
where tradition meets deliciousness



GOL GAPPA (8)
A crispy-fried puffed ball that is filled with potato, chickpeas, onions, spices, and 

flavoured water, usually tamarind or mint, and popped into one's mouth whole.

€ 9.95

ALOO CHAAT (3)

lemony fried potatoes are seasoned with cumin and chaat masala, with green chilli, 

red onion and pomegranate

€ 9.95

CHILLI CHICKEN (8,10,11)

Tender fried chicken bites tossed in a super aromatic sweet, spicy and slightly tangy 

chili sauce

€ 11.95

CHILLI PANEER (3,8,11)

Fried cottage cheese bites tossed in a super aromatic sweet, spicy and slightly tangy 

chili sauce

€ 11.95

PAV BHAJI (3,8)

A Spicy curry of mixed vegetables mashed and cooked in a special blend of spices

and served with soft buttered pav.

€ 13.95

CHOLEY BHATURE (8)

Chick pea curry with ginger garam masala served with puffed fried bread & pickle

€ 18.95

VEG MANCHURIAN(Served with Rice) (8,11)

roughly chopping and deep-frying ingredients such as cauliflower, carrot etc then 

sautéeing them in a sauce flavored with soy sauce.

€ 19.95

DHOOM SPECIAL



€ 3.95

APPETIZERS

€ 7.95

€ 7.95

€ 7.95

€ 8.95

€ 8.95

€ 8.95

POPADOMS (8)

Crispy Indian crackers, lightly spiced served with a selection of homemade dips

ONION BHAJI (8)

Onion fritters marinated with freshly ground spices and coriander, served with tamarind chutney

ALOO TIKKI

Potato dumplings stuffed with green peas, served with homemade tamarind Chutney

DAHI BHALLE (3,8)

Fried and soaked Lentils balls in thick yogurt served with a drizzle of mint and tamarind sauce

SAMOSA CHAAT (3)

Crunchy samosa is served with spicy chickpea curry, yogurt and chutneys!

PANEER KE SHOLAY (3)

Cottage cheese are marinated in a spiced yogurt-based marinade and grilled in the oven

CHICKEN TIKKA (3)

Chicken breast glazed in tandoor, marinated in tandoori spices.

MURGH MALAI TIKKA (3)

Chicken breast glazed in tandoor, marinated in tandoori spices.

LAHORI SHEEKH KEBAB (3)

Spiced lamb minced made with Indian spices, formed into cylinders on skewers and grilled

LAHORI MASALA FISH (12)

Tilapia fish marinated in mixed spices, fried

KALIMIRI JHINGA (15)

Prawns spiced with black peppercorns

AJWAINI JHINGA (15)

Tiger prawns marinated with carom seed and turmeric and served with a green herb chutney

€ 9.95

€ 9.95

€ 9.95

€ 12.95

€ 14.95



CHICKEN

CHICKEN KORMA (3,6)

Prime chicken breast cooked with cashew nuts, caramelized onion and saffron korma sauce, and 

all time classic dish. (Contains Milk, Nuts)

CHICKEN TIKKA MASALA (3)

Succulent cubes of char-grilled chicken simmered in mild and velvety tomato sauce with fenugreek leaves.

(Contains Milk)

CHICKEN BHUNA (3)

Chargrilled chicken cooked in bhuna sauce

CHICKEN JALFREZI (3)
Chicken breast simmered in a mixed spice sauce with ginger, peppers and onions

SAAG CHICKEN (3)

Diced chicken cooked with fresh spinach, smoked red chillies and gingerfinished with a 

hint of cream and tomatoes.

MANGO CHICKEN (3)

Succulent cubes of char-grilled chicken in mango sauce, tempered with curry leaves, 

tamarind sauce and coconut milk.

CHICKEN MADRAS (2,3)

Curry from the Southern Coast of India cooked with fresh coconut, curry leaves, fennel seeds 

and black peppers

BUTTER CHICKEN (3)

Boneless chicken slow cooked in tandoor, simmered in creamy tomato

sauce, with raisins and infused with almond powder.

TANDOORI CHICKEN (3)

Half chicken Marinated overnight and Char-grilled in Tandoor served with side dal, naan 

bread and fresh mint sauce

€ 19.95

€ 19.95

€ 19.95

€ 19.95

€ 19.95

€ 19.95

€ 19.95

€ 19.95

€ 24.95



LAMB

LAMB SHANK 

meat from the shin region of the lamb leg slowly cooked in red chilli sauce

LAAL MAAS

Prime tenders diced lamb in red chilli paste with yogurt, brown onion and cloves.

LAMB JALFREZI

Stir-fried lamb with onions, peppers and tomatoes of flavoured with carom seeds.

SAAG GOSTH (3)
Lamb cooked with fresh spinach, smoked red chillies and ginger garnished with a dash of cream and 

tomatoes.

SAAG CHICKEN (3)

Chicken cooked with fresh spinach, smoked red chillies and ginger garnished with a dash

of cream and tomatoes. (Contains Milk).

LAMB MADRAS (2,3)

Curry from the Southern Coast of India cooked with fresh coconut, curry leaves, 

fennel seeds and black peppers.

LAMB ROGAN JOSH

Prime tenders diced lamb in red chilli paste with yogurt, brown onion and cloves.

€ 24.95

€ 22.95

€ 22.95

€ 22.95

€ 22.95

€ 22.95

€ 22.95



THALI
VEGETARIAN THALI (2,3,8) € 25.95

€ 27.95

A rich selection of various elements including paneer, veggies, lentils, 

Potatoes, Naan, Rice, Raita and Dessert (Contains Milk, gluten)

MASHAHARI THALI (2,3,8,15)

The Chef’s selection of prime cuts of lamb, chicken, prawns, seasonal vegetable curry served

with rice, naan, Raita and Dessert. (Contains Milk, gluten, Shellfish)

SEAFOOD

€ 21.95GOAN MIX SEAFOOD (12,15)
Mix of fish and prawns in red chilli paste with yogurt, brown onion and cloves.

MANGO PRAWN (15)

Tiger prawns in mango sauce, tempered with curry leaves, tamarind sauce and

coconut milk. (Contains Shellfish)

€ 21.95
PRAWN JALFREZI (15)

Stir fried tiger prawns tossed with onions, peppers and tomato flavoured with 

carom seeds. (Contains Shellfish)

€ 21.95MALABAR FISH CURRY (12)
Curry from the Southern Coast of India cooked with fresh coconut, curry

leaves, fennel seeds and black pepper.

€ 21.95



VEG

CHOLE BHATURE (3,8) € 18.95

Chick pea curry with ginger garam masala served with

puffed fried bread & pickle (Contains Gluten)

€ 17.95SAAG PANEER (3)

Delicious combination of roughly chopped 

spinach and cottage cheese, garnished with

melted butter. (Contains Milk)

PANEER LABABDAR (3) € 17.95

Paneer (cottage cheese) roulade simmered with finely chopped

onions, tomatoes, coriander and green chillies, garnished with 

a dash of cream.(Contains MIlk)

KARAHI PANEER € 17.95

Paneer accompanied by tomato,and mix pepper sauce

with karahi masala. (Contains Milk)

PANEER TIKKA MASALA
Cottage cheese simmered in mild and velvety

tomato sauce with fenugreek leaves.

€ 17.95

DAL MAKHNI € 16.95

Whole black lentils slow cooked overnight with 

red kidney beans, fenugreek,

butter and cream. (Contains Milk)

VEG KORMA 
Fresh mix vegetable cooked with cashew nuts, 

caramelized onion, green cardamom and saffron 

korma sauce, an all time classic dish

€ 15.95

SABZI KOFTA

Seasonal vegetable dumplings braised in rich 

tomato and onion veloute. (Contains Milk)

€ 15.95

DAL MAKHNI € 16.95

Whole black lentils slow cooked overnight with 

red kidney beans, fenugreek,

butter and cream. (Contains Milk)

ACHARI BAIGEN
Fried aubergine infused with mixed chlli, pickle,

garlic and sauteed with aromatic mix of spices

€ 15.95

BHINDI DO-PIAZA
Green okra cooked with onions, tomatoes, ginger and 
cumin

€ 15.95

CHANA MASALA
Chick pea curry with ginger garam masala

€ 14.95

ALOO GOBHI
Potatoes and cauliflower cooked with onions, 
tomatoes and spices.

€ 14.95

MIX VEG
Tossed broccoli, garden peas, cauliflowers and baby 
carrots with toasted garlic, lime & chilli

€ 14.95

PANCHRATAN TADKA DAL
Variety of five lentils tempered with tomatoes and 
cumin garnished with fresh coriander and ginger

€ 14.95

EGG CURRY
Spicy, flavorful and delicious punjabi egg curry
made in dhaba style.

€ 14.95



BIRYANIS

€ 17.95VEG BIRYANI (3)
Seasonal vegetables, cooked with aged basmati rice infused with

aromatic spices, served with curry sauce.

€ 19.95PANEER BIRYANI (3)
Paneer cooked Hyderabadi style with basmati rice infused with a

blend of aromatic spices, served with creamy masala sauce.

€ 19.95CHICKEN BIRYANI (3)
Chicken cooked Hyderabadi style with basmati rice infused with a

blend of aromatic spices, served with creamy masala sauce.

€ 21.95LAMB BIRYANI (3)
Succulent pieces of lamb cooked with aged basmati rice, herbs and 

aromatic spices in a sealed pot, served with rogan josh sauce.

€ 21.95PRAWN BIRYANI (3,14)
Tiger prawns cooked with aged basmati rice infused with a blend of

aromatic spices, served with goan curry sauce.

€ 22.95CHASKA SPECIAL BIRYANI (3,14)
Chicken, lamb and prawn cooked with aged basmati rice, saffron, 

brown onions, ground spices, served with raita.



BREADS

BHATURA 

PLAIN NAAN 

ROTI

LACHA PARATHA 

LAYERED BUTTER NAAN 

GARLIC NAAN

GARLIC CORIANDER AND ONION NAAN 

CHILLI/CHEESE/CHILLI CHEESE NAAN 

PESHWARI NAAN

ALOO KULCHA 

KEEMA NAAN 

BREAD

BASKET

€ 2.95

€ 2.95

€ 2.95

€ 3.95

€ 3.95

€ 3.50

€ 3.50

€ 3.95

€ 3.95

€ 3.95

€ 4.95

€ 7.50

Plain naan, coriander with garlic and onion, Cheese chilli naan and Wheat Roti.

RICE
BASMATI RICE € 3.95

PULAV RICE € 4.50

JEERA RICE € 4.95

MUSHROOM RICE € 4.95

EGG FRIED RICE € 6.95



DESSERTS

€ 7.95GULAB JAMUN (3,6,7)

Gulab jamun is a milk-solid-based sweet from the Indian subcontinent. (Contains Milk)

KHEER (3,6,7)

slow-cooked rice, milk, and sugar (Rice Pudding) 

MALAI KULFI (3,6,7)

Made with milk, sweetened condensed milk, cream and sweet 

tasting mangoes

WALNUT BROWNIE (3,6,7)

Brownie filled with crunchy chopped walnut pieces and chocolate chunks

MANGO PANA COTTA (3,6,7)

creamy, smooth dessert is made with fresh mango purée.

NEAPOLITAN ICECREAM (3,7)

a type of ice cream composed of three separate flavors (typically vanilla, chocolate, 

and strawberry)

€ 4.95

€ 5.95

€ 7.50

€ 7.50

€ 6.95



DRINKS
GLASS BOTTLE

SAUVIGNON BLANC € 7.50 € 26.00

PINOT GRIGIO € 7.50 € 26.00

CHARDONNAY € 7.50 € 26.00

ROSE € 7.50 € 26.00

MERLOT € 7.50 € 26.00

MALBEC € 7.50 € 26.00

COBRA 330ML € 5.95

Unit 3 Berry House, Mayor Square IFSC Dublin 1 www.chaskaindian.ie Tel:016491957

A 10% discretionary service charge will be added to groups of 5 and over. All gratuities are distributed to the team.

Some of our dishes may contain or have been in contact with nuts, please let your server know of any allergies or dietary 

requirements. We import some of our spices directly from approved growers across India. Our food suppliers have given 

assurances that none of our ingredients are genetically modified. Fish may contain small bones

1              2          3        4          5         6       7        8          9        10     11     12    14         15          16

Crustacean Mustard Dairy Celery Sesame  Nuts  Milk  Gluten Sulphite Egg  Soya  Fish  Lupin Shellfish Molluscs

Our Chicken and Lamb is Halal Certified

STILL WATER 

SPARKLING

WATER

COKE/DIET COKE/7UP/7UP FREE/FANTA 

OMEMADE LASSI SWEET (3) 

HOMEMADE LASSI SALTY (3) 

HOMEMADE LASSI MANGO (3)

MASALA / CARDAMOM TEA (3)

€ 2.95

€ 2.95

€ 2.95

€ 3.50

€ 3.50

€ 4.50

€ 2.50

€ 2.50



where tradition meets deliciousness


