Main Course

Indian - Vegetarian

ALL DISHES CAN BE ORDERED AS SIDE DISHES
PRICES ARE SHOWN IN BRACKETS

32. Mushroom & Pea Bhaji €9.10
This dish is flavoured with vegetable stock and spices. (€5.20)
33. Saag Aloo (W) €9.10
Pureed spinach and potatoes cooked with onions, garlic
and spices. (€5.20)
34. Channa Masala (W) €9.10
Chick peas cooked in a masala gravy. (€5.20)
35. Alu Gobi (W) €9.10
Potatoes cooked with cauliflower and spices. (€5.20)
36. Teen Daal (W) €9.10
3 types of lentil cooked together with a strong hint of garlic. (€5.20)
37. Rajma Masala (W) €9.10
A unique dish of red kidney beans cooked in a spiced tomato
based curry. Best eaten with boiled rice and yoghurt. (€5.20)
38. Sai Bhaji (W) €9.10
Spinach and lentils, best served with rice and yoghurt. (€5.20)
39. Bindi Bhaji (W) €9.95

Fresh okra (“lady fingers” - exotic vegetable) with crunchy  (€5.65)
spiced onions. This dish is dry but very tasty.

40. Matar Paneer (W) €9.95
A form of indian cheese freshly made in our kitchen, cooked
in a gravy of tomatoes, peas and spices. (€5.65)
41. Shahi Paneer (W) €9.95

The sauce with this paneer is creamy smooth in texture,
with a tomato base (contains nuts).

42. Baingan Bharta (W) €9.95
Tandoori roasted aubergines are cooked with tomatoes (€5.65)
and onions.

Main Course

Thai

43. Thai fried Noodles (W) €10.85
Rice noodles cooked with your choice of chicken/beef/
pork, vegetables garnished with crushed peanuts.

44. Thai Green Chicken/Beef Curry (W) €11.70
Spicy coconut based curry with mushrooms and vegetables.
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Thai Red Chicken or Beef Curry (W) €11.70
A sweeter tomato and coconut based curry cooked with
cherry tomatoes.

Massaman Chicken or Beef Curry (W) €11.70
Creamy peanut curry with potato and meat of your choice.
Ginger Chicken/Beef/Pork (W) €11.70

Strips of meat stir fried with red, yellow and green peppers,
mushrooms and ginger juliennes.

Cashewnut Stir Fry (W) €11.85
Strips of meat stirfried with onions, peppers and

cashewnuts

Chilli Chicken/Beef/Pork (W) €11.85
Strips of meat stir fried with chillies, peppers and onions.

Chilli Prawns (W) €13.50
As above but cooked with tiger prawns.

Ginger Prawns (W) €13.50

Tiger prawns fried with colourful peppers, mushrooms

and ginger juliennes.

Fish in Red Sauce (W) €15.60
Chunks of monkfish coated with tapioca flour cooked in

a tangy tomato based sauce.

Sundries

Indian / Thai

. Poppodoms - served with coriander & mint chutney, €0.60

mango, chutney and onion/cucumber and spices.

Chapati - wheat flour bread. £€1.75
Naan bread - plain flour. €1.75
Naan bread - garlic €1.75
Naan bread - coriander €2.20
Naan bread - peshwari (stuffed with coconut) €2.20
Naan bread - keema (stuffed with mince & peas) €3.05
Paratha - fried naan, stuffed with potato veg mix €3.05
Boiled rice €1.80
Pilau rice €2.40
Egg fried rice €2.40
Fried egg noodles €2.60

TAKE-AWAY MENU
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Thaoi & ludian iRestaurand

2 Cornmarket Row, Limerick
Tel: 061 - 313620 * Fax: 061 - 313922
Newtown Centre, Annacotty, Co. Limerick
Tel: 061 - 338791 * Fax: 061 - 338792

www.copperandspice.com
email: copperandspice@eircom.net

Delivery min. €10.00 order (Annacotty only)
Open 7 days: 5.00pm - 10.30pm




Our aim is to offer you first class Indian & Thai cuisine. We hope you enjoy
your meal and come back again to try other dishes. If there is something
you wish that is not on the menu, please ask and we will try to accommo-
date as best we can. Most dishes will be spiced according to taste, some
however are naturally hot, these dishes we have identified on the menu so
that you may choose. V indicates a vegetarian dish, W is Wheat free. A
service charge of 10% will only be added to parties of 10+.

Starters

10.

11.

W,v) €4.30
Selection of vegetables coated in spicy gram flour, deep fried.
W,v) €4.30
Fried spiced potato cakes with onion and coriander.
W) €4.30
Vegetable parcels in a crisp indian pastry.
W,v) €4.30

Delicious combination of paneer (homemade indian cheese)
and potatoes, coated in breadcrumbs, then fried.

€5.20
Parcels of lamb mince with peas in a crisp indian pastry.

w) €5.20
Lamb pieces marinated in a mixture of spices, soya sauce
and ground nut oil, cooked in the tandoor oven.

w) €5.35
Chunky pieces of chicken or lamb marinated in a mix of
yoghurt and spices then cooked in the tandoor oven.

W) €56.35
Succulent legs of chicken marinated in cream, yoghurt,
and spices cooked in the tandoor oven.

(W) €56.35
Lamb mince mixed with coriander & spices, wrapped on a
skewer, then cooked in the tandoor.

(W) €5.90
Pieces of fresh cod fillets marinated in garlic, ginger, lemon,
chilli powder, coated in a spicy gram flour and fried.

W) €6.50
Indian ocean king prawns marinated in cream, yoghurt
and spices, cooked in the tandoor oven.

13.

14.

15.

16.
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18.

To help you experience as many tastes as possible from our Starter Menu,

Starters

W) €4.30
Light pastry rolls filled with noodles and mixed shredded
vegetables, gently deep fried.

€5.20
Bread coated with minced prawn and chicken flavoured
with thai curry paste, coriander and fresh herbs, fried.

W) €5.20
Marinated boneless chicken pieces, threaded on skewers
served with a peanut sauce.

() €5.20
Marinated beef pieces, threaded on skewers served with a
peanut sauce.

€5.20
Steamed dumplings filled with chicken and vegetables.

W) €5.20
Clear thai spicy sour soup or coconut based soup
with chicken or prawn.

w) €5.90
Fresh cod cakes infused with thai spices, fried.

Combo Starter Options

we have put together the following options:

eg: Meat Samosa, Dim Sum & Chicken Satay €8.10

eg: Tandoori King Prawn, Fish Pakora & Thai Fish Cake

€10.65

Main Course

(W) €10.85
A one dish meal of chicken or lamb pieces cooked in rice
and spices, served with a pachri (refreshing yoghurt
accompaniment of chopped onions, coriander and tomatoes,
flavoured with mustard seed). This can also be ordered as

vegetable biryani (€8.95)
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W) €11.30
Traditional North Indian style - the meat of your choice is cooked
in a gravy of tomatoes, onions, coriander, spices, yoghurt and
chillies, served to whatever degree of “hot” you like.

(W) €11.30
Lean minced lamb cooked with tomatoes, peas, yoghurt and spices.

w €11.30
Cauliflower and lamb flavours fuse together in this dish.

W) €11.30
Cooked in a similar fashion to gobi meat, here spinach fuses
in flavour with lean chunks of lamb leg.

W) €11.70
Boneless lean pieces of lamb cooked with mushrooms and spring
onions in a spicy tomato based curry.

(W) €11.70
A colourful dish of chicken cooked in a Karahi with red, green
and yellow peppers, flavoured with fenugreek (aromatic
Indian herb).

W) €11.70
A zingy dish of chicken that is marinated in a strong yet
refreshing blend of mint and coriander.

W) €11.70
A fiery dish of chicken, peppers, vinegar and onions served
as a sizzling platter (hot) (can be toned back to medium hot).

(W) €11.85
Chicken tikka pieces are first cooked in the tandoor oven
then combined with a rich sauce of butter, cream, tomatoes
and almond powder (mild dish, contains nuts).

W) €13.50
A yoghurt based gravy with a combination of ginger, garlic,
coriander and onion and tiger prawns.

(W) €13.50
This dish is as per no. 27 above but with tiger prawns.

W) €16.60
Chunky pieces of fresh boneless monkfish are cooked with
onions, yoghurt, coriander, chillies and spices. Monkfish would
not be native to India, but the flesh holds the same as indian
fish used for this dish and the taste is amazing.



