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SERVES 2 | 80 - SERVES 4 | 120
Three Nights Only - Friday 6 to Sunday 8 November

*

For three nights this Diwali, our kitchen is slow-roasting whole legs of lamb
the Mughlai way, until the meat falls from the bone.
Legend has it the Sikandari Raan was first served to honour Sikandar himself.
It arrives whole at your table with everything it needs, made for sharing.

*

Doolally’s Sikandari Raan «

YAKHNI PULAO (.3c,34)

RAAN SAUCE @)

KORMA SAUCE @.30)

MINT CHUTNEY @

DAL MAKHNI @)

KACHUMBAR SALAD

RAITA @

GARLIC NAAN @.7)

Limited each night. Pre-booking advised.

Please note there is a 12.5% service charge for groups of 5 or more.
All Beef is 100% of Irish origin While every effort is made to avoid cross-col ination, we cannot gt tee that any dish
is completely free from allergens. Please speak to amember of our team if you have any allergies or dietary requirements.

Allergens
1Giluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans,
E Brazil, F-Pistachio, G Macadamia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B-Lobster, C-Crayfish, D-Shrimp), 6 Mollusc,
7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin




