
A L L  D A Y  M E N U

W E L C O M E  T O  R U S T O M

0131 337 7920 www.rustomrestaurant .co.uk

S T A R T E R S

F u l l y  l i c e n c e d

F R O M  T H E  G R I L L

F O R  K I D S  £ 5 . 9 5

D E S I  f a v o u t r i t e s  

K A R A H I D E L I C A C I E S

V E G E T A R I A N  M A I N  
 

A l l  f o r  £ 8 . 4 5

A L L  R I C E  D I S H E S  S E R V E D  W I T H  A  C H O I C E
 V E G E T A B L E  C U R R Y  O R  R A I T A   

B R I T I S H  
F A V O U R I T E S

 
 

L A M B  £ 1 1 . 9 5       C H I C K E N  £ 1 0 . 5 0

DESI KHANA

Come with us, as we take you through a journey of taste and smell across the streets of Lahore
 and Mumbai.  We provide a fine experience of all dishes ranging from street foods
 to age old traditional recipes. Making you feel right in the heart of this journey. 

Breaded strips of juicy fried cod fish. Served with fries. 

All include bottle of Fruit shoot and a scoop of  ice-cream 

FISH FINGER AND FRIES

Flame grilled Tender and tasty wings. Served with fries.
CHICKEN WINGS 

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

GRILLED CHICKEN BURGER 
 

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

Basmati rice with boneless chicken sautéed with some 
onions and spices.    

CHICKEN FRIED RICE

Freshly fried on order. With optional curry sauce or cheese
on top. 

CHIPS AND CURRY SAUCE OR CHEESE  

Sheep trotter based flavourful curry. Slow cooked 
to perfection. A very popular dish in Lahore.

LAMB PAYA

A flavourful broth of shredded chicken, lamb, lentils
and whole wheat. 

HALEEM  

Full lamb shank curry slowly cooked until the meat 
falls o� the bone. Cooked in a rich curry flavour sauce.

LAMB SHANK NEHARI

Sheep’s brain pan cooked in special spices. Melt in 
mouth experience.

MAGHAZ

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

CHIKAR CHOLAY

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

ALOO MATAR KEEMA

Lamb and spinach slow cooked with spices and 
masalas. 

PALAK GOSHT 

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

BHINDI GHOST
 

Pan cooked tender beef mince with special spices. Best 
with nan and raita. A popular dish in north Pakistan.

CHAPALI KEBAB 

All Karahis are  cooked in a tomato based sauce blended 
with spices and touch of yogurt.  Garnished with fresh 

coriander, green chillies & ginger
 

30 Minutes Wait 

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

CHICKEN KARAHI BONELESS

CHICKEN KARAHI ON THE BONE

LAMB KARAHI BONELESS

LAMB KARAHI ON THE BONE

NAMAK MANDI

R I C E  M A I N  

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

SINDHI BIRYANI

Slow cooked rice layered with king prawns , herbs 
and spices. 

KING PRAWN BIRYANI

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

A slow cooked lamb Shank rice dish with raisins and carrots. 
It’s considered a national dish of Afghanistan. Recommended !

Slow cooked rice layered with  boneless lamb, herbs and 
spices.

VEG BIRYANI 

KABULI PULAO  

LAMB BIRYANI   

Triangular crispy pastries filled with lightly spiced
potatoes and peas served with mint chutney.

SAMOSA

Mix vegetables fried with special Rustom masalas to 
perfection served with mint and tamarind chutney.

VEG PAKORA

Mushrooms fried in mild batter of flour and masalas
served with mint and tamarind chutney.

MUSHROOM PAKORA 

Aubergines grilled with onions and tomatoes garnished
with herbs, garlic and lemon.  

BAINGAN BRUSCHETTA  

Marinated aubergines deep fried in a spicy 
batter served with mint and tamarind chutney.

MASALA CRISPY BAINGAN  

Traditional Indian kebab made with shallow fried 
mashed potato patties covered in spices and egg batter.

BOMBAY ALOO TIKKI 

Grilled paneer marinated in cream and special
Rustom herbs and spices.

MALAI PANEER TIKKA  

Paneer marinated and grilled in special Rustom 
herbs and spices.

PANEER TIKKA  

Pan fried paneer marinated in a red chilli and 
garlic sauce.  

PAN FRIED GARLIC PANEER 

Oven cooked mushrooms stu�ed with
mozzarella flavoured with herbs and spices.

STUFFED MUSHROOM  

Buttered bread with cheese, herbs and  finely chopped 
green chillies. Toasted in the oven to perfection.

GARLIC CHEESE TOAST 

Pan fried okra marinated in special Rustom masalas. 

RUSTOMRESTAURANT RUSTOMRESTAURANT RUSTOMEDINBURGH

MASALA BHINDI 

A curd based Indian street food which is a 
party starter.  A must try !

DAHI BHALLA 

A refreshing chickpea salad topped with yogurt
and papri with a hint of chat masala.

ALOO CHANA CHAAT 

Very mild and creamy curry 
KORMA 

Fish cooked in tomato base and spices. Garnished with 
fresh coriander, green chilli and ginger. 

FISHKARAHI 

A charcoal and pan cooked curry. King Prawns
marinated in yogurt and special masalas.

JHINGA MASALA
 

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

TIKKA MASALA 

A creamy tomato and butter based gravy with 
boneless pieces of chicken.

BUTTER CHICKEN  
 

Traditional onion based curry.
DUPIAZA 
 
A lemon and tomato based hot curry.
MADRAS 

A medium heat curry made of rich spices and masalas.  
BHUNA

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

JALFREZI 
  

A dry masala based home style curry. 
PUNJABI MASALA 
  

Pineapple and garlic based chicken curry.
A must try !

PINEAPPLE CHICKEN  
 

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

and Tandoori Chicken 

RUSTOM SPECIAL MIX GRILL 

£3.75

£2.95

£2.95

£4.99

£4.45

£3.95

£4.95

£4.45

£5.95

£4.20

£4.95

£4.95

£3.95

1KG £19.95 0.5KG £13.95

1KG £19.95 0.5KG £13.95

1KG £24.95 0.5KG £17.95

1KG £24.95 0.5KG £17.95

£4.50

£13.95

£16.95

£8.95

£15.95

£14.99

Same as the above but this is a highly delicate dish 
made with only Black Pepper and Salt

Okra cooked in dry spice based curry. 
BHINDI MASALA 

Potatoes and peas cooked in a dry tomato and onion based gravy. 
ALOO MUTTAR 

Oven cooked mushrooms stu�ed with mozzarella flavoured 
with herbs and spices.

STUFFED MUSHROOM  

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

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

Lentils spiced and made into a high protein curry.
TADKA DAL 

Paneer and peas with garam masala cooked in a dry tomato
and onion based gravy. 

MATAR PANEER 

A traditional curry consisting of egg and potatoes in an 
onion based sauce.  

ALOO ANDA   

Direct fire cooked aubergines in homemade spices and masala.
BAINGAN BHURTA   

A tomato based curry spiced with garam masala consisting of
spinach and paneer.
  

SAAG PANEER  

An onion based dish with spiced mix vegetables.
MIX VEGETABLE DUPIAZA  

A tomato based curry with garam masala spiced paneer 
and Peas.

PANEER TIKKA MASALA  

A mustard leaf and spinach traditional curry with house 
made spices.

DESI SAAG   

£14.95

£12.95
£9.95

£10.95

£16.96

£9.95

£7.95

£11.95

£12.95

£14.95

£9.95

Yellow split peas slow cooked in curry spices.  
CHANA DAAL   

S U N D R I E S  
 PULAO RICE

BOILED RICE
EGG RICE
CHIPS
POPADOM
PICKLE TRAY 
RAITA
DESI SALAD
GREEN SALAD

 NAN
GARLIC NAN
CHILLI & CHEESE NAN
PESHWARI NAN
KEEMA NAN 
CHAPATI
TANDOORI ROTI
PARATHA

£2.95

£1.95

£1.95

£1.95
£1.95

£1.95
£2.50

£1.95
£2.50

£1.95
£1.95

£3.50
£3.95

£3.95
£3.95

£1.95
£2.50

£2.95

£3.95
£2.50

£3.90
£2.95

£1.00
£2.50

£1.95
£2.95

 £2.95

VEGETARIAN CONTAINS NUTS SEA FOOD

Chicken cooked on skewers with marinated onions, 
peppers, tomatoes and mushrooms.

CHICKEN FAJITA KEBAB   

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

CHICKEN SHASHLIK  

Whole chicken marinated in traditional Indian spices 
and yogurt and cooked over grill. 

WHOLE GRILLED CHICKEN   
 

Charcoal cooked boneless chicken marinated in
yogurt and spices.

LAHORI CHICKEN TIKKA MAIN 
Charcoal cooked boneless lamb marinated in 
yogurt and spices.

LAHORI LAMB TIKKA MAIN 

12oz Beef Sirloin grilled to perfection served with chips 
and grilled vegetables. Rare, Medium or Welldone.

GRILLED BEEF STEAK(HALAL ANGUS BEEF)  

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

LAMB CHOPS MAIN 

Tender grilled chicken steak lighlty seasoned served with chips 
and grilled vegetables.

CHICKEN STEAK

Cod  fish pre-marinated with yogurt and masalas 
cooked in the tandoor.

TANDOORI FISH (COD)
  

Fresh Sea Bass Grilled to perfection in our spicy and 
smoky glaze.

GRILLED SEA BASS 

Tandoor cooked king prawns pre-marinated with 
yogurt and masalas.

TANDOORI KING PRAWN TIKKA 
 

£11.95

£11.95

£14.95

£11.95 £12.50

£11.95

£23.95

£10.95

£11.95

£17.95

£15.95

£14.99

LAMB KEEMA SAMOSA  
Triangular crispy pastries filled with flavoured 
lamb mince served with mint and tamarind chutney.

Half Haddock fish coated in special  Rustom spices and 
Pan fried

LAHORI MASALA FISH 

Deep fried chicken fritters coated in masala infused 
ground flour batter. 

CHICKEN PAKORA 
 

Deep fried Haddock cutlets coated in a spicy masala
batter.

FISH PAKORA 

Six deep fried crispy and spicey chicken breast strips. Served with
mint chutney.

RUSTOM FRIED MASALA CHICKEN

Charcoal cooked tender minced lamb or  chicken 
flavoured with special masalas and herbs.

SEEKH KEBAB  
 

Traditional Pakistani kebab of shredded chicken 
flavoured with Mughal spices and masalas.

SHAMMI KEBAB 

Tandoor cooked Chicken pre-marinated with
 yogurt and masalas.

TANDOORI CHICKEN
  

Charcoal cooked boneless chicken marinated in
yogurt and spices.
  

LAHORI CHICKEN TIKKA  

Charcoal cooked boneless lamb marinated in 
yogurt and spices.

LAHORI LAMB TIKKA  

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

MURGH MALAI TIKKA 
 

Lamb Chops (3) marinated in greek yogurt, herbs
and spices. 

, 

LAMB CHOPS £6.50 

Pan fried king prawns coated in masalas and bread
crumbs. Served with plum chutney.

BUTTERFLY KING PRAWN  

Tandoor cooked king prawns marinated in homemade 
tandoori masalas.

TANDOORI KING PRAWN TIKKA 
 

£3.95

ALL STARTERS COME WITH SALAD AND SAUCE

£5.95

£3.95

£4.50

£5.95

£4.95

£4.50

£4.95

Tandoor cooked chicken pre-marinated with
yogurt and masalas.

]

TANDOORI CHICKEN
  

MAIN £11.95
FROM THE TANDOOR 

£4.95

£5.50

£4.50

£6.95

£6.95

 

D R I N K S  
 

Coke, Diet Coke,  Irn Bru, Fanta , Sprite

Punjabi lemonade made of fresh lemons.  

SOFT DRINKS 

SHIKANJVI
 
FRESH ORANGE JUICE
 TROPICAL FRUIT JUICE
 MANGO JUICE

APPLETISER
MINERAL WATER
SPARKLING WATER

J20
 LIME CORDIAL 

Refreshing Punjabi drink made of greek yogurt. 
Available in mango, sweet and salt flavours.

Refreshing sweet milk drink loaded with 
almonds and spiced with cardamom.   

LASSI  GLASS  £3.50

Refreshing Punjabi drink made of greek yogurt. 
Available in mango, sweet and salt flavours.

Milkshake made from Mango Kulfi ice cream

LASSI JUG  £6.95 
  

  

MANGO KULFI MILK SHAKE  £3.95
 

CHOCOLATE MILKSHAKE  £2.95
 

STRAWBERRY MILKSHAKE   £2.95
 
VANILLA MILKSHAKE  £2.95

BADAM WALA DOODH  £3.95
 

TANDOORI BATERA (QUAIL)KARAHI 
 £15.95
CHICKEN LIVER KARAHI 
 £8.95
SEEKH KEBAB KARAHI  
 

£15.95
Lamb Or Chicken


