BIRYANI DISHES

BREADS

All Dishes are prepared with long basmati rice cooked with
aromatic herbs and served with separate lentil sauce.

50. Hyderabadi Biryani 				

€16.50

51. Sizzlers Special Biryani 			

€16.00

52. Chicken Biryani 				

€13.00

53. Lamb Biryani 					

€14.00

54. Prawn Biryani 				

€15.00

55. Vegetable Biryani 				

€13.00

Aromatic basmati rice prepared with marinated chicken cooked with saffron,
dry fruits and kewra water.

Cooked with mix meat, prawns, chicken & lamb, in sizzlers spices, slow cooked
with flavour of saffron and coriander.

VEGETABLE DISHES
All Main Courses Comes With FREE Boiled Rice & Plain Naan.
Side

Main

56. Bombay Aloo 				

€7.95

€11.95

57. Bhindi Bhaji 				

€7.95

€11.95

58. Aloo Gobi 				

€7.95

€11.95

Potatoes cooked in dry masala sauce consisting of
garlic, ginger & Cumin.

Fresh okra (lady finger) slowly cooked in thick garlic
and ginger sauce.

Dried potatoes & cauliflower prepared in semi dry masala.

59. Mushroom Paneer Bhoona 		

€7.95

€11.95

60. Daal Makhani 			

€7.95

€11.95

61. Mutter Paneer 			

€7.95

€11.95

62. Tarka Daal 				

€7.95

€11.95

63. Channa Masala 			

€7.95

€11.95

64. Saag Paneer 				

€7.95

€11.95

65. Spinach Aloo				

€7.95

€11.95

66. Mix Vegetable Curry 			

€7.95

€11.95

Freshly sliced mushroom and home made cottage cheese in
dry bhoona sauce.
Mix Lentils in a creamy rich gravy with ginger and garlic
creamed tomatoes slightly spiced to tantalise.
Indian cottage cheese and green peas cooked in spices with
tomato and onion.
Lentils flavoured with spices, garlic and cumin.

Authentic home style chic peas cooked in traditional gravy
consisting fresh herbs & spices.
Spinach and homemade cottage cheese flavoured with
ginger & garlic.
Spinach and potatoes flavoured with garlic & ginger.

Mixture of different vegetables with sliced ginger & garlic.

KIDS MENU
67. Kids Chicken Nuggets, Chips with Caprisun / Juice
68. Kids Fish Finger, Chips with Caprisun / Juice 		

69. Plain Naan Fluffy & soft bread 			
70. Tandoori Roti Wheat flour wrap
		
71. Chapati
				
72. Cheese Naan Stuffed with cheese
		
73. Garlic Naan Soft bread with garlic flavour		
74. Keema Naan Stuffed with minced meat
		
75. Garlic, Chilli & Coriander Naan

€2.95
€2.00
€2.00
€3.95
€3.50
€3.95
€3.95

76. Peshwari Naan Stuffed with coconuts & almonds
77. Garlic Cheese Naan Studded with cheese & garlic flavour
78. Onion Kulcha Stuffed with onion, coriander & potatoes

€3.95
€4.25
€4.25

Fresh chillies, coriander with garlic

RICE

OPEN

Mon - Sat 5:00pm - 11:00pm
Sun 4:00pm - 10:00pm
For Collection & Delivery

79. Pilau Rice Basmati rice flavoured with cinnamon & cardamom
80. Boiled Rice Plain basmati rice
			
81. Vegetable Rice Mixture of different vegetables
82. Egg Fried Rice Eggs, spring onion & coriander
83. Mushroom Rice Mushroom with spice & herbs
84. Sizzlers Special Rice 			

€3.25
€3.00
€4.25
€4.25
€4.25
€4.95

ORDER ON

85. Lemon Rice Rice cooked with lemon pulp

€4.25

indiansizzlers.com

Mixture of sultanas, almond flakes & dried nuts with touch of saffron

		

Accompaniments
Salad		
Chips		
Raita 		

Yogurt with cucumber, onion
& tomatoes with ground spices.

€3.50
€3.00
€2.99

Poppadoms
Dips		
TIKKA SAUCE
KORMA SAUCE

€2.50
€1.20
€7.00
€7.00

ALCOHOLIC DRINKS
Cobra Beer			
		
Bottle House White Wine			
Bottle House Red Wine			

€3.50
€17.00
€17.00

FIND US

SOFT DRINKS
All Soft Drink Cans 330ml			
Soft Drink Bottles 1.25ltr			
Bottle Of Lucozade 500ml			
Bottle Of Water 500ml				

€1.50
€3.00
€2.00
€1.50

DESSERT
Ben & Jerry
				
Portion Of Gulab Jamun 			
Mango Lassi				

€7.50
€4.00
€3.50

ALLERGENS
€5.50

PLEASE RING RESTAURANT IF YOU HAVE ANY

€5.50

1. Gluten-Wheat 2. Crustaceans 3. Eggs 4. Fish 5. Peanut 6. Soybeans 7. Lupine
8. Dairy 9. Nuts 10. Celery 11. Mustard 12. Sesame Seeds 13. Sulphites 14. Molluscs

Catering and parties
Get Indian sizzlers to cater you
for your next special day,
Confirmations, Communions, Parties
or simple family get together at home.

26 Dublin St, Deanscurragh,
Longford, N39 X2A2

APPETIZERS

CHEF SPECIAL CURRIES

HOUSEWIVES CHOICE CURRIES

All Main Courses Comes With
FREE Boiled Rice & Plain Naan.

All Main Courses Comes With
FREE Boiled Rice & Plain Naan.

Add Lamb €1.30 or Prawns €2.55

Add Lamb €1.30 or Prawns €2.55

1. Onion Bhaji 					

€4.50

2. Vegetable Pakora 				

€4.50

3. Vegetable Samosa 				

€4.50

20. Chicken Jalfrezi

4. Vegetable Spring Roll 			

€5.00

21. Chicken Rogan Josh

5. Chana Puri 					

€5.25

Finely sliced onions mixed with gram flour, herbs & spices

Onion & mixed vegetables deep fried with mixture of different spices & herbs

Pastry parcels stuffed with mixed vegetable & potatoes.

Stuffed with cabbage and carrots served with pakora sauce

Chic peas cooked in medium spices & served with fluffy bread

			

€12.95

36. Chicken Curry

			

€12.95

			

€12.95

37. Chicken Bhoona

			

€12.95

			

€12.95

		

€12.95

Cooked with spiced onion, bell peppers & herbs in medium to hot sweet & sour sauce.
Rich tomato base sauce with hamliyan spices, cooked with spiced onion & peppers

22. Chicken Balti

Medley of Indian spices with fresh ginger, garlic, diced onion & peppers in
traditional balti sauce with touch of fenugreek leaves

6. Garlic Mushroom 				

€4.50

23. Chicken Karahi

7. Aloo Tikki 					

€5.00

24. Chicken Murgh Achari

8. Fish Pakora 					

€6.25

25. Chicken Jaipuri

9. Meat Samosa 					

€4.95

26. Chicken Sizzlers Special

10. Chicken Tikka Starter 			

€5.95

27. Chicken Handi

11. Lamb Tikka Starter 				

€6.75

MILD TRADITIONAL CURRIES

12. Prawn Tikka Starter 				

€8.95

13. Sheekh Kebab Starter 				

€5.95

All Main Courses Comes With
FREE Boiled Rice & Plain Naan.

Battered mushroom, coated with black peppers & garlic

Mashed potatoes with green peas, chopped ginger, mixed with Indian
spices coated in bread crumbs.

Pieces of cod coated with Indian spices

Pastry parcels stuffed with lamb mince & herbs

Tender juicy pieces of chicken breast, marinated overnight with medium spices &
barbecued in clay oven

Tender lamb chunks marinated with aromatic spices, cooked in tandoor

Pieces of jumbo prawns, marinated in tandoori sauce & barbecued in clay oven

Minced lamb mixed with Himalayan spices, cooked on skimmers in tandoor

14. Mince Spring Roll 				

€5.00

15. Tandoori Chicken Starter 			

€6.45

Stuffed with cabbage and carrots served with pakora sauce

Tandoori chicken starter, chicken on bone, marinated in tandoori spices
overnight & cooked in tandoor

			

€12.95

Very famous rajasthani dish, cooked with onion, peppers, mushroom & flavours
of cinnamon, cloves & cardamon

			

€12.95

			

€12.95

Mixture of mixed meat cooked in chef’s special ingredient

Traditional Punjabi dish prepared with sliced ginger, garlic, black peppers,
garam masala & bullet chillies, tasty and fairy hot dish

28. Chicken Tikka Masala

29. Chicken Makhni Masala

			

€12.95

			

€12.95

			

€14.50

32. Chicken Tikka Kashmiri Masala

€12.95

33. Chicken Chasni

			

€12.95

34. Chicken Butter

			

€12.95

35. Chicken Pasanda

			

€12.95

Mild dish cooked in medley of fruits, pulp mango, pineapple and almonds.

€8.75
€8.75

Sweet & sour sauce with almonds powder & touch of lemon juice with fresh cream.
Tandoori spices cooked in rich creamy butter sauce with fenugreek leaves.
Cooked in almonds and pistachio sauce with fresh cream and yogurt.

Spinach cooked with your choice of meat with touch of fresh cream, tempered
with garlic, ginger & fresh coriander.

HOT TRADITIONAL CURRIES
All Main Courses Comes With
FREE Boiled Rice & Plain Naan.
Add Lamb €1.30 or Prawns €2.55
39. Chicken South Indian Garlic Chilli 		

€12.95

40. Chicken Madras

			

€12.95

41. Chicken Vindaloo

			

€12.95

Dish prepared with sharp south Indian spices and home made garlic chilli sauce.

Hot curry made with fresh green chilli, chilli flakes & touch of lemon juice.

These dishes are prepared in the traditional clay oven called “Tandoor”
this method seals the natural juices and flavours of the meat.

€12.95

Cooked in mild creamy sauce with riches spices in the world “saffron” with touch
of kewra water.

38. Chicken SaaG 		

TANDOORI DISHES

		

Popular dish cooked in special Indian homemade masala sauce with almonds
and fresh cream.

A rich thick sauce prepared with chunks of onion, fresh tomato, ginger, flavoured
with Himalayan spices.

Extra spicy sauce, wonderfully hot dish cooked with potatoes and fine Indian spices.

Add Lamb €1.30 or Prawns €2.55

31. Chicken Saffron Korma

Veg Samosa, Veg Spring Rolls, Onion Bhaji,
Aloo Tikki & Veg Pakora

Spicy deep fried chicken strips with onion, peppers & flavours that comes
from ginger & vinegar

€12.95

Cooked in mild creamy sauce with coconut flavour.

17. Vegetable Platter For 2 €9.95

19. Chicken 65					

			

Mixture of pickling spices, tomatoes, green chilli & lemon juice with black onion
and fenugreek

30. Chicken Korma

Chicken Tikka, Lamb Tikka, Sheekh kebab,
Meat Samosa, Minced Spring Rolls & Chicken Pakora

Jumbo prawns, marinated with light spices & deep fried

€12.95

Popular dish of north India, makhani sauce, combined with tomatoes &
mixture of nuts flavoured with butter & spices.

16. Meat Platter For 2 €11.95

18. Prawn Butterfly 				

			

Prepared with chopped onion, peppers with flavour of fresh ground spices
& dash of tandoori yogurt sauce

Traditional curry cooked with light spices and garnished with fresh coriander.

42. Chicken Tikka 				

€13.95

43. Lamb Tikka Boti 				

€14.95

44. Tandoori Chicken				

€13.95

45. Tandoori Jumbo King Prawn 			

€17.00

46. Shahi Sheekh Kebab 				

€14.00

47. Chicken Tikka Shashlik			

€17.50

48. Lamb Tikka Shashlik 				

€17.95

49. Sizzlers Mix Grill 				

€18.95

Succulent pieces of boneless chicken marinated overnight and barbecued in
tandoori oven, comes with fried onion and peppers .

Tender & juicy pieces of lamb fillet, marinated with aromatic spices overnight and
cooked in clay oven.

Mouth watering chicken leg and chicken breast on bone marinated in yogurt sauce,
infused with herbs and spices.

Prawns marinated in yogurt, ginger, garlic flavour with home ground spices.

Lamb Mince with home pounded spices, skewers and cooked in clay oven.

Diced chicken or lamb grilled on skewers with peppers, onion, mushroom & tomatoes.

Diced chicken or lamb grilled on skewers with peppers, onion, mushroom & tomatoes.

A medley of chicken tikka, lamb tikka, sheekh kebab, king prawns and tandoori
chicken on bone.

