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Begin your Raffles experience with the Legendary Singapore Sling.
Created in 1915, the Singapore Sling is an inimitable combination,
comprising refreshing dry gin, warm spicy cherry heering, tangy
lemon juice, a drop of grenadine and benedictine floated on ice to
provide a truly memorable and heavenly cocktail.
Relax with piano music and peruse our varied Malaysian menu
which presents you with a gastronomical oasis. Our four course
dinner is designed to provide you with an elegant and balanced
meal whilst allowing you to roam between the varied Malaysian
Cuisines to establish your preferences and the dinner for your
occasion - from spicy to mild and light to full bodied dishes.
So indulge yourselves - to accompany your dinner we have
a good variety of wines together with a selection
of champagnes for that special occasion.

Afternoon Tea
Why not try our delicious Afternoon Tea
served in Raffles and our garden
Served from 11am - 5pm
Friday, Saturday and Sunday
Please ask a member of staff for more details.

Continue your feast with one of our enjoyable desserts and we will
tempt your with an outstanding range of liqueurs whilst rounding
off your meal with coffee and delicious Belgian chocolates.
Raffles regularly hosts functions and celebrations, weddings, parties
and corporate dinners. We can tailor our menu for your function and
have excellent value deals. We can host up to 90 guests and also
have private dining facilities in The Conservatory and at Cromwells.
Raffles is open for lunch from 12noon - 2.30pm
from 5.30pm - 10pm for dinner

TWO COURSES £19.50 THREE COURSES £23.50
FOUR COURSES £27.50
You can also enjoy the Raffles Experience,
amazing value at just £39.50 per person
Raffles also serves light meals and drinks in our garden and bar.
Private garden functions can also be booked.
For more information, please visit our comprehensive
website at www.rafflesmalaysian.com

95-97 Warwick Road, Kenilworth CV8 1HY

01926 864300
Email: reservations @ rafflesmalaysian.com

www.rafflesmalaysian.com

Starters

Main Courses

Desserts

Ikan Goreng

Rendang Daging

Pisang Emas Dan Ais Krim

Malay fried fish and an aromatic herb salad served with a sweet chilli pickle

Medallions of beef flavoured with aromatic lemon grass, mild chilli
and coconut milk served with rice, okra and purple cabbage

Small bananas with pistachio and coconut ice cream topped with chocolate
sauce, almond and coconut flakes - garnished with mint and cherries

Baked chicken pieces with pepper and served with mixed salad and mango

Ikan Kurau

Salad Buah Buahan

Tim Sum

This special fish steak, found in Southeast Asian waters, is delicately
marinated and crisply fried to perfection. Ikan Kurau is garnished with
lemon and served with sauté potatoes, mangetout and carrots

A Tropical fruit salad of star fruit, longan, guava, jack fruit, melons, tender
coconut, toddy palm and other seasonal fruit with a hint of amaretto

Traditional Pepper Lamb
Succulent lamb marinated with spices, slow baked with a generous amount
of pepper and yoghurt. Served with basmati rice and aubergines

Pineapple is principally grown in Johore Bahru, Malaysia. This dessert
combines the exotic flavour of fresh pineapple with a hint of dark rum,
maple syrup and creamy vanilla ice cream

Hainanese Nasi Ayam

Ice Kacang

Madras Koli

Pork and king prawn dumplings steamed in Chinese bamboo baskets
served with a chilli dip
Vegetarian Tim sum is also available

Poh Pia
A popular Chinese hors d’oeuvre comprising a fine selection
of vegetables, prawns and chicken wrapped in a light pancake

Murtabak
Mamak style crispy Malaysian Indian bread, layered with minced
beef lightly toasted on a griddle - the texture is light and crisp

Curry Puff
Curry Puff pastry with a chicken and potato filling
A vegetarian version puff pastry with carrots, peas, potatoes,
sweetcorn and green beans is available

Second Courses
Indian Mee Goreng
Stir fried Indian noodles cooked with chillies, chicken, prawns, spinach
and beansprouts. Garnished with fried shallots and served with lime
A vegetarian version is also available

Kajang Satay
Chargrilled chicken satay skewered in bamboo sticks served with pineapple,
cucumber, shallots, rice cubes and a delicious peanut sauce

Laksa Lemak
Shanghai noodles with strips of chicken, prawns, beansprouts, toufu and Chinese
greens in a spicy coconut curry soup - served with sambal belachan and cut limes
as in Malacca

Udang Bakar Kering
Pan sautéed jumbo prawns in their shells - deliciously succulent in a uniquely
blended red onion sauce, served with soft roasted parotta

Tropical Vegetable Tempura
Okra, cauliflowers, aubergines and carrots crisply fried in tempura
marinade, served with sake dip

Mysore Aadu
A ramekin of spicy slow cooked lamb served with roti chanai segments and
Malaysian coleslaw

Nanas JB

Succulent roast chicken with fragrant rice, cucumber and sauces made
from blended chillies, soya and ginger - served with a clear chicken soup

Great Summer thirst quenching Malaysian Dessert, made with shaved ice,
red beans, grass jelly and syrup - topped with sweetcorn and evaporated milk

Traditional Claypot

Fruit Tartlet

Chicken, leaf spinach, prawns, tomato and mushrooms topped with beansprouts,
all simmered in a claypot, flavoured with stock and soya sauce. Served with rice
Vegetarian Claypot available with added tofu, bamboo shoots, water chestnuts
and Chinese greens. Served with rice

Blackcurrant, mixed fruit or mandarin orange tartlets in a traditional pastry case
with a light crumble, served hot with double cream and strawberry sauce

Pandri Perattal
Pan fried spicy pork in a uniquely blended rich sauce served with
yoghurt rice, beetroot, and appalam - an exquisite dish given
the contrasting spicy pork together with cool yoghurt rice

Udang Tempura
Tiger Prawns crisply fried in light batter with tails and accompanied with
sauté potatoes, Chinese greens and julienne carrots, with a chilli dip.

Nasi Goreng
Fragrant Malay stir fried rice with prawns, chicken and seasonal vegetables
in a light soya sauce, garnished with omelette strips
A vegetarian version with mixed capsicum, julienne of carrots,
white cabbage and beansprouts is available

Roti Dan Kambing
Tender lamb delicately flavoured with coconut milk, potatoes and
carrots served with roti chanai and pan fried fine green beans

Sambal Ikan
Succulent fish fillets in a medium spiced piquant sambal
accompanied with spinach and fragrant rice

Captain’s Curry
The notorious ‘Captain’s Curry’ originates from Penang in the colonial days
- this dish of spicy chicken flavoured with coconut milk is served with
Roti Chanai. Accompanied by fine green beans and beetroot

TWO COURSES £19.50 THREE COURSES £23.50
FOUR COURSES £27.50

Raffles
EXPERIENCE

Sophisticated Style and Delicious Award Winning Cuisine
in an Exotic Malaysian Setting The Raffles Experience gives
you the opportunity to explore the varied cuisines of Malaysian
Malays, Mandarin Chinese and Tamil Indians complemented
with our Singapore Sling, fine wines and liqueurs.
Begin your experience with a Singapore Sling
and the moorish Kueh Pie Tee or Ikan Billis
Enjoy a sumptuous Four course Dinner with half
a Bottle of Premium Red or White Wine
Follow on with Glass of Dessert Wine with Desserts
Coffee, Tea or Liqueur Coffee
Chocolates

Amazing value at £39.50 per person
A 10% service charge will be added to bills, which we use to
reward staff performance and to help local charities.

