
LUNCH MENU
SERVED FROM MONDAY TO SUNDAY 12PM - 2.00PM

FOOD ALLERGENS
Please ask the staff about the ingredients, when making your order

£12.95PP
CHOOSE ANY STARTER & MAIN

INDIAN EUROPEAN
STARTERS

CRISPY CHICKEN PAKORA
Scotland’s Favourite Indian Starter Served With Rocket Salad

& Two Homemade Chutneys

VEGETABLE PAKORA
Selection Of Seasonal Vegetables Fried Until Golden Crispy Served

With Rocket Salad & Two Homemade Chutneys

SCOTTISH HAGGIS PAKORA
Scottish Haggis Marinated With Indian Spices, Lately Fried &

Served With Rocket Salad & Two Homemade Chutneys

MASALA FISH
A Dish For Fish Lovers Slowly Cooked In A Rogan Josh Sauce

Served On A Bed Of Rocket Salad

MUMBAI MUSHROOMS
Perfectly seasoned, tangy mushrooms cooked with vibrant Indian spices,

delivering a burst of flavor.

HONEY CHICKEN
Crispy chicken fried then coated perfectly with a sticky honey sauce

STARTERS
HAGGIS BON BONS

Bashed Neeps, Served On A Bed Of Silky Mash With Whole Grain
Mustard & Whisky Sauce

SOUP OF THE DAY 
Ask Your Server

MOZZARELLA STICKS 
Mozzarella Sticks Served On A Bed Of Pomodoro Sauces

Topped With Parmesan Cheese

CRISPY FRIED CHICKEN TEMPURA 
Chicken Fried In Our Homemade Tempura Batter

Served With Sweet Chilli Sauce

PRAWN COCKTAIL
Cucumber, Tomato Salad Stuffed With Prawns Fused

A Rich Marie Rose Sauce

CAPRESE SALAD
Fresh mozzarella & tomato salad

with olive oil & basil (v)

MAINS
STEAK PIE

Roast Potatoes Served With Buttered
Vegetables & Puff Pastry

PENNE ARABIATTA
(Add Chicken For £1.95 Supplement Charge)

Hot & Spicy Cherry Tomatoes Made With Fresh Garlic Diced Red Onion & Chilly

CLASSIC WRAP 
Warm Tortilla Stuffed With Our Homemade Salad, Chicken & Cheese

Served With Chipotle Sauce & Fries

MAC & CHEESE 
Macaroni Pasta Made With A Gooey Homemade Sauce Of Butter,

Milk, & Melted Cheese

TUDOR SPECIAL CHICKEN
Grilled Chicken Served With A Creamy,

Rich Peppercorn Sauce & Fries

BANGERS & MASH
Buttery mash & locally sourced farmhouse sausages topped with red onion

DESSERTS
Add a Dessert or Coffee £3.95

ICE CREAM SELECTION PINEAPPLE FRITTER GULAB JAMUN DESSERT OF THE DAY

MAINS
All Curries Available In Chicken, Lamb & Vegetable

(Chicken Tikka £1 extra)

CHASNI
A Light Smooth Creamy Sauce With A Delicate Twist Of Sweet “N” Sour

For Those With A Delicate Palate

KORMA
A Mild Curry Dish Made With A Delicous Creamy Sauce

SOUTH INDIAN GARLIC
Scotland’s Favourite Dish Which Is Hot & Spicy & Has A Kick To Savour

LAGAN KI BOTTI
Try A Little Tenderness, Melt In The Mouth Scottish Lamb Diced,

Simmered With Ginger & Garlic

NAWAB DAL
Chef’s special recipe cooked in an abundance of spices & aroma with your choice of meat

BUTTER CHICKEN
Smooth & creamy sauce with a rich masala flavour

BHOONA
Spices fried in plenty of oil to bring out the flavour which results in a

deep strong flavour but with very little sauce

SERVED WITH RICE OR NAAN
(Upgrade Your Naan For £1.50 To Garlic, Peshwari And Cheese)



01236 764144
Reservations@Tudorhotelairdrie.com

39 Alexander Street, Airdrie Ml6 0Ba

LET US BE
THE PERFECT HOST FOR

ALL YOUR PARTIES & EVENTS
Weddings  Birthday Parties  Anniversaries

 Celebrations  Christenings  Communions  Funerals
 Corporate Events  Charity Nights


