is not on the menu, our chefs would be happy to prepare it for you.

NEEN]

Allergy Key: 1-Celery 2-Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites




Recommended Exquisite Dishes
(Highly recommended if you're new to Indian Food)

APPETISERS

£3.95 / 3-4ppl €4.95 / 5-6ppl €5.95 TANDOORI CHICKEN 77 . oooooeeeeeeeeeeeeeeeeeeeeneen €10.95 . 10]atmonds
PAPADOMS oo / 3-4pp / 5-6pp Spring chicken marinated with Indiam b, yoqurt and ariled CHICKEN OR LAMB KARISHMA 7/ oo €20.95  NEPALESE CHILLI CHICKEN ...oorssoccererereee €20.95
SAMOSA / MEAT &4 7wheat e €7.95/€8.95 inacl ay oven. A very popular dish which h a; made Indian cuisine Chicken or Lamb mildly spiced with fresh cream, seasoning, Deep fried chicken with onions, capsicum, tomatoes,

onions, ginger and coriander flavour. coriander, and home made chilli sauce. A popular
(7,10)almonds dishin Nepal-

TANDOORI TIKKAMASALA ..o €20.95 )
MASALA KOSHA MANGSH ... €23.95

Barbecued chunks of chcken or lamb cooked in a creamy
Tandoori sauce with mild herbs and spices. Home style Lamb cooked with potatoes and infused with Indian herbs
and spices. Medium spice.

Triangular shaped savory delight which is mildly spiced. Made
with a light pastry and stuffed with a selection of fresh vegetables.

famous the world over.

Barbecued pieces of lamb, which melt in the mouth. The meat is

A delicious preparation of finely sliced onions and ground lentils, left to marinate in yogurt, papaya and spices overnight to give the

pan fried. An excellent choice for someone trying Indian cuisine

for the first time. meat its soft texture and to bring out all the aroma of added herbs BUTTERED CHICKEN 7/1omer® o eeeeeeeeeeeeeeeeeeeeee €22.95
and spices. Tandoori Chicken cooked in butter with tomatoes, yogurt AMCHI MURGI ...eeeeeeceeceee et eens €20.95
VEGETARIAN PLATTER 27" oeeeeeeeeeeeveen €9.95 SHEEKKEBAB ... . . €10.95 and fresh cream. Topped with nuts. Chicken cooked with mango, herbs & medium spiced sauce.

Assortment of vegetarian starters. Ideal for those who
want to try the most popular vegetarian dishes.

(7,10)almonds

BADAMI KORMA ....... L L L LTI ELLIEEL L ; €2095 CHICKEN WITH CASHEW NUTS {7,10}cashew -------------- €2095
Chl_cken or lamb, mildly spiced with fresh cream, seasoning, Diced chicken, cashew nuts, mixed spices, bay leaves, tomatoes
£14.95 onions and nuts. fresh cream, fresh yogurt, pinch of salt.

(4,7,9,10)almonds

MORGI MAKHANWALA .. e €23.95 (3,7,10)almonds
Spring chicken and diced lamb cooked together with egg and TANDOORI JUMBO PRAWN MASALA ..........cccc.... €29.95

Finely minced lamb rolled in a skewer, flavored with an array of
Indian herbs and gently cooked in a charcoal oven.

Tender pieces of chicken marinated in yogurt, garlic and verymild  Mildly seasoned and grilled over charcoaled on a skewer.
Indian spices overnight, barbecued in a clay oven and served as a A must for those of you who are looking for that something

sizzling dish. A very popular dish with lovers of Tandoori cuisine. exotic from the east. tomato, covered with a tempting thick sauce of yogurt delicately Jumbo prawns marinated in yogurt with mild spices and grilled in
(2.3)wheat spiced to suit your palate. the Tandoori oven and then gently cooked in a mild creamy sauce.
CHICKEN PAKORA@27Wwheat €9.95 II:RAWN PAKtOCIl?A S ﬂd ...... fd ...................... €10.95 SHAHI PASANDA /%o £20.95 Topped with almonds.
Chicken Tikka marinated in gram four, deep fried. rawn marinated in gram flour, deep fried. . WA s e .
A very popular dish in India A very popular dish in India. Lean pieces of chicken or lamb cooked with almonds, nuts and
’ . sultanas in a mild creamy sauce.
CHICKEN SHASHLIK KEBABY......ovsseoooeeesooe €10.95 MIXEDPLATIER & €“-9d5§ 52075 (for 2)
Diced breast of chicken marinated in mild spices, cooked over hom mztron of tan OOZ specialties, lrecommen N » eattor
charcoal with onions, tomatoes, green peppers and mushrooms. those who want to try the most popular non vegetarian starters. _< Beef Dishes >_
An excellent choice for someone that is looking for that middle of
the road dish, not too hot - yet not to mild.
BHUNA BEEF ... €20.95 BEEF JALFREZI (HOT) woeeeeeeee e e £20.95
Diced beef cooked with spring onion, chopped tomatoes and green Beef cooked with areen peppers and onions in hot spices.
MAIN COURSES herbs. Extensively treated to provide a dish with medium strength g pepp P
BEEF CHILLI MASALA [V HOT) ..ccciiieeeeeeeeenee €20.95

-< Tandoori Special (Healthy Options) >—
Poultry Meat
TANDOORI CHICKEN (MURGH 2., €20.95 LAMBTIKKA 77 oo €20.95

Spring chicken marinated with Indian herbs, yogurt and grilled
in a clay oven. A very popular dish which has made Indian cuisine
famous the world over.

CHICKEN TIKKA 70 oo eeser s £€20.95

Tender pieces of chicken, marinated in yogurt, garlic and Indian
spices overnight, barbecued in a clay oven and served as a sizzling
dish. A very popular dish with lovers of Tandoori cuisine.

CHICKEN SHASHLIK KEBAB ..o, €20.95

Diced breast of chicken marinated in mild spices, cooked over
charcoal with onions, green peppers and mushrooms. An
excellent choice for someone that is looking for that middle

of the road dish - not too hot-not too mild.

Barbecued pieces of lamb, which melt in the mouth.

The meat is left to marinate in yogurt, papaya and spices overnight
to give the meat its soft texture and to bring out all thearoma of
the added herbs and spices.

Tandoori Murgi, Chicken Tikka, Sheek Kebab, Boti Kebab,
Jumbo Prawn and Small Prawn.

Seafood

Fresh whole seabass, subtle seasoning and cooked in a clay oven.
A rare treat for fish lovers. Please allow us 20 minutes to cook.

3,7

TANDOORI JUMBO PRAWNS ... €28.95
Jumbo prawns, marinated, mildly spiced and cooked over charcoal
on a skewer.

-< Biryani Dishes >

Basmati rice cooked with mixed vegetables, flavored saffron and
mild oriental spices, garnished with nuts and served with dal.

(4,10]almonds

CHICKEN BIRYANI ... €21.95
Basmati rice cooked together with chicken and flavored saffron
and mild oriental spices, garnished with nuts, served with
vegetable curry sauce.

(4,10)almonds

LAMB BIRYANI ... e €22.95

Basmati rice cooked together with meat and flavored saffron and

(3,4,10)almonds

SHANAI SPECIAL BIRYANI ..., €25.95

Basmati rice cooked with chicken tikka, meat and prawns, mild
oriental spices, garnished with nuts, coriander and egg served
with vegetable curry sauce.

(3,4,10)almonds

JUMBO PRAWNS BIRYANL......oo e €29.95
Basmati rice cooked with jumbo prawns, mild oriental spices,
garnished with nuts, coriander and egg served with vegetable
curry sauce.

(3,4,10)almonds

PRAWNS BIRYANI ... s €24.95

BEEF ROGAN JOSH ....cooiiiiieiieeeee e €20.95
Tender pieces of beef cooked with tomatoes, green chilli and
medium hot spices.

Tender pieces of beef cooked with green chilli and hot spices.

< Lamb / Chicken >

Chicken €20.95 Lamb €21.95

BHUNA
Cooked with green pepper, spring onion, tomatoes
and onions.

ROGAN JOSH

Cooked with herbs, spices and covered with tomatoes and onions.

BALTI (7,10)almonds

“Authentic Punjabi dish” cooked in fresh ginger,
chopped garlic, green herbs on ground coriander and almond.

HOUSE SPECIALCURRY (7,10)almonds

Cooked with Shanai special sauce, medium spiced

SAG GOSHT

Cooked together with spinach in medium spice.

JALFREZI (HOT)
Tender pieces of meat tossed with green peppers,and onions.

CHILLI MASALA (V HOT)

Tender pieces of meat cooked with green chilli and hot spices.

MADRAS

Cooked with the taste of lemon in hot spices.

VINDALOO (Very Hot)

Famous Indian Curry. Not for the faint hearted!

< Seafood Selection >—
PRAWN BHUNA oo €22.95  JUMBO PRAWN HOUSE SPECIAL CURRY *”. €29.95
Small prawns cooked with spring onions and tomatoes in a semi Jumbo prawn cooked with Shanai special sauce. Contains almonds.
dry sauce
JUMBO PRAWN BHUNA .o €29.95

PRAWN BALTL 22020 v €22.95
Authentic Punjabi dish” cooked in fresh ginger, chopped garlic,
green herbs on ground coriander and almond.

(3,7,10)almonds

PRAWN MALAI CURRY ..o eeeeeeereeeeeen e €22.95
Prawns cooked with fresh cream, coconut milk, medium spiced.
This is a super dish in India

3]

Jumbo prawns cooked with spring onions, fresh coriander
and tomatoes on a dry medium hot sauce.

JUMBO PRAWN BALTI 5% e, €29.95
“Authentic Punjabi dish” cooked in fresh ginger, chopped garlic,
green herbs on ground coriander and almond.

3)

JINGA HARIPIZA ... €32.95

mild oriental spices, garnished with nuts, served with vegetable ~ Basmati rice cooked with prawns, mild oriental spices, PRAWN JALFREZI (HOT) . e €22.95  Home style Jumbo prawns, cooked in tomato, onion and
curry sauce. ’ mall prawn cooked with green peppers and onions in hot sauce. ndian spices. (5pcs
gs;ﬁ}lls:aeuci:ﬂth nuts, coriander and egg served with vegetable Small p ked with g pepp doni in h Indian spi (5pcs)

Allergy Key: 1-Celery 2-Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites

Allergy Key: 1-Celery 2-Gluten 3-Crustaceans 4-Eggs 5-Fish 6-Lupin 7-Milk 8-Molluscs 9-Mustard 10-Nuts 11-Peanuts 12-Sesame 13-Soya 14-Sulphites




