
Kavi restaurant at the Woodstock Hotel 
 

Any two courses €22.50 
 

Any Three courses €28.50 
 

Starters 
Cream Soup of the Day  

( V,C ) 

 

Creamy Atlantic Seafood Chowder with Fresh Herbs 

 
Tian of Melon, with Lemon Sorbet & a passion Fruit Glaze (V,C ) 

 

Homemade Goats Cheese Pizza with Roast Peppers, Sweet Red Onions 

& Pesto, Topped with Rocket Leaves  

( V ) 

 

Smoked Chicken Salad in a Crispy Pastry Basket with Mango 

Julienne & Citrus Dressing.  

 

Woodstock Caesar Salad, Cos Lettuce, Crispy Bacon, Croutons, 

Parmesan Shavings and Caesar Dressing. 

 

Chicken Liver Pate with a port Glaze, Kumquat Chutney & Toasted 

Brioche. 

 

. 

 

Smoked Salmon & Shrimp Dome with Crispy Ice- Berg & a Caper 

Red Onion & Dill Vinaigrette. 



 

Indian Starter’s   (served Wednesday to Sunday Inclusive) 
 

Home made Samosa and Spring Rolls  ( V ) 

    Deep Fried Pastry Parcels filled with Spiced Potatoes and Peas, 

Stir fried Vegetable Rolls with a Sweet Chilli Dipping Sauce. 

 

Lamb Seekh Kebab 

Hand pounded lamb mixed with fragrant spices cooked on skewers in 

Tandoor 

 

 

Tandoori Jumbo Prawn’s  (€3 supplement) 

Marinated in Indian Spices and served with a mint Yogurt Chutney 

 

 

Prawn  Kalamari 

Stir Fried Tiger Prawns Tossed with Shallots and Spring Onions, 

Peppers and Lemon 

 

Achari Tikka 

Char Grilled Chicken supreme marinated with hung yogurt, garlic 

and fresh roasted pickling spices 

 

 
 
 
 
 
 



 
 

Main Course 
 

Oven Roast Breast of Chicken with a Wild Mushroom, Madeira 

Cream and Artichokes Crisps (C ) 

 

Chargrilled 10oz Sirloin of Irish Beef with Champ Mash, Homemade 

Onion Rings and Brandy Peppercorn Sauce or Garlic Butter  

(€3.95 supplement) 

 

Braised Lamb Shank with Pesto Mash and a Roast Garlic and 

Rosemary Jus ( C ) 

 

Confit Duck Legs with Stirfryed Egg Noodles and a Honey Soy and 

Sesame Sauce  

 

Chargrilled 4oz Fillet of Irish Beef with King Prawns with Deep Fried 

Salsify, Pepper Sauce and Garlic Butter( C ) 

(€5.95 supplement) 

 

Poached Fillet of Cod with a Chorizo, Tomato and Chickpea Ragout 

 ( C ) 

 

Baked Fillet of Salmon with Leek and Vanilla Cream and Crispy 

Fried Leeks 

 

Panfried Fillets of Seabass with a Warm Caper, Onion, Tomato, and 

Herb Vinaigrette 

 

 

All the above dishes served with a selection of vegetables and potato 

 

 



 
 

Indian Main Courses   (served Wednesday to Sunday Inclusive)  
 

Tandoori Seabass 

Fillets of Seabass cooked in a clay oven, with spinach & basil puree 

seented fennel/cummin & coriander 

(€3.95 supplement) 

 

Goan Prawn Curry 

Black Tiger Prawns simmered in a smooth Coconut 

and Chilli Masala Paste 

(€1.95 supplement) 

 

Lamb Rogan Josh  

Slow cooked Lamb in a Tomato and Onion Stew 

finished with Saffron and Fennel. 

Chicken Tikka Masala  

Tandoori Chicken Tikka Cooked in a creamy Tomato 

and Butter Sauce flavoured with Dried Fenagreege Leaves 

 

Chicken or Lamb Korma   

Choice of Meat cooked in a Mild White Onion and Cashew Nut 

Curry 

 

Chicken/Lamb Jahl Frezi   

Choice of meat Stir Fried with Onions, Peppers and Tomato’s 

flavoured with carom seeds 

 

Chicken/Lamb Saag   

Choice of meat cooked with Greens and Spinach Tossed with 

Chillies and Ginger finished with a hint of Cream and Tomato 

 

 



 
 

Palk Paneer 

Cottage cheese in your favourite spinach sauce(V) 

 

Pindi Channa  

Spiced Chickpeas and Tomatoes cooked with Ginger, Onions 

and Finished with Tammerend. ( V ) 

 

Lamb and Chicken Biryani 

Choice of Meat cooked with Sweet Aromatic Spices and 

Basmati Rice with Yogurt,  Fried Onions and Fresh Mint, 

served with Salad / Raita Dip 

 

Kavi Special Biryani  

Prawns Chicken and Lamb Cooked with Basmati Rice, Fried Onions 

Fresh Mint Yogurt served with Salad and Raita 

(€1..95 supplement) 

 

Vindaloo 

Meats cooked with home ground red chillies and goan spiced paste 

finished with a hint of coconut , vinegar and palm sugar (HOT) 

 

Chicken or Lamb Madras 

Char grilled Chicken or Lamb with pepper and onion in star anise 

flavour  
 
 

 
All the above dishes served with basmati or pileau rice 

Side orders 
Bombay Aloo 

Potatoes with a pickling spices and cumin                                                 €3.95 

Plain Naan         €1.95 

Coriander and Garlic Naan       €1.95 

Cheese and Chilli Naan                                                                         €2.50 

Keema Naan , (naan with spiced lamb mince)                                           €2.95 

Pashwari Naan (with coconut almond and raisin)                                     €2.95 



 
 

 

 

 

Desserts 

 

 

Gajar Ka Kalina  

Carrot Pudding wrapped in a Crepe 

in Syrup with nuts, orange and spices  

 
Gulab Jamun   

Deep Fried Semolina in Spiced Syrup 

Served with Vanilla Ice-cream 

 

Selection of Ice-cream  

Served in a Crisp Wafer Basket with  

Warm Chocolate Sauce 

 

Warm Apple Pie  

Served with Vanilla Ice-cream 
 

Warm Chocolate Fondant  

with Chocolate Sauce 

 

White Chocolate & Raspberry Cheesecake 

 

Ice Cream Filled Profiteroles  

Served with Chocolate Sauce 

 
 


