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The Diwali Experience at Konkan

Festival of Lights. A Feast of Flavours.
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6™ to 9™ November. Pre booking only. €39.90 per person

Diwali, the Festival of Lights, is one of India's most cherished
celebrations. Symbolising the triumph of light over darkness and good
over evil, it is a time for family, togetherness and new beginnings.
Across India, homes glow with diyas, families gather, and festive feasts
bring everyone together.

This Diwali, join us at Konkan for a specially curated tasting experience,
celebrating the rich flavours, vibrant traditions and joy of Indian food.

TO BEGIN
Crisp papad served with a selection of homemade dips

INDIAN CHAAT SELECTION

A celebration of India's vibrant street food traditions.

GOLGAPPA

Crisp, hollow puris with spiced potatoes & chickpeas, filled with tangy

tamarind water.

‘DAHI KA BATASHA

Delicate, crisp puris filled with cooling yoghurt, sweet & spicy chutneys

ALOO MATAR K] TIKKI

Golden potato and green pea patties, gently spiced with cumin,
green chilli and fresh coriander, pan-fried until crisp.
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FROM THE TANDOOR
A selection of our favourite kebabs cooked in the

traditional clay oven.
TANDOORI CHICKEN TIKKA

Tender chicken marinated in yoghurt & traditional tandoori spices.
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MURGH MALAI TIKKA
Succulent chicken tikka in a delicate marinade of cream,
cardamom & mild spices.

SEEKH KEBAB

Minced lamb blended with fresh herbs & ground spices, skewered &
cooked in the tandoor.
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THE MAIN FEAST

CHICKEN'DUM BIRYANI

Fragrant basmati rice layered with spiced chicken, saffron &aromatic

whole spices, slow cooked in the traditional dum style.

ROGHANI [AMB
Tender Irish lamb simmered in a rich, aromatic sauce with browned onions,
yoghurt & warming spices.

MATAR PANEER

Soft cubes of paneer and green peas in a gently spiced creamy tomato

sauce.

FROM THE TANDOOR

BUTTER NAAN
Freshly baked naan brushed with melted butter.

TANDOORI JACHCHA PARATHA

Traditional layered wholewheat flatbread, baked in the tandoor
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SWEET FESTIVE FINALE
SELECTION ON INDIAN DESSERTS & MITHAI
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A DIWALI FEAST MADE FOR SHARING, CELEBRATING AND ENJOYING
TOGETHER.
KONKAN INDIAN RESTAURANT | CLANBRASSIL STREET & DUNDRUM
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