
Welcome to Kasi Café, where the vibrant flavors of Kerala meet the
heart of Dublin. Inspired by India’s rich culinary heritage, Kasi offers
a unique dining experience that blends the bold, authentic tastes of
Kerala with contemporary flair. Step into a world where tropical
spices, coconut-infused aromas, and time-honored recipes come
together to create a truly unforgettable feast.

At Kasi, every dish reflects the essence of Kerala’s culinary traditions,
bringing the soul of India’s southern coast to life. Whether you're a
curious traveler or a local foodie, we invite you on a flavorful
adventure where tradition meets innovation, and every bite offers a
taste of Kerala’s warmth, right here in Dublin.

Please speak with any of our chefs for clarifications over allergens and intolerances.



Golden Fried Prawns €8.95 
Succulent prawns marinated in our signature Rawa-infused sauce, enveloped in a golden, crispy semolina crust,
and finished with a drizzle of our zesty Kasi sauce.

Samosa €6.95
Delicately spiced potato filling, blended with our house-crafted local masala, wrapped in a soft, hand-rolled
pastry and fried to golden perfection.

Medu Vada €6.95
Crispy, savory donuts crafted from black gram lentils, infused with aromatic herbs and a blend of sweet local
spices.

Onion Fritters €6.95
Deconstructed shreds of onion beautifully battered and fried till crispy. Dare this to try with our signature God’s
own sauce?

Chicken 65 €8.95
Crispy chicken breast bites, seasoned with local spices, served with a crisp pappad garnish.

Momos (Chicken or Veg) €13.95
Steamed dumplings filled with your choice of chicken or vegetables, served with our special momo sauce.

Ghee Dosa €11.95
A crisp, golden South Indian crepe, generously drizzled
with clarified butter for an extra rich and buttery flavor.

Masala Dosa €13.95
A crispy dosa filled with a mild spiced potato mixture,
offering a delightful blend of savory and tangy flavors.

Chilly Cheese Dosa €14.95
A crispy dosa layered with melted cheese and chilies,
delivering a perfect fusion of heat and richness.

Kochulli Konchu Varaval €19.95
Stir-fried shrimp with sliced onions, coconut, and a blend of aromatic herbs and spices, garnished with a crisp
onion and curry leaf tempering.

Paneer Maharaja Roll €15.45
A flavorful wrap filled with marinated, pan-fried cheese, crisp vegetables, pickled vegetables, and tangy
chutneys.

Kasi Royal Meat Roll - Chicken: €15.95 / Beef €16.95 / Lamb €18.95
A wrap stuffed with your choice of chicken, lamb, or beef, along with an array of fresh vegetables, seasoned with
our special local masalas and Kasi’s unique sauces.

Pulav Rice €3.45

Plain Rice €2.95

Kerala Paratha €2.95

Idiyappam €3.95

Small Plates

Dosas

Kasi’s Signatures

Rice & Bread



Vembanadu Paal Konch €19.95
Prawns simmered in a mild, spicy coconut gravy, enriched with mustard seeds and a curry leaf tempering.

Achayan’s Beef Roast €16.95
Tender slow-cooked beef simmered with aromatic spices, curry leaves, and a rich, thick roasted onion gravy.

Shaapile Pothu Fry €18.95
A classic Kerala dish featuring tender beef slowly cooked with simple spices, coconut slices, and curry leaves,
then lightly fried to perfection.

Mappas - Chicken €15.95 / Lamb €19.95 / Veg €14.45
A rich, fennel-flavored coconut paste gravy, tempered with mustard seeds and curry leaves.

Paalkatti Thakkali Curry €15.45
Paneer simmered in rich onion-tomato gravy, garnished with fresh cream, coriander leaves, and sprinkle of nuts.

Nadan Kozhi Curry  €16.95
Chicken cooked in a dry-roasted masala of spices and coconut, offering a rich, light brown color and a truly
distinctive taste.

Parupuu Curry €14.45
Savory yellow lentils slow-cooked in a delectable blend of spices, tailored to your taste.

Kasi Signature Thali €22.95
A traditional feast presented on a large plate, featuring an array of small servings that showcase a delightful
variety of dishes in one meal (allergens may contain).

Biryani - Chicken €17.95 / Beef €18.95 / Lamb €20.95 / Veg €14.95
Aromatic rice cooked with your choice of tender meat or vegetables, seasoned with a blend of exquisite spices.

Sauces
Kasi Fusion Sauce €1.95
A unique blend of dates, tomato ketchup, chili flakes, tamarind paste mild curry powder, vegetable oil, and honey, creating a
rich and tangy sauce with a perfect balance of sweetness and spice.

Bollywood Blast €1.95
A vibrant sauce combining creamy mayonnaise, sweet chili sauce, mango jam, mild curry powder, and aromatic fennel
powder, delivering a sweet and spicy blend with a hint of tropical flair.

Spicy Elixir €1.95
A zesty blend of tomatoes, red chilli, sugar, white vinegar, and garlic, combined with vegetable oil to create a tangy and spicy
sauce with a robust flavour.

God’s Own Sauce €1.95
A creamy blend of curry leaves, coriander, mint, and celery, mixed with mayonnaise, mild curry powder, and a touch of sugar
for a uniquely flavorful sauce with a perfect balance of freshness and spice.

Raita €1.95
A cooling yogurt-based side dish with crisp cucumber, sweet carrot, and fresh coriander leaves, seasoned with a pinch of salt.

Allergens Crustaceans Egg Nuts Gluten Soyabeans Lactose Mustard Celery Vegan



We’d love to hear your thoughts! Please leave us a review and let us know about your
experience at Kasi Café.

3-4 Crow St, Temple Bar, Dublin 2, D02 F884
www.kasikitchen.com

      kasicafedublin

https://www.google.com/maps/place//data=!4m2!3m1!1s0x48670f8b6efb5409:0xf4fafa5a56c86ce7?sa=X&ved=1t:8290&ictx=111

