
AMUSE BOUCHE

CHOICE OF STARTERS (PLEASE SELECT ONE) 

CHAKRA KEBAB TASTING

A selection of Chakra’s most loved starters 

VEGETARIAN PLATTER

(Vegan opt ion  ava i lab le)

Chef  Jay ’ s  favour i te  vegetar ian  s tar ter s

CHOICE OF MAIN COURSE (PLEASE SELECT ONE)

ANDRHA CASHEW CHICKEN

Mar inated  tender  ch icken,  tos sed  wi th  sha l lo t s ,  

curry  leaves ,  coconut ,  go lden cashew & toas ted  b lack  gar l i c

LAAL MAAS

Trad i t iona l  Ra jas than i  d i sh ,  Ven i son  s immered in  a  tomato  & on ion base ,  

wi th  Kashmir i  ch i l l i  &  home-ground sp ices

MALABAR FISH CURRY

Pan- f r ied  Barramundi  on  a  bed o f  sp iced pota to  mash ,

 coconut  sauce  wi th  tomato ,  fenne l  & cardamom 

TANDOORI  SAAG PANEER

Smoked Ind ian  cot tage  cheese ,  sp inach puree ,  

aromat ic  fenugreek  & raw dr ied  mango

MUMTAZ KOFTA 

(Vegan opt ion  ava i lab le)

Organic  seasona l  vegetab le  dumpl ings ,  f r ied  on ions ,

 in  a  tomato  sauce  in fused  wi th  se lec ted  Awadhi  sp ices  & nut s

ALL MAINS SERVED WITH RICE & NAAN

DESSERT

STRAWBERRY CHEESECAKE 

served with vanilla ice-cream

 WHILST WE DO ALL TO ACCOMMODATE OUR GUEST WITH ALLERGIES & FOOD INTOLERANCES, WE ARE UNABLE TO GUARANTEE

THAT OUR DISHES ARE TOTALLY ALLERGEN-FREE. ALL DISCRETIONARY GRATUITIES ADDED BY OUR GENEROUS CUSTOMERS ARE

DISTRIBUTED DIRECTLY TO ALL OUR TEAM MEMBERS. A 12.5% SERVICE ADDED TO THE BILL FOR GROUPS OF 6 OR MORE. 

V A L E N T I N E S  M E N U
€60 per person


