
Kiisaan The Farmer, 
A feast for your senses

À La CARTE 
Menu



Barbary duck breast, black pepper, fennel, roasted coconut, 
onion, tomato.

Molly’s Duck Curry 8,11 | €30.95 
SIGNATURE

Pan seared Sea Bass with button mushroom, spinach & Moilee 
sauce.

Irish Sea Bass 1,4 | €27.95 

Tiger prawns, sea bass & scallop marinated with turmeric, 
lemon, chilli, fenugreek, tomato & tamarind-based gravy 
finished with coconut milk.

Sea Food Curry 1,2,10 | €28.95 

Slow cooked Irish Lamb shank stew flavoured with Indian spices.
Lamb Shank Nihari 1,8,11 | €27.95

Chicken | €24.00  Lamb | €25.95
Pork | €27.95 

Free range tandoori meat, pickling spices, vindaloo sauce.
Champaran Vindaloo 11 SIGNATURE

Irish Lamb chops, mix berry chutney, baby root vegetables 
served with rogan sauce.

Bhatti ka Lamb Chops (4 pcs) 1,8,12
| €28.95 SIGNATURE

Chicken tikka, tomato, honey, butter & cashew sauce.
Butter Chicken 8,9 | €24.50

Chicken tikka, fenugreek, ginger, green chilli tomato, onion, 
honey, butter.

Chicken Tikka Masala 8 | €24.00
Vegetable | €21.50         Lamb | €25.95
Chicken | €24.50 

Irish (chicken/Lamb) supreme, wild mushrooms, pistachio, 
chicken mince, saffron, cashew nut.

Zafrani Korma 8,9, PISTACHIO, 
CASHEWNUT 

Chicken | €24.00           Lamb | €25.50
Prawns | €26.95 

Irish supreme meat, tossed with julienne mix peppers.

Jalfrezi Curry 8,9

Chicken | €24.00           Prawns | €26.95 
Cooked with peppercorn, red chilli, coconut with curry leaves.

Chettinad Curry 2,8,9,11 SIGNATURE

Vegetable | €21.50       Prawns | €26.95   
Chicken | €24.50          Lamb | €25.95 

Coconut sauce, south Indian coastal spices.

Coconut Curry 2,8,11

Irish Lamb chunks braised with aromatic spices, onion, tomato and 
peppers

Lamb Kadhai 8,9 | €25.00

Irish Lamb cubes cooked with onion tomato masala & rogan sauce.

Lamb Rogan Josh 8 | €25.00

Irish Lamb cubes Seared in hot oil with whole spices to build deep 
flavours and tossed in rich thick sauce.

Lamb Bhuna 8,11 | €25.95

Mains

Potato cake, green peas, tamarind, mint, yoghurt.
Ram ki Aloo Tikki 1,8 | €13.00

Cottage cheese, pickling spices, grilled bell pepper.

Amritsari Paneer Tikka 8, 11 | €14.00

Spiced potatoes wrapped and fried in savoury pastry.
Vegetable Samosa 1 | €12.00

Onion bound with a lightly spiced gram flour batter.
Onion Bhaji 1 | €11.00

Assorted selection of Kiisaan most loved starter, served with 
Sauce.

Kiisaan Grilled Platter 2,8,9 
| €22.00 SIGNATURE

Tandoori Barbary duck tikka, red chilli, cinnamon, date & pickle 
spices.

Mughlai Duck Tikka 8, 11 | €18.50

Lamb chops, Kashmiri chilli, fennel & black cardamom, onion & 
mixed Indian spices.

Tandoori Masal Lamb Chops 8, 11 
| €16.00

Jumbo prawns, carrom seeds, crispy rice, and grilled in tandoori 
spices.

Tandoori Tiger Prawns 2,3,5,8 | €17.00

Chicken wings, curry leaves, shallots, tamarind & Timor relish.
Chicken Wings 10,12 | €13.00

Lamb marinated in freshly ground Indian spices.
Kiisaan Seekh Kebab 7 | €13.50

Chicken (B/L thigh) garlic, chilli, turmeric & tandoori spices.
Old Delhi Tandoori Chicken 8 | €14.00

Chicken (Boneless) tandoori ground spices, cooked in clay Owen.
Phari Chicken Tikka 8 | €13.50

Chicken (Boneless) tossed in secret spices.
Guntur Chilli Chicken 1,8,11 | €12.95

Chicken tikka cooked in rich creamy sauce served with sweet 
steamed bao.

Delhi Famous Butter Chicken Bao 
1,8,11 | €12.50

Starters



Basmati Rice Best quality | €4.50

Pilau Rice 8 | €4.00

Butter Naan 1,8 | €5.00

Garlic Naan 1,8 | €5.00

Coriander Naan 1,8 | €5.00

Garlic & Coriander Naan 1,8 | €5.00

Garlic, Onion & Coriander Naan 
1,8 | €5.50

Peshwari Naan 1,8, Almond | €5.50

Chilli Cheese Naan 1,8 | €6.00

Lachha Paratha 1,8 | €5.00

Folding Naan 1,8 | €5.00

Tandoori Roti 1 | €4.50

Masala Fries 1 | €6.00

Fries 1 | €5.00

Green Salad | €5.00

Raita 8 | €4.00

Mixed Pickle | €3.50

Mango Chutney | €1.50

Tamarind Chutney | €1.50

Mint Chutney |€1.50

Poppadom’s & Chutney’s | €3.50

BREADS, RICE & SALADS (ALL OUR BREADS CONTAINS DAIRY AND FLOUR)

38hrs black lentil, tomato, cream, white butter, served with 
layered paratha.

Dal Bukhara 1,8 | €24.95

Indian cottage cheese and bell pepper in a fragrant home 
ground spice.

Kadhai Paneer 8,9 | €22.95

Spinach cooked with cottage cheese and Indian spice.

Saag Paneer 8,9 | €22.95

Chickpea gently simmered with whole spices.

Chana Masala 8 | €10.00/20.00

Irish potatoes chunks stir fried with ginger, cumin & coriander.

Aloo Jeera 8 | €10.00/20.00

Irish potatoes & Cauliflower simmered with tomato & spices.

Aloo Gobhi VG | €10.00/20.00
Okra, cumin, onion, mango & ginger.
Bhindi Masala VG | €10.00/20.00

Mushroom stir fried with white onion, tomato, coriander & carom
seed.

Mushroom Do Pyaza VG 
| €10.00/20.00

Irish potato & spinach with Indian spices.
Saag Aloo VG | €10.00/20.00

Cottage cheese cubes cooked in rich tomato and cashew gravy 
with Irish butter & cream.

Paneer Makhani 8,9 | €11.00/22.95

A Traditional Punjabi Dish Prepared on a Special Festivals 
Cottage Cheese and Fig Dumplings in Rich Creamy Tomato 
Sauce.

Anjiri Paneer Kofta 1,8,9 | €22.50

Veggies – Vegan

Chickpea curry, dry pomegranate, ginger, puffed fried bread, 
onion, pickle & raita.

Chole Bhature 1,8,11 | €26.95

Street food from Mumbai, Indian mashed vegetables gravy with
fluffy soft rolls.

Chef’s Special Pav Bhaji 1,8,11 | €22.95

Hollow, crispy puris filled with sweet yogurt, potatoes, chickpeas
& tamarind chutney.

Dahi Puri (7 Pcs) 1,8,11 | €13.95

Indo-Chinese stir fried noodle. 
Desi Chowmein 1,6,8,10,11 SIGNATURE

Vegetable | €18.95     Chicken | €22.95 

Hollow, crispy puris filled with spicy tamarind water, potatoes, 
chickpeas & tamarind chutney.

Goal Gappe (7 Pcs) 1,11 | €13.95

Food From Street



A 12.5% service charge will be added to the bill for groups of 4 & above. All gratuities go 
directly to our staff. 
We regret to inform you that a maximum of two credit cards can be debited as payment per table. In addition, a la 
carte menu will not be available for groups of 12 or more guests. Group and Tasting menus are available on 
request. 

Pure North Indian Flavours 
While we do all we can at Kiisaan to accommodate all our guests with allergies & food intolerances, we are unable While we do all we can at Kiisaan to accommodate all our guests with allergies & food intolerances, we are unable 
to guarantee 100% that our dishes are totally allergen-free. Some of our dishes may contain or have been in 
contact with nuts, fish may contain small bones. We import some of our spices directly from approved growers 
across India. 

Our chicken and lamb are Halal certified 

A MINIMUM ORDER OF ONE MAIN COURSE PER PERSON WILL BE LEVIED.

Carefully chosen by Kiisaan Team.

1. Gluten-Wheat      2. Crustaceans       3. Eggs         4. Fish       
5. Peanuts         6. Soybeans          7. Lupins        8. Dairy          
9. Nuts          10. Celery          11. Mustard      12. Sesame Seed

TASTING MENU

Carefully chosen by Kiisaan Team.

5 Courses (per person) | €89.00
with matching wines (per person) | €129.90  

This is a special tasting menu, unique to you, on request, using seasonal & local produce 
and North Indian cooking techniques and recipes. For the entire table only. 

Brownie served with vanilla ice cream.

Chocolate Brownie 1,3,8,9 | €9.50

Deep fried dried milk ball, cream cheese.

Gulab Jamun Cheesecake 1,8,9 
PISTACHIO | €10.00

Tres leches Ras malai cake.
Ras Malai 8,9 PISTACHIO | €9.50

Vanila | Strawberry | Chocolate

Selection of Ice-Cream 8 | €7.00

Indian Flavour Ice cream.

Kesar Kulfi 8 | €10.00

Raspberry.
Sorbet | €07.00      

Desserts

Basmati rice, aromatic spices, saffron, fresh herbs, raita.
Vegetable | €21.50      Prawns | €26.95
Chicken | €24.50           Lamb | €25.95

Chef’s Special Biryani 8,9
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