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" KKHUBLA'S FESTIVE FEAST

THe WARNM \UP

A COMPLIMENTARY SHOT OF CHILLED MONGOLIAN VODKA,,
SERVED WITH X BASKET OF WARM CUMIN AND CORIANDER. MONGOLIAN FLATBREAD

Y SHOL ROAST PUMPKIN & ROSEMARY SOUP
SERVED WITH WARM HOMEMADE MIXED HERB BREND
PAK LOI GRILLED CHICKEN BREASTS

ON ROASTED HONEY PARSNIPS WITH X SWEET RED ONION JAM [}

GAHAINY MA ZEBRA AND FENNEL BALLS

ON HOMEMADE FLATBREAD DRIZZLED WITH A HOI SIN BBQ SAUCE

LI MAK COCONUT CALAMARI RINGS
DEEP FRIED WITH AN ORANGE AND GINGER. SAUCE
v GAIl HO BLUE CHEESE AND BeLL PEPPER. CHEESECAKE
WITH A SWEET SMOKED PEPPER. REDUCTION
CHI SIN KANGAROO HAGGIS

A KHUBLAI'S VERSION OF THE TRADITIONAL DISH
SERVED WITH TATTIES, NEEPS AND A BURNT WHISKY CREAM SAUCE

TARAG WILD BOAR AND MUSHROOM TERRINE

SERVED WITH X WILD BERRY COMPOTE

V' SUITABLE FOR VEGETARIANS N.B. PLENSE BE AWARE THAT ANY DISHES MAY CONTAIN TRACES OF NUTS

THE BARBECUE

FROM THE COLD CABINETS, CHOOSE YOUR INGREDIENTS FROM THE VAST
SELECTION OF RICE, NOODLES, FRESH VEGETABLES, €XOTIC MEATS AND
SEAFOOD. ADD A COMBINATION OF SAUCES, OILS, HERBS AND SPICES THEN
TAKE YOUR BOWL AND NUMBERED TOKEN TO THE HOTPLATE. HAND
THEM OVER TO THE GRILL CHEF, YOU’RE THEN FREE TO EITHER RETURN
TO YOUR: SEAT AND WE'LL SERVE YOUR COOKED INGREDIENTS TO YOUR
TABLE, ORR WATCH YOUR CREATION BEING COOKED ON THE OPEN HOTPLATE.

THERE ARE MENU SUGGESTIONS ON YOUR PLACE MATS
AND ABOVE THE COLD CABINETS, ANDYOU ARE WELCOME
TO REPEANT THE EXPERIENCE AS OFTEN AS YOU LIKE IN THE EVENINGS
AND UP TO THREE TIMES AT LUNCH TIME.

ACCOMPANIMENTS TO THE BARBECUE
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GARLIC & MOZZARELLAN BREAD . . . ..
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KHAN'S DELIGHTS

YUM TUM CRANBERRY CHEESECAKE
HOVSGOL DARK. CHOCOLATE AND ORANGE NMO\USSE
DAR HAN STEANED TREACLE P\UDDING WITH VANILLA [CE CREAM

PING SA ZEBRA CAKE

BLACK AND WHITE STRIPES WITH VANILLA [CE CREAM
LUK FU AMARETTO AND BURNT ORANGE 1CE CREAM
HENTIY LEMON 1CE CREAM TARIT WITH X GINGER. NUT CRUST

ALL OUR DESSERTS ARE HOMEMADE

C H ST M S C O F F E E I\l.l. OUR ('(.l}l'l'l'
COMPLIMENTARY FILTER. COFFEE IS FAIR TRADE
SERVED WITH ;

HOMEMADE SHORTIBREAD

BOOKING DETAILS

OUR. CHRISTMAS MENU RUNS: 3rD DEC - 3151 DEC (CLOSED 25TH & 26TH).
LUNCH FROM NOON, DINNER FROM SPM
PLENSE NOTE THAT ON THE €VENINGS OF 4tH, StH, 10TH, 1lTH, 12TH, 17TH, 18TH AND 19TH
THE COST OF THE EVENING MEAL WILL BE £29.95.
TO CONFIRM A BOOKING ALL WE REQUIRE I§ N DEPOSIT OF £10 PER. PERSON.
THIS MUST B€ PAID WITHIN 14 DAYS OF MAKING THE BOOKING,
FAILURE TO DO SO WILL RESULT IN THE CANCELLATION OF THE BOOKING.
THE DEPOSIT WILL BE DEDUCTED FROM THE FINAL BILL
PROVIDED THE NUMBER OF PERSONS BOOKED FOR. ALL TURN UP
[.€. ANY “NO SHOWS” ON THE NIGHT WILL LOS€ THEIR DEPOSITS.

SHOULD YOU WISH TO MAKE XN BOOKING, REQUIRE FURTHER INFORMATION
OR. HAVE ANY SPECIAL REQUIREMENTS, PLEASE CONTACT JAMES ON: 0141 552 5646
OR. EMAIL: GLASGOW@KHUBLAIKHAN.CO.UK
OR CHECK OUT OUR WEBSITE: WWW.KHUBLAIKHAN.CO.UK

A 7% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL,
ALL OF WHICH GOES TO THE STAFF. THIS IS DISCRETIONARY.

KHUBLAIT KHAN GIFT\VOUCHERS

KHUBLAI KHAN GIFT\VOUCHERS MAKE AN UNIQUE GIFT.
PLENSE CONTACT THE RESTAURANT FOR FURTHER DETAILS.

26 CANDLERIGGS, MERCHANT CITY, GLASGOW Gl ILD
TEL: 0141 552 5646 FAX: 0141552 1660

EMAIL: GLASGOW@KHUBLAIKHAN.CO.UK  WWW.KHUBLAIKHAN.CO.UK
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