


MURGH SHASHLIK	 £13.95

Chicken cooked on skewers marinated with 
curry sauce served with onions, peppers, 
tomatoes and mushrooms

MURGH TIKKA MAIN	 £12.95

Charcoal cooked boneless chicken marinated 
in yogurt and spices

MURGH FILLET STEAK	 £13.95

Tender grilled chicken lighlty seasoned served 
with chips and grilled vegetables

RUBAB LAMB TIKKA MAIN	 £13.95

Charcoal cooked boneless lamb marinated in 
yogurt and spices

LAMB CHOPS MAIN	 £14.95

Lamb chops marinated in greek yogurt, herbs, 
spices and grilled to perfection

RUBAB SPECIAL	 £19.95
GRILL SEA BASS
Fresh Sea Bass Grilled to perfection in our 
spicy and smoky glaze. Served with grilled 
vegetables & chips

GRILLED SALMON TIKKA 🅢	 £16.95

Lemony, flavorful fish made using tandoori 
masala and yogurt

TANDOORI FISH 🅢 	 £13.95
TIKKA MAIN

Tandoor cooked chicken pre-marinated with 
yogurt and masalas

TANDOORI KING PRAWN 🅢	 £19.95

TIKKA MAIN

Tandoori prawns are marinated in a spiced 
yoghurt marination and cooked over the 
tandoor until crisp & golden

PANEER SHASHLIK 🅥	 £12.95

Soft and creamy pieces of paneer clubbed with 
capsicum, onions and tomatoes, skewered on a 
fiery grill to perfection

ALL BREADS CONTAIN GLUTEN

RUBAB SPECIAL
MIXED GRILL Ⓢ

£19.95

A platter consisting of Seekh 
kebabs, Lamb tikka, Lamb 
chops, Chicken tikka and 

Tandoori Chicken

KORMA 🅝
Very mild and creamy curry

TIKKA MASALA 🅝
A charcoal and pan cooked curry. Meat 
marinated in yogurt and special masalas

BUTTER 🅝
A creamy tomato and butter based gravy with 
boneless pieces of chicken or lamb

DHANSAK

Your choice of meat with a mixture of lentils

DOPIAZA

Traditional onion based curry

BHUNA

A medium heat curry made of rich spices and 
masalas

PATHIA

Hot, sweet, and sour, with use of chillies and 
tamarind

PUNJABI MASALA

A dry masala based home style curry

JALFREZI

Your choice of meat made with flavourful red 
peppers in onion based sauce

MADRAS

A lemon and tomato based hot curry

GARLIC CHILLI

Thick garlic & tomato based curry

ROGAN JOSH

Cooked in bhuna sauce garnished with onions, 
garlic and tomatoes

Karahi is undoubtedly one of the most 
popular curries in and outside of Pakistan 
and India. All karahis are cooked in a 
tomato based sauce blended with spice 
and a touch of yogurt, garnished with 
fresh coriander, green chillies & ginger.

Please mention your prefered spice level.

MURGH KARAHI	 £13.95

LAMB KARAHI	 £14.95

FISH KARAHI 🅢	 £14.95

KING PRAWN KARAHI 🅢 	 £19.95

PANEER TIKKA KARAHI 🅥	 £11.95

Indian premium cheese

MUSHROOM KARAHI 🅥	 £10.95

NAN	 £2.95

GARLIC NAN	 £3.50

CHILLI & CHEESE NAN	 £3.95

PESHWARI NAN 🅝	 £3.95

KEEMA NAN	 £3.95

CHAPATI	 £1.95

ACHARI NAN	 £3.95

TANDOORI ROTI	 £2.50

PARATHA	 £2.95

ZEERA PULAO RICE	 £3.95

PLAIN RICE	 £2.50

PEAS PILAU RICE	 £4.95

MIX VEG PILAU	 £4.95

EGG RICE	 £4.50

MUSHROOM RICE	 £4.50

KEEMA RICE	 £4.95

CHICKPEA RICE	 £4.95

CHIPS	 £2.95

POPADOM	 £1.00

PICKLE TRAY	 £2.50

RAITA	 £1.95

PINEAPPLE RAITA	 £2.95

GREEN SALAD	 £2.95

ONION & TOMATO SALAD	 £2.95

MIXED SALAD	 £3.95

Some of our dishes may contain traces of nuts. Please ask your server for more information

🅥 VEGETARIAN      🅝 CONTAINS NUTS      🅢 SEAFOOD     🅖 CONTAINS GLUTEN

OKRA MASALA 🅥
Okra cooked in dry spice based curry

ALOO GOBI 🅥
A dry spice based curry consisting of potatoes 
and cauliflower

DAAL MAKHANI 🅥 🅝
Lentils in a rich curry based on a cashew nut 
sauce

TADKA DAAL 🅥
Lentils spiced and made into a high protein 
curry.

MATAR PANEER 🅥
Paneer and peas with garam masala cooked in 
a dry tomato and onion based gravy

GARLIC CHILLI PANEER 🅥
Cheese marinated in a thick garlic & tomato 
based curry

SAAG PANEER 🅥
A tomato based curry spiced with garam 
masala consisting of spinach and paneer

MIX VEGETABLE DOPIAZA 🅥
An onion based dish with spiced mix 
vegetables

DESI SAAG 🅥
A mustard leaf and spinach traditional curry 
with house made spices

PANEER TIKKA MASALA 🅥 🅝
A tomato based curry with garam masala 
spiced paneer and peas

SAAG ALOO 🅥
Spinach mixed with potato and spices

METHI PANEER 🅥
Rich and creamy cottage cheese gravy recipe 
prepared with fenugreek leaves, milk and 
cream

PANEER DHANSAK 🅥
Cottage cheese with a mixture of lentils

PANEER MADRAS 🅥
Pieces of cheese in a spicy tomato sauce

LAHORI CHANA		  £10.95

A Lahore based street food. Chick peas in a fragrant 
gravy. Recommended with Nan.

LAMB SHANK 🅖	 £18.95

Full lamb shank curry slowly cooked until the 
meat falls off the bone, cooked in a rich curry 
flavour sauce

ALOO MATAR KEEMA	 £14.95

A thick meat curry with lamb mince, potatoes 
and peas in a flavourful sauce

PALAK GOSHT	 £14.95

Lamb or chicken and spinach slow cooked 
with spices and masalas

BHINDI GOSHT	 £14.95

Traditional curry made with tender lamb or 
chicken and okra in a mild onion based sauce

ACHARI GOSHT	 £14.95

Combines tenderised meat, pickled flavours 
and some spices

METHI GOSHT	 £14.95

Spiced mutton curry with methi leaves

ALL RICE DISHES ARE SERVED WITH 
RAITA OR CURRY SAUCE

SERVED ON AN ONION BASED HOT SIZZLER WITH CURRY SAUCE AND RAITA

FISH FINGER AND FRIES 🅢 🅖
Breaded strips of juicy fried cod fish. Served 
with fries

GRILLED CHICKEN BURGER

Chicken breast grilled to perfection with 
burger sauce. Served with fries

CHICKEN NUGGETS 🅖
Crispy chicken based bite sized poppers. 
Served with fries

CHICKEN FRIED RICE

Basmati rice with boneless chicken sautéed 
with some onions and spices

TANDOORI CHICKEN & CHIPS

Piece of tandoori chicken. Served with fries

MURGH BIRYANI	 £13.95

Slow cooked rice layered with chicken, 
potatoes and a blend of spices and masalas

KING PRAWN BIRYANI 🅢	 £17.95

Slow cooked rice layered with king prawns, 
herbs and spices

VEG BIRYANI 🅥	 £10.95

Slow cooked rice layered with a mix of 
vegetables, herbs and spices

LAMB BIRYANI	 £14.95

Slow cooked rice layered with boneless lamb, 
herbs and spices

FISH BIRYANI 🅢	 £15.95

Slow cooked rice prepared with fish, herbs and 
spices

Biryani is a mixed rice dish originating 
among the Indian subcontinent.

It is made with Indian spices and rice, 
and can be prepared with meat, prawns, 
fish or vegetables.

FISH PAKORA 🅢 🅖 	 £5.50

Deep fried Haddock cutlets coated in a spicy 
masala batter

MURGH PAKORA 🅖	 £4.95

Deep fried chicken fritters coated in masala 
infused ground flour batter

TANDOORI MURGH	 £5.25

Tandoor cooked chicken on the bone pre-
marinated with yogurt and masalas

LAMB SEEKH KEBAB	 £6.95

Charcoal cooked tender minced lamb, 
flavoured with special masalas and herbs

LAMB TIKKA	 £6.50

Charcoal cooked boneless lamb marinated in 
yogurt and spices

LAMB CHOPS	 £7.95

Lamb Chops marinated in greek yogurt, herbs 
and spices

ACHARI LAMB TIKKA	 £6.50
A delectable dish of lamb cubes marinated in 
pickle spices and cooked on a char grill

TANDOORI FISH TIKKA 🅢	 £6.95

Lemony, flavorful fish made using tandoori 
masala and yogurt

CRISPY GOLDEN	 £4.95

POTATO CUTLETS 🅥 🅖
Traditional Indian kebab made with shallow 
fried mashed potato patties covered in spices 
and egg batter

STUFFED BELPAPER 🅥	 £5.95

Oven cooked mushrooms stuffed with 
mozzarella, flavoured with herbs and spices

PAPDI CHANA CHAAT 🅥	 £5.95

A refreshing chickpea salad topped with 
yogurt and papdi with a hint of chaat masala

PANI PURI 🅥 🅖 	 £5.95

Crispy shells stuffed with potatoes and 
chickpeas, served with a tamarind sauce

MALAI PANEER TIKKA 🅥 🅝	 £5.95

Grilled paneer marinated in cream, special 
Rustom herbs, spices and almond powder

VEG PAKORA 🅥 🅖	 £3.95

Mixed vegetables fried with special Rubab 
masalas to perfection, served with chutney

MUSHROOM PAKORA 🅥 🅖 	 £3.95

Mushrooms fried in gram flour batter and 
masalas, served with mint or chilli sauce

RUBAB SPECIAL SAMOSA 🅥 🅖  £3.95

Triangular crispy pastries filled with 
lightly spiced potatoes and peas, served 

with mint chutney

ACHARI PANEER TIKKA 🅥 	 £5.95

Marinated in ginger, garlic, green chilli and a 
hint of mango & lime

ONION BHAJI	 £4.95

Finely sliced onion smothered in a simple, 
fragrantly spiced batter and fried to crispy 
perfection

CHANA PURI	 £6.95

Little balls of fried batter stuffed with Chana 
daal

RUBAB SPECIAL

PANEER TIKKA 🅥 £4.95

Paneer marinated and grilled in special 
Rustom herbs and spices

RUBAB SPECIAL KING

PRAWN TIKKA 🅢 £8.95

Tandoor cooked king prawns marinated in 
homemade tandoori masalas

RUBAB SPECIAL

MINCE SAMOSA 🅖 £3.95

Triangular crispy pastries filled with 
flavoured lamb mince, served with mint 

G R I L L  &  T A N D O O R

R U B A B  M A I N SS T A R T E R S V E G  S T A R T E R S

LAMB £14.95   CHICKEN £11.95   SEAFOOD £16.95

V E G E T A R I A N  £ 9 . 9 5S I G N A T U R E  D I S H E S

R U B A B  S P E C I A L I T Y

K A R A H I

B R E A D S R I C E E X T R A S

K I D S  £ 6 . 9 5

B I R Y A N I  M A I N S
All starters come with salad & sauce

Our Rubab Signature Dishes are a 
must try and can be prepared with 

a base of your choice

MURGH TIKKA	 £5.95

Charcoal cooked boneless chicken marinated 
in yogurt and spices

ACHARI MURGH TIKKA	 £5.95
A delectable dish of chicken cubes marinated 
in pickle spices and cooked on a char grill.

MURGH MALAI TIKKA 🅝	 £5.95

Charcoal cooked Boneless chicken marinated 
in greek yogurt, fresh cream, lemon, herbs, 
almond powder and Rustom special spice

MURGH SEEKH KEBAB	 £6.95

Charcoal cooked tender minced chicken, 


