
DAIRY FREE MENU

EUROPEAN
STARTERS

INDIAN
STARTERS

VEGETABLE PAKORA (V)
Selection of seasonal vegetables fried until golden crispy, 

served with rocket salad + two chutneys.

MUSHROOM PAKORA
Crunchy but tender sliced mushroom mixed with spinach & traditional spices.

CHICKEN PAKORA
Scotland’s favourite starter served with rocket salad + 

two homemade chutneys.

CHICKEN CHAAT
Chicken wings fresh out the charcoal tandoor with chutneys & rocket salad. 

FISH PAKORA
Fish marinated in punjabi spices & fried until crispy & golden.

STICKY HONEY CHICKEN
Crispy chicken fried then coated perfectly in a sticky honey sauce.

KINGPRAWN PAKORA
Butter�y king prawn in a creamy butter garlic sauce.

CHILLI CHICKEN POORI
Pan fried chicken cooked with mushrooms in a chilli, soya sauce.

            

MAINS
All curries available in chicken, lamb & vegetable

Served with rice or naan.
(Upgrade your naan for £1.50 to garlic, peshwari and cheese)

ALBA BOMBSHELL
Alba special shredded chicken or lamb served on a sizzler with fresh spices

& chillies garnished with coriander.

CHICKEN TIKKA SKEWERS
Small pieces of marinated chicken cooked in a tandoor oven, served with

Rice, sauce & salad (£1.95)  Served with rice only.

LAGAN KI BOTI
Try a little tenderness, melt in the mouth scottish lamb diced, simmered with ginger & garlic.

SOUTH INDIAN GARLIC
Scotland’s favourite dish which is hot + spicy + has a kick to savour.

BHOONA
Spices fried in plenty of oil to bring out the �avour which results in a deep strong �avour but with very 

little sauce.

LAMB RASANDAR
Chunks of lanb cooked in a rich spicy sauce with fresh ginger to give an extra bite.

NACHOS
(no sour cream)

DRUMS OF HEAVEN
Freshly baked bruschetta topped with a spread of avocado, cherry tomatoes, 

bu�alo mozzarella + basil oil.

TOMATO SOUP
(no cream)

MUSSELLS
(with tomato chilli sauce)

CHICKEN TEMPURA OR KINGPRAWN TEMPURA
(gluten free bread)

Chicken/Kingprawn fried in our homemade tempura batter served with sweet chilli sauce.

SOUTHERN FRIED CHICKEN
A classic dish where chicken pieces are coated in a seasoned �our or batter, then pan-fried, 

deep-fried, or air-fried to create a crispy exterior and a juicy, tender interior.

MAINS
FISH & CHIPS

Beer battered haddock, served on a bed of lightly fried fries 
the option of garden peas or dressed salad.

LASANGNE
Beef mince cooked in homemade traditional spices served with 2pcs of garlic bread.

PENNE ARRABIATA
Hot & spicy cherry tomatoes made with fresh garlic diced red onion & chilli

BALMORAL CHICKEN
(no mash, chips, sauce instead gravy)

Roasted chicken stu�ed with haggis bashed neeps, tatties, buttered vegetables 
& a wee dram of whiskey sauce.

STEAK PIE
Your choice of fries or mash potatoes served with 

buttered vegetables + pu� pastry. 

EVERYDAY FROM 2PM



PLANNING A PARTY?
FREE PRIVATE FUNCTION ROOM HIRE

FOR UP TO 100 GUESTS
(TERMS & CONDITIONS APPLY)

LET US BE THE PERFECT HOST FOR

ALL YOUR PARTIES & EVENTS

WEDDINGS   BIRTHDAY PARTIES

ANNIVERSARIES    CELEBRATIONS

CHRISTENINGS & COMMUNIONS    FUNERALS

CORPORATE EVENTS   CHARITY NIGHTS 


