'a  AL-RASHID GRILL

OPENING TIMES
12pm - 10pm: MON - SAT

€D /21-rashidarill

MILD = MEDIUM ' HOT

BALTI DISHES

STARTERS

CURRY DISHES

LAMB/ All Balti dishes served with Rice or Naan

1.CHICKENTIKKA . . ... CHICKEN  PRAWN

Marinated diced chicken fikka LCURRY). 13. KING PRAWN BALTI ))...........
2.LAMBTIKKA . ..o . . . .

. . . House Curry King prawns cooked with garlic, tomato, onion,
Marinated diced lamb tikka 2MADRAS ) green peppers and chefs special spices

3. TANDOORICHICKEN ................
Marinated and spiced chicken on the bone

4, BHUNAPRAWN PURI.................

Pan fried prawn, cooked in a medium rich sauce,
served with flat bread

S.ONIONBHAJl ...
Chopped onions marinated in gram flour deep fried
6. VEGETABLE SAMOSA ................
Pastry stuffed with mixed vegetables & potato
/.LAMBSAMOSA . ...
Pastry stuffed with mince lamb, peas & potato

8. CHICKENPAKORA . ..................
Succulent chicken fillet battered

9.MASALAFISH . ...l

Seasoned and fried masala fish

WRAPS

Served with Salad or Chips

1. CHICKEN TIKKAWRAP . ..............
2. CHICKEN/LAMB KOFTA WRAP
3. LAMB SHISHWRAP ... ...,
4. CHICKEN/LAMB CURRY WRAP

Fairly hot cooked in mixed gravy
3.VINDALOO ))) ..............
Very hot, strongly flavoured with spices
in rich gravy

APATHIAD) ...
Sweet & sour and hot addition of lentils
5.BHUNA)....................
Medium hot, dry cooked with fresh
spices and onion

6.MASALA ). ..................
Fresh coconut and almond with a

mixture of medium spices giving a
unique flovogr

7.KORMA ) ...
Very mild cooked in a thick creamy
sauce with coconut
8.JALFREZI))..................
Medium spiced with red & green
peppers and onions .
9.MURGHMANGO )...........
A rich tang of mango combined with the
smoothness and freghness of cream & almonds

10.DUPIAZA ). ...,

Medium hot, dry cooked with green

CHARCOAL GRILL MENU  5ygsisseecsoonntoos

Served with naan and a choice of Rice or Chips

1.CHICKENKOFTA .....................
2 Skewers of minced chicken

2LAMBKOFTA ...
2 Skewers of minced lamb

.LAMBSHISH . ...
Skewer of succulent tender lamb cubes

4 CHICKENSHISH.....................
Skewer of succulent tender chicken cubes
SSMIXGRILL . ..o

Chicken Kofta, Lamb Kofta, Lamb Shish, Chicken
Shish, Lamb Chops & Chicken Wings

6. BABY GRILLED CHICKEN .............
Marinated baby chicken

/.HALF GRILLED CHICKEN ..............
Marinated half grilled chicken

8.LAMB CHOPS (4pcs) ...
Seasoned succulent tender lamb chops
9.SEABREAM . ... ..
Marinted sea bream

10. MASALAFILLETFHISH . ...............
Fried fillet, masala fish with spices and herbs
11.LAMB SEEKHKEBAB . ...............
Asian style lamb mince with mixed herbs

12. CHICKEN SEEKHKEBAB ............
Asian style chicken mince with mixed herbs

13. CHICKEN TIKKAKEBAB . ............
Marinated chicken tikka kebab

14. CHICKEN/LAMB BIRYANI ...........
Chicken/Lamb dish made from rice, red and
green peppers

Medium dry base, garnished with onions,
green peppers and sliced tomatoes

12. NORTH INDIAN GARLIC
CHILLI CHICKEN )) .. ...........

Chicken pieces marinated in crushed
garlic with chilli and onions

14. CHEF SPECIALBALTI))..........

Chefs special balti mixed chicken tikka, lamb,
prawns, keema blended with spices and give
a unique taste

15. CHICKEN TIKKA BALTI ). ..... ..

Cooked with fresh garlic, green chillies &
garnished with tomatoes

16.LAMBBALTI ) ...,

Lamb cooked with fresh garlic, green chillies
& garnished with tomatoes

VEGETABLE DISHES

17. BOMBAY POTATOES ). .........

Diced potatoes cooked in curry sauce with
coriander and chillies

18.SAAG ALOO ). oo

Spinach and potato curry with onion, garlic
& spices

19.SAAGPANEER ). ..\ oovooe .

Spinach and paneer curry with onion, garlic
and spices

20. VEGETABLE CURRY )............

Mixed vegetables with garlic, onions and herbs
21. TARKADAAL). ...,
Lentil tempered with garlic and onions
garnished with fresh coriander

DRINKS

SMALL (330ml)
LARGE (1ltr)

HOT DRINKS

ENGLISH TEA
GREEN TEA

AMERICANO
ESPRESSO
COFFEE
CAPPUCINO




