Raffles Bar and Grill Menu
SMALL PLATES £2.25
Great for mixing, matching, sharing and nibbling
Marinated Olives MF GF VG
A mixture of black and green olives, marinated with roasted red peppers
Spiced Nuts and Bites MF
Choice of Fried Cashew nuts with smoked paprika, Wasabi peas, Sea salted pink peanuts
Madras Mini Poppadom MF VG
Freshly fried Madras plain poppadom served with Smoked Mango Chutney and Minted Yoghurt Dip

STARTERS and MEZZE
Great appetizers to start your meal
Chef’s Soup of the Day MF £4.75
A freshly made hearty soup served with fresh crusty bread and butter
Marinated Chicken Wings GF £5.25
Grilled Smoky BBQ Wings- Marinated in smoky BBQ sauce and smoked paprika OR
Hot and Spicy Wings – Marinated with secret five spices and crushed chilli
Garlic Prawns GF £6.75
Whole king prawns marinated with sumac and lemon and parsley then char grilled
and brushed with garlic butter, served with salad garnish
Indian Mixed Platter MF £5.75
Selection of vegetable samosa, spring roll and fritters served with minted yoghurt
Or have it as sharing platter for two at £8.75

HAND CRAFTED BETTER BURGERS
The best in Town
All our burgers are served in a freshly baked brioche bun, sliced tomato, chips and side salad
Add cheese or bacon or onion rings £1.00 extra each
Substitute chips to Sweet Potato Fries for £1.00 extra
British Prime Steak Beef £10.75
Prime 6oz home-made British steak burger, burger relish and pickled gherkin
Grilled Piri-Piri Chicken £9.75
Spicy piri-piri spices rubbed chicken fillet, char grilled, minted yoghurt and pickled gherkin
Falafel MF £8.75
Warm Falafel burger on a bed of minted Greek yoghurt and pickled gherkin
MF – Meat Free, GF – Gluten Free, VE – Vegan
MF (Meat Free) – These products do not contain any meat or fish, however we do not have dedicated preparation or cooking areas within
our kitchen for vegetarians food.
We follow good hygiene practices in our kitchen, but due to the presence of allergenic ingredients in some products there is a small
possibility that allergen traces may be found in any item. We advise you to speak to a member of staff in our restaurant if you have any
food allergies or intolerance.

SUPERFOOD SALADS
Go more for healthier!
Steak Salad GF £10.75
Grilled Sirloin steak served with mixed salad tossed with extra virgin olive oil, tomato, mixed peppers, cucumber and
red onion
Mediterranean Salad MF GF £8.75
Crisp salad of feta cheese, sun blushed tomatoes, olives, cucumber, rosemary croutons, red onion topped with
pumpkin seeds and sumac

MAINS
Fresh from our kitchen to your plate
Chicken Tikka Masala £10.25
A world famous home-made chicken tikka masala served with choice of steamed basmati rice or fluffy Indian
paratha breads and poppadum
Sirloin Steak £14.75
A tender 6ozs sirloin steak cooked to order, served with peppercorn or béarnaise sauce, field mushroom and chips
Chilli Con Carne £10.75
Freshly made chilli con carne served with basmati rice, crispy tortilla chips
Penne Puttanesca MF £9.25
Freshly cooked penne pasta with olives, red peppers, baby cappers, basil and tomatoes topped with grated
parmesan. Add chicken for extra £2.00
Golden crispy Sea Bass £12.75
Traditional fish and chips with sea bass fillet, fries, tartar sauce, fresh lemon
Grilled English Lamb Chop GF £13.25
Grilled seasoned British lamb chops served with sautéed new potatoes with parsley,
poached young spinach and mint sauce
Lamb Kuruma £10.75
Tender pieces of lamb cooked with rich cashew and coconut paste with cumin, green chillies.
Served with pilau rice, mini poppadom

INDULGENT DESSERTS £4.75
Tempting, delicious and just a little bit naughty....
White Chocolate and Raspberry Blondie MF
Home-made rich Blondie served with creamy strawberry ice cream
Tropical Fruit Salad MF GF
Pineapple, water melon, jack fruit, orange and seasonal tropical fruits served with vanilla ice cream
Triple Chocolate Pudding MF
Warm chocolate sponge pudding served with a scoop of vanilla ice cream, drizzle of chocolate flavour sauce. The
perfect indulgence
Selection of Ice Cream (Choose three scoop of your choice) MF
Creamy Vanilla, Pistachio, Coconut and Strawberry Ice Cream with choice of rich chocolate or strawberry sauce

