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CHEFS RECOMMENDED DISHES - all time favourites
The Chef’s recommended dishes are mildly seasoned with a fruity, creamy flavour and brown 

onion based medium sauce, an ideal dish if your preference is not for ’spicy hot’ food. 

KORMA (Mild)
Chicken or lamb mildly spiced with a touch of yogurt, 
fresh cream seasoning, onions and nuts. ...........................................................................................................E9.95
BUTTERED CHICKEN (MAKHAN) (Mild)
Tandoori chicken cooked in a butter sauce, tomatoes and fresh cream, topped with nuts. (Use great care 
and attention with this dish, as it may contain some chicken bone) ......................................................E9.95
TANDOORI CHICKEN TIKKA MASALA (Mild)
Barbequed chunks of chicken cooked in a creamy tandoori sauce, 
and mild herbs and spices. .......................................................................................................................................E9.95
SPECIAL BALTI (Medium)
Chicken, Lamb, Beef and Prawn cooked with fresh fine ginger, 
garlic and green herbs on ground coriander.................................................................................................E10.95
TANDOORI CHICKEN TIKKA BHUNA (Medium)
Barbequed chunks of chicken Tikka cooked in a brown onion sauce, 
and medium herbs and spices. ...............................................................................................................................E9.95
TANDOORI JUMBO PRAWNS (Mild)
Jumbo Prawns marinated in yogurt and mild spice, cooked in a clay oven. 
(Served gently cooked in a mild creamy tandoori sauce on the side). .................................................E13.95
TANDOORI JUMBO PRAWNS BHUNA (Medium)
Jumbo Prawns marinated in yogurt and medium spice, cooked in a clay oven 
and gently cooked in a medium brown onion sauce, topped with coriander. ................................E13.95
MURGI MASALA (Mild)
This is a very special dish from Indian cuisine.  Half of a spring chicken, 
stuffed with diced lamb, egg and tomatoes.  Cooked with tempting sticky 
sauce with yogurt brandy. ....................................................................................................................................E10.95
FISH PUPIAZA
Medium (low fat) Salmon cooked in a medium spicy sauce with coriander 
and sliced onion. ......................................................................................................................................................E11.95
PRAWN KORMA .................................................................................................................................................E11.99

FROM THE BIRYANI HANDI
Biryani dishes are traditional basmati rice based dishes cooked with meat, prawns  
or vegetables, delicately flavoured and served with a mild vegetable curry sauce.

CHICKEN BIRYANI
Chicken cooked with basmati rice and flavoured with saffron, mild oriental 
spices, garnished with coriander, nuts and served with vegetable curry. ...........................................E10.95
LAMB BIRYANI
Lamb cooked with basmati rice and flavoured with saffron, mild oriental spices, 
garnished with coriander, nuts and served with vegetable curry. ........................................................E10.95
PRAWN BIRYANI
Prawns cooked with basmati rice and flavoured with saffron, mild oriental 
spices, garnished with coriander, nuts and served with vegetable curry. ...........................................E12.95
MODENA SPECIAL BIRYANI
Chicken, lamb and prawns cooked with basmati rice, mild oriental spices, 
garnished with nuts, coriander and egg and served with vegetable curry sauce. ..........................E12.95
VEGETABLE BIRYANI
Mix of fresh vegetables cooked with basmati rice, flavoured with saffron and 
oriental spices, garnished with coriander, nuts and served with dal sauce. ..........................................E9.95

FROM THE POULTRY FARM
CHICKEN ROGAN JOSH
Chicken cooked with medium herbs and spices, topped with tomato and coriander. ....................E8.95
CHICKEN REZALA
Diced chicken cooked with green herbs, brown onion, tomatoes 
and garnished with coriander and fried onion and cashew nuts. ............................................................E8.95
SAG CHICKEN
Chicken cooked with spinach and green herbs. ...............................................................................................E8.95
SPECIAL CHICKEN CARRY
Chicken cooked with spinach and green herbs. ...............................................................................................E8.95

CHICKEN PATALA
Chicken cooked with special tomato and creamy sauce. ............................................................................E8.95
CHICKEN BALTI
Chicken cooked with fresh fine ginger, 
garlic and green herbs on ground coriander.  ...................................................................................................E8.95
CHICKEN MADRAS (Hot)
Diced chicken cooked in medium to hot curry sauce. ...................................................................................E8.95
CHICKEN JAL FREZI (Hot and Sour)
Diced chicken cooked with peppers, onions and tomatoes in hot sauce. .............................................E8.95
CHICKEN CHILLI MASALA (Hot)
Tender pieces of chicken cooked with green chillies and hot spices, 
garnished with coriander. .........................................................................................................................................E8.95

LAMB DISHES
LAMB ROGAN JOSH
Lamb cooked with medium herbs and spices, topped with tomato and coriander. ........................E9.95
LAMB MASALA
Diced lamb cooked in green herbs, tomatoes and garnished with egg. ................................................E9.95
LAMB BHUNA
Lamb cooked with medium spiced sauce, spring onions 
and tomatoes topped with coriander. .................................................................................................................E9.95
SAG LAMB
Lamb cooked with spinach and green herbs. ...................................................................................................E9.95
LAMB BALTI
Diced lean pieces of lamb cooked with fresh fine ginger, 
garlic and green herbs on ground coriander.....................................................................................................E9.95
LAMB TIKKA BHUNA
Diced barbequed lamb tikka cooked with spring onions,  
fresh ginger and tomatoes, garnished with coriander. .................................................................................E9.95
LAMB JAL FREZI (Hot and Sour)
Diced lamb cooked with peppers, onions and tomatoes in hot sauce. ..................................................E9.95
LAMB MADRAS (Hot) .......................................................................................................................................E9.95
LAMB CHILLI MASALA (Hot)
Tender pieces of lamb cooked with green chillies and hot sauce, 
garnished with coriander. .........................................................................................................................................E9.95

BEEF DISHES
BHUNA BEEF
Beef cooked with spring onions, chopped tomatoes and green herbs. ..................................................E9.95
BEEF DUPIAZA
Beef cooked with onions, green peppers, tomatoes and coriander 
in a medium sauce. .....................................................................................................................................................E9.95
BEEF BALTI
Diced lean pieces of beef cooked with fresh fine ginger, 
garlic and green herbs on ground coriander.....................................................................................................E9.95
BEEF JAL FREZI (Hot and Sour)
Beef cooked with green peppers and tomatoes in a hot and sour sauce. ..............................................E9.95

SEA FOOD
PRAWN BHUNA
Small prawns cooked with fresh ginger in a medium onion sauce. .....................................................E11.50
PRAWN JAL FREZI (Hot and Sour)
Small prawns cooked in green peppers and onions in a hot sour sauce. ...........................................E11.50
TANDOORI JUMBO PRAWN BALTI
Tandoori grill jumbo prawn cooked with fresh fine ginger, 
garlic and green herbs on ground coriander.................................................................................................E13.95
TANDOORI JUMBO PRAWN CHILLI
From the Bay of Bengal, tandoori jumbo prawn with green chilli sauce, 
chilies, coriander, brown onion sauce and tomatoes. ...............................................................................E13.95
FISH BHUNA (SALMON)
Salmon cooked with Indian herbs and spices in a medium sauce 
garnished with spring onions and coriander. ...............................................................................................E11.50
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FRESH GARDEN VEGETARIAN      
                   Side Dish            Main Dish
MIXED VEGETABLES BHUNA .....................................................................E5.95 ....................E7.95
Fresh selection of vegetables cooked in a medium sauce.

ALLO GOBI .................................................................................................................E5.95 ....................E7.95
Potatoes cooked with cauliflower in a medium sauce.

BOMBAY ALLO .......................................................................................................E5.95 ....................E7.95
Potatoes cooked in a hot and sour sauce with cumin seeds.

DAL TARKA ................................................................................................................E5.95 ....................E7.95
Lentils.

CHANA BHUNA .....................................................................................................E5.95 ....................E7.95
Chick peas cooked with chopped onions.

SAG PANEER ............................................................................................................E5.95 ....................E7.95
Spinach and cottage cheese.

SAG ALOO ..................................................................................................................E5.95 ....................E7.95
Spinach cooked with potatoes.

VEGETABLE KORMA ..........................................................................................E5.95 ....................E7.95
Vegetable cooked in mild creamy sauce.

VEGETABLE BALTI ...............................................................................................E5.95 ....................E7.95
Fresh selection of vegetables cooked with ginger, green herbs and tomatoes.

VEGETABLE JAL FEREZI (Hot and Sour)            .............................E5.95 ....................E7.95
Mixed vegetables cooked in hot and sour sauce.

MUSHROOMS FRIED RICE ..........E3.00 
EGG FRIED RICE ...................................E3.00 

BASMATI PILAU RICE ......................E2.00
BOILED RICE ...........................................E1.70
NAN BREAD ............................................E2.00
MODENA SPECIAL BREAD .........E3.00
Stuffed green peppers, onions, 
minced lamb and coriander.

KEEMA NAN ...........................................E2.50
Stuffed with spicy minced meat.

GARLIC CORIANDER NAN ...........E2.50
Flavoured with garlic and coriander.

PESHWARI NAN ...................................E2.50
Stuffed with almonds and sultanas.

ONION KULCHA  
AND CORIANDER ...............................E2.50
Chopped onion and coriander.

CHAPATI BREAD .................................E2.00

Tel.: 090 9759568
           090 9759569

Wheel
Chair
Accessible

Accepted

Air Conditioning throughout building.

Takeaway Menu

STARTERS
SAMOSA (MEAT or VEG.)
Triangular shaped savoury delight which is mildly spiced, 
made with light pastry and stuffed with minced lamb. ...............................................................................E3.95
ONION BHAJEE
A delicious preparation of finely sliced onions and ground lentils, deep fried. .....................................E3.95
PAKORA - Veg./Chicken
Mixed vegetables/cubed chicken deeply fried in a spicy batter.
A tasty stimulator.  .......................................................................................................................................................E3.95
CHICKEN TIKKA
Tender pieces of breast of chicken marinated in yogurt, ginger and garlic, 
and very mild Indian spices cooked in a clay oven and served on a sizzling dish. ..............................E3.95
CHICKEN SHASHLIK KEBAB
Diced breast of chicken marinated in mild spices, cooked in a clay oven, 
served with onions, tomatoes, green peppers and mushrooms.
An excellent choice from the Indian Tandoori dishes. ....................................................................................E3.95
TANDOORI CHICKEN
Spring chicken marinated with Indian herbs, yogurt, ginger and garlic, 
cooked in a clay oven.  A very popular dish in India. ......................................................................................E3.95
BOTI KEBAB
Barbequed pieces of lamb marinated in yogurt, papays and spices to give the meat 
its soft texture and to bring out all the aroma of the added herbs and spices. ....................................E3.95
SHEEK KEBAB
Minced lamb rolled on a skewer, flavoured with Indian herbs and cooked in a clay oven... E3.95
PRAWN PAKORA
A cherished starter from the royal kitchen.  Delicately seasoned prawn, deep fried. ..........................E5.50
MIXED VEGETABLE PLATTER                                                               
A combination of vegetable samosa, onion bhajee, 
 vegetable pakora and vegetable kebab.  ...........................................................................................................E5.50 

                                                                     MIXED MEAT PLATTER                                                                       FOR ONE             FOR TWO
A combination of tandoori specialities.                                                       E5.95 ......................E9.95

MAIN COURSES
TANDOORI SPECIALITIES (DRY SIZZLING DISHES) WITH A CHOICE OF MILD,  

MEDIUM OR HOT SAUCE

TANDOORI CHICKEN
Spring chicken marinated with Indian herbs, yogurt, ginger and garlic, 
cooked in a clay oven.  A very popular dish in India. ......................................................................................E9.95
CHICKEN TIKKA
Tender pieces of breast of chicken marinated in yogurt, ginger and garlic, 
and very mild Indian spices.  Cooked in a clay oven and served in a sizzling dish. .............................E9.95
CHICKEN SHASHLIK KEBAB
Diced breast of chicken marinated in mild spices, cooked in a clay oven, 
served with onions, tomatoes, green peppers and mushrooms.
An excellent choice from the Indian Tandoori dishes. ....................................................................................E9.95
SPECIAL TANDOORI MIXED
An excellent choice from the Tandoori dishes, Chicken Tikka, Boti, Sheek, 
Jumbo Prawns and Shashlik Kebab. ....................................................................................................................E12.95
TANDOORI JUMBO PRAWN
Jumbo prawns marinated with mild spices, cooked in a clay oven. .....................................................E13.95

Chillis indicate how hot and spicy the dish is.
 One chilli: Medium
 Two chillis: Medium Spicey
 Three chillis: Hot
 Four chillis: Very Hot

We cater for other dishes  
- please ask your waiter.
The Restaurant also incorporates a separate 

upstairs functions room able to cater for up to  
one hundred people for various functions.

All parties catered for such as  
Birthdays, Christenings, Private Parties,

Holy Communion & Confirmation

ALL INDIAN DISHES - FREE MINT SAUCE POPPADOMS
 AND ONION CHUTNEY WITH EVERY ORDER.

1. Veg Spring Roll.............................E4.00
 Thai chilli sauce.

2. Lasagne ...............................................E8.95
 100% Irish minced beef in tomato sauce,
 between layers of pasta topped with 
 bechamel sauce and melted cheese.

3. Plain Pasta........................................E8.95
 Tagliatelle pasta served in tomato based 

sauce

Basic Plain ................E6.95 ....E9.95
Cheese and tomato.

Hawaii ........................E6.95 ....E9.95
Mushrooms and pepperoni
and plenty of pineapple.

Thai ..............................E6.95 ....E9.95
Succulent tiger prawn, red onion
and red peppers cooked with chillis and 
garlic (Hot).

Vegi ..............................E6.95 ....E9.95
Onions, mushrooms,  
mixed peppers, sweet corn and pineapple.

Hot and Spicy ..........E6.95 ....E9.95
100% Irish minced beef (spicy),
mixed peppers, and pineapple.

PIZZA

9”     12” 9”     12”

All pizzas are made with the finest ingredients; 100% mozzarella cheese 
and fresh dough prepared daily right here on the premises

Modena Deluxe .......E6.95 ....E9.95
(A little bit of everything)
Onions, mushrooms mixed peppers,  
pineapple, salami, ham,  
pepperoni and sweet corn.

New Delhi ..................E6.95 ....E9.95
Chicken tikka, mixed peppers, red onion 
and topped with a creamy mayonnaise.

Bombay Beef ............E6.95 ....E9.95
Spicy diced beef, red onion and tomatoes.

Classic American ....E6.95 ....E9.95
Extra pepperoni and extra cheese.

PASTA
4. Spaghetti Bolognese ..............E8.95
 The old classic and still the best
 100% Irish minced beef in Modena’s own 

secret sauce.

5. Penne Gamberi ............................E8.95
 Penne pasta cooked with succulent  

tiger prawns and spring onions  
in a cream sauce.

6. Tagliatelle with chicken ......E8.95
 and Mushroom
 Chicken and mushrooms cooked  

in a creamy sauce with black pepper.

The Classic .................................................................................................................E7.95 
6oz Burger topped with onions, lettuce, tomato and our own secret mayo.

Cheese Burger ..........................................................................................................E7.95
The Classic topped with mozzarella or cheddar cheese.

Chilli Burger ...............................................................................................................E7.95
6oz Burger topped with onions, lettuce, tomato, garlic mayo and chilli beef,
served with a choice of mozzarella or cheddar cheese.

Chicken Fillet Burger ..............................................................................................E7.95
Marinated chicken fillet served with onions, lettuce, tomato and creamy mayonnaise.

Large Mixed Salad ..................................................................................................E4.00 
Served with dressing on the side.

Chips ...............................................E2.00
Chicken Nuggets .........................E3.00
Chicken Gonja .............................E3.00
Curry Sauce ..................................E3.00
Korma or Mild..............................E3.00

Soft Drink 
(can-330ml
or btle.-500ml) ............................E2.00
Cans .................................................E2.00
Mineral Water ..............................E2.00

All our burgers are hand formed, made using 100% prime Irish beef and 
cooked over a charcoal grill.

Homemade 6oz Burgers

Salads

Side Orders

DELIVERY SERVICE: 
Delivery available only for orders over E20
Mon-Thu: 5pm - 9pm
Fri-Sat 5pm - 10pm
Sun: 5pm - 9pm
Delivery charge: E2.50 + 3/km

SPECIAL OFFER for Take Away
Spend E20 or more on Take Away food 
and get 2 cans of soft drinks FREE!
Spend E35 or more and get 2 Indian Beers FREE!
Spend E55 or more and receive a bottle of wine FREE!

modena restaurant
www.portumna.net/modena

in The Comfort
of your

own Home

INDIAN & ITALIAN CUISINE 

7 DAYS
A WEEK

Including Bank Holidays
Mon-Thu: 11am - 10pm
Fri-Sat 11am - 11pm
Sun: 11am - 10pm

OPENING TIMES


