0 ur philosophy is to use only the best ingredients,
cooked fresh every day.

We use no perservatives or food colourings, GM
products or do we ever substitute quality for price.

All of our produce is sourced locally where possible.

All of our dishes are prepared & cooked on site, we buy
nothing pre-prepared.

Our commitment is to provide honest, fresh, authentic
cooking, offering a taste of Persian & Indian cooked
with passion.

COLD STARTERS

Homous £2.50
Mashed chickpeas with garlic, lemon juice and olive oil

Shirazi Salad £2.10
Chopped tomato, cucumber, onions with mint mixed with
lemon juice & olive oil

Chicken Olivieh £2.50
Chopped egg, potato, chicken and pickled cucumber,
mayonnaise and olive oil

Mirza Ghassemi £3.50
Grilled aubergine, eggs & diced garlic all simmered in tomato sauce

WARM STARTERS
Homemade Vegetable Pakora £2.90
Homemade Chicken Pakora £4.50
Fish Pakora £3.90

Garlic mushrooms £2.80
Handpicked Mushrooms sautéed in creamy garlic sauce

Chana poori £2.50
Prawn poori £4.10
Chicken chatt £3.20

KooLBA INDIAN SPECIALTIES

Lamb Karahi £6.90
This Karahi dish is prepared with diced capsicum, onions, fresh herbs,
masala sauce & fresh green chillies

Lamb Rogan Josh £6.90
A flavoursome fusion of tomatoes, paprika and a host of spice
with a touch of yoghurt

Chicken Tikka Chasni £6.50
A light, smooth creamy sauce with a delicate twist of sweet ‘n’ sour
for those with a delicate palate

Chicken Tikka Mazayadar £6.90
This authentic and mild dish are blended with subtle touches of fresh
mix fruit cooked with chicken tika

Royal Jalfrezi £6.90
Chicken Tika style with mild spices, fresh cream, ground cashew nuts,
sultanas & almonds

Chicken Tikka Masaledar £6.50
Red in appearance because of the rich tandoori sauce tangy
and tasty to the palate

Chicken Tikka Masala £6.50
A mouth-watering marinade of exotic Punjabi spices: garlic, ginger,
cumin, capsicum and onions, simmered in a yoghurt sauce

Jalfrezi Chicken Tikka £6.90
Freshly Jalfrezi a typical Punjabi dish cooked with capsicum,
onions and a touch of cream

Chicken Tikka Shimla £6.90
Cooked in a thick bhoona sauce with mushrooms,
paprika and fresh coriander

South Indian Garlic Chilli Chicken Tikka £6.90
Freshly peeled garlic and ripe green chillies crushed together
in a spicy tomato sauce

Chicken Tikka Special Spicy Masala £6.90
Created from fresh tomato, sliced onions bulit green chilli

Chicken Tikka Jaipuri £6.90
A potent fusion of peppers, onions, garlic, ginger and mushrooms
with a touch of tangy sweet ‘n’ sour simmered in exotic jaipuri Spices

Lyllpuri Chicken Tikka £6.90
Cooked in garlic ginger, red capsicums fried mushrooms,
onions and touch of honey

Nantara Chicken Tikka & Prawns £7.50
Prepared in special nantara sauce, cooked gently with chicken,
prawns and herbs spices retaining all the natural flavors with onion
and fresh chili, garnished with fresh coriander leaves

Please note that rice or naan are not included, please order separately.

King Prawn Jaipuri £9.90
King prawn cooked slowly with green paper mushroom and onions all
the natural flavors with a touch of jaipuri spices

King Prawn Chasni £9.90
A light, smooth creamy sauce with a delicate twist of sweet ‘n’ sour
for those with a delicate palate

King Prawn Achari £9.90
King prawn cooked in a variety of mix pickle

King Prawn Balti £9.90
kabli chana (tangy chickpeas) a flourish of fresh creamy yoghurt and a
touch of achari mixed pickle for that extra bite

TRADITIONAL INDIAN DISHES

Bhoona
A rich flavoursome condensed sauce with garlic, ginger & tomatoes

Dopiaza
An aromatic dish with oddles of onions
Spinach
Succulent spinach, onions with kidney beans simmered in
a rich garlic-ginger tarka
Punjabi
A potent fusion of peppers, onions, ginger, garlic & green chillies

Ceylonese Korma
Lashings of creamed coconut

Kashmiri Korma
Plenty of cream with a touch of coconut cream and fruit

Patia
A tangy sweet ‘n’ sour sauce

Biryani (Extra £2)
All Biryani consist of meat or mixed vegetables cooked together
with rice & separate sauce.

All the above served with a choice of:
Mixed Vegetable £5.10
Chicken £6.30
Tender Lamb £6.50




GRiLL & BARBEQUE ACCOMPANIMENTS

Koobideh £6.90 Basmati Saffron Rice £2.50
2 skewers of well mixed lamb mince, onion and special spices served .
with fresh salad & dressing, slice of tomato, cucumber, onions, FreKs/TIOIIJ) ;fe%arzgif in£c%a- 50% .
gherkins, lemon, grilled tomato é’ h i £1 36
Barbequed Chicken £6.90 LR
A skewer of sizzling Barbequed chicken marinated in special spices, Keema Naan £3.95
olive oil and saffron. Served with fresh salad & dressing, slice of Spicy Mince naan
tomato, cucumber, onions, gherkins, lemon, grilled tomato Peshwari Naan £3.95
Barg £6.90 (Steak like) Sweet with coconut
A skewer of marinated flat lamb fillet, served with fresh salad Cheese Naan £3.95
& dressing, slice of tomato, cucumber, onions, gherkins, With cheddar cheese
e /emodn,\ifr///ed torl;z;ato 5 Spicy vegetable partha £4.35
arbequed Vegetable : 0. ;
2 skewers of Barbequed mushroom, peppers and onions served with IV)I/:?IE (f)r e!\f,zlgfgl?;ra n(if:za.r?co
fresh salad dressing, slice of tomato, cucumber, onions, gherkins, urt, . &
lemon, grilled tomato Olives £1.80
Joojeh Sabzi £8.90 Spiced Onions £1.20
1 skewer each of chicken and vegetable BBQ served with Mango Chutney £1.50
fresh salad & dressing, slice of tomato, cucumber, onions, i i
gherkins, lemon, grilled tomato Mixed Raita £1.90
Makhsoos £8.90 Crispy Popadom £0.50

1 skewer each of chicken BBQ and koobideh served with
fresh salad & dressing, slice of tomato, cucumber, onions,
gherkins, lemon, grilled tomato

Soltani £9.20 OPENNING HOURS

1 skewer each of barg and koobideh served with fresh salad
& dressing, slice of tomato, cucumber, onions, gherkins, Monday-Thursday
lemon, grilled tomato 12noon — 3pm, 5 - 10pm (Last Orders)
Friday-Saturday
12noon - 10:30pm (Last Orders)

Persian & Indian Cuisine

Please note that rice or naan are not included,

please order separately. Sunday Tel: 0141 552 2777
12noon - 9pm
109-113 Candleriggs Glasgow G1 1NP
Koolba Mixed Grill £17.95 Tel: 0141 552 2777
Fabulous meal for 2 Person Email: info@koolba.com
1 skewer each of koobideh, barg & chicken BBQ served with Web: www.koolba.com

tomatoes, cucumbers, onions, gherkins, lemon,
grilled tomatoes & basmati sffron rice

Menus for Corporate Events
Full outside catering service °©

Please ask for our Special set price party menus
“Dish of the Day”

2 Course Business Lunch 12noon - 3pm e
Pre-Theatre till 7.30pm

Ala Carte available all day «
Take Away Menu




