kalaRED Set Menu

e . Two course or three course set menu.
o DJ play till late on every Saturday, most Friday and
Bank Holiday Sunday
o Try our Oriental Beers, Spirits and Cocktails

We have picked the best menu from our customer’s
favourite dishes and some exciting exotic favour dishes to
create four set menus for you to choose from. For each of
M the menu you can choose to have either 2 or 3 courses. If
bar restavrant youarechoosing to have 2 courses, you can have either
STARTERS+MAIN or 2ND+MAIN. Menu A and Menu B are minimum for 2
persons.

Meal A
kalaRED XO Menu (Minimum 2 persons)
3 COURSES £21.80 per person
2 COURSES £17.80 per person

Starters - Appetizer Platter
A PLATTER OF BBQ RIBS, MALAYSIAN SATAY CHICKEN
SKEW WITH PEANUT SAUCE, SESAME PRAWN TOAST AND
CRISPY SEAWEED

2nd course - Aromatic Crispy Lamb OR Duck
SERVED WITH PANCAKES, HOI SIN SAUCE AND SPRING
ONION CUCUMBER

Main Course
BEEF LEMONGRASS
XO SAUCE CHICKEN
SWEET AND SOUR KING PRAWNS
MIXED VEGETABLE
SPECIAL FRIED RICE




Meal B
kalaRED Favourite Menu (Minimum 2 persons)
3 COURSES £20.80 per person
2 COURSES £16.80 per person

Starters - Appetizer Platter
A PLATTER OF SPRING ROLLS, PRAWN TOAST, TEA SMOKED
CHICKEN, BBQ RIBS & CRISPY SEAWEED

2nd course - Aromatic Crispy Lamb OR Duck
SERVED WITH PANCAKES, HOI SIN SAUCE AND SPRING
ONION CUCUMBER

Main Course
SWEET & SOUR CHICKEN
BEEF BLACK BEAN & PEPPERS
SATACHA (SATAY) PRAWNS
MIXED VEGETABLE
EGG FRIED RICE




APPETISERS PLATTERS

Chef's hors d’oureves (min. 2 person OR more, £5.80 per person)
A PLATTER OF SPRING ROLLS, PRAWN TOAST, TEA SMOKED
CHICKEN, BBQ RIBS & CRISPY SEAWEED

Seafood hors d'oureves (min. 2 person OR more, £7.30 per person)
A PLATTER OF BLACK BEAN MUSSEL, MALAYSIAN SATAY KING
PRAWN SKEW WITH PEANUT SAUCE, CRISPY SCALLOP, SALT &
PEPPER SQUID AND CRISPY SEAWEED

ORIENTAL WRAPS & SALAD

Crispy Duck (1/4) (1/2) (Whole) 9.00 17.00 32.00
Streamed pancakes, hoysin sauce, cucumber & spring onions

Crispy Aromatic Lamb 8.50
Serves with lettuce, spring onion and plum sauce

Happy Valley Lettuce Wraps 6.50/7.00/6.00
Minced pork or seafood or vegetables, wrapped in lettuce cups and sauce

WOK APPETISERS

kalaRED Spring Rolls (Veg) 3.80
Sesame Prawn on Toast 4.90
Tea smoked spicy chicken Pieces 4.90
Crispy Won Ton 4.90
Butterfly King Prawns 4.90
Salt & Pepper Chilli Squid 6.00
Salt & Pepper Chilli Prawns 6.00
Salt & Pepper Softshell Crabs 5.50
Salt & Pepper Tofu (Bean Curd) Veg 4.00
Satay Chicken Skewers 4.90
Barbecued Ribs 5.50
Salt & Pepper Ribs 5.50
Capital Ribs 5.50
Crispy Seaweed 3.90
SoupPs

Won Ton Soup 3.80
Shrimp & pork filled wontons in a clear broth

Hot & Sour Soup (Veg. option available) 3.80
Sichuan regional dish both spicy and sour

Crab Meat Sweet Corn Soup 3.90
Chicken Sweet Corn Soup 3.50
Thai Hot Tom Yum (Veg/Prawns) 3.80/4.20

Flavoured with lemon grass, lime, kaffir ime leaves, galangal, chili and fish
sauce



kalaRED Specials Seafood & Poultry

Seafood Dishes

Squid & Prawns in XO sauce sizzling hot plate 10.80
XO sauce is a spicy seafood sauce that originated from Hong Kong

Kung Po Scallops and King Prawns sizzling hot plate 10.80
Cook in Sichuan hot spicy sauce

Fresh stir-fried Lobster 23.80
With Ginger and Spring Onion (add crispy noodle £4)

Steamed Sea Bass 15.00
With Ginger and Spring Onion or Black Bean Chilli

Five Willows Fish 7.50
Fish fillets in Sweet & Sour Sauce

Broccoli and Scallops in XO sauce 9.80
XO sauce is a spicy seafood sauce that originated from Hong Kong

Stir fried Scallops with Ginger & Spring Onions 9.80

Mussels stir fried with Black Bean sauce 7.50
New Zealand Green mussels half shelled

Poultry

Braised Duck Chinese Style 7.80
Crispy Duck top with Chinese mushroom and Bamboo shoots

Duck with pineapple and Ginger 7.50
Roast duck Cantonese style 7.50
A popular way to flavour, prepare barbecued duck in Chinese cuisine
Roast duck with orange sauce 7.50
Lemon chicken 7.00

Chicken crispy coating with Lemon sauce

Chicken with Cashew Nuts 7.80
Served in a woven birds nest




kalaRED Specials Meat & Vegetable

Meat Dishes

Mandarin fillet steak on sizzling hot plate 9.80
60z fillet steak, cook in world famous mandarin sauce.

Black pepper fillet steak on sizzling hot plate 9.80
As above but in our tasty black pepper sauce.

Chicken n Beef in Black bean Chilli on sizzling hot plate 7.80
Combine chicken and beef in black bean, peppers and chilli.

Crispy Chilli Beef 7.80
One of the most popular Chinese dishes, our one is really very tasty

Beef with Chinese greens 7.00
Sliced beef with Pak Choi

Char Siu’ roast pork Cantonese style 7.00
A popular way to flavour and prepare barbecued pork in Chinese
cuisine

Vegetables

Wok Fried Pak Choi 5.00
Chinese Green Leaf Vegetable

Broccoli & Mushrooms in vegetarian oyster sauce 5.00
Spiced Aubergines 5.00
Fried mixed seasonal vegetables 5.00
Ma Po To-Fu 5.00

Spicy Bean Curd

Silver Strings 4.50
Stir fried beansprouts with garlic




kalaRED FLAMING WOK Sweet&Sour, Ginger&Onion,

BlackBeanChilli, BlackPeppercorn, KungPo etc.

A wok is a versatile cooking vessel originating in the Canton region of
China. It is one of the most common cooking utensils in China and also
used in East and Southeast Asian cooking. Our chef's ability to perform
stir frying by the "wok chee", the high heat and high speed wokking is to
bring out the aroma of the wok and essence of the freshness food cooking.

Sweet & Sour

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Ginger & Spring Onions

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Black Bean Chilli with mixed peppers

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Black peppercorns

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Spiced Kung Po hot style with Cashew nut

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
SataCha (Satay) Sauce

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Oyster Sauce

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50
Thai Sweet Chilli

Chicken 7.00 Roasted Pork 7.00

Beef 7.50 King Prawns 8.00

Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50



kalaRED ASIAN CURRY Thai Green, Cantoness

Thai Green Curry:

uses green chilies, onions or shallots, garlic, and shrimp paste, kaffir
lime leaves, lemon grass, galangal and also coconut milk are used.

Chicken 7.00 Roasted Pork 7.00
Beef 7.50 King Prawns 8.00
Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50

Chinese Canton Style Curry:

spices in a mildly spicy yellow curry sauce, white pepper, soy sauce,
hot sauce, and with or without hot chili oil

Chicken 7.00 Roasted Pork 7.00
Beef 7.50 King Prawns 8.00
Tofu (Bean Curd) 6.00 Mixed Vegetables 5.50

kalaRED Rice, Noodle and other Sides

Rice
Young Chow Special fried rice 5.80
Singapore Spicy fried rice 5.80
Egg fried rice 3.50
Steamed rice 3.00
King prawn fried rice 6.00
Chicken Fried Rice 5.00
Coconut rice 3.80

Noodles
Young Chow Special fried noodles 6.00
Singapore fried rice noodles 6.00
Pad Thai noodles with prawns 7.50
Pad Thai noodles with chicken 6.50
King Prawn chow mein noodles 7.00
Chicken chow mein noodles 6.00
Beef chow mein noodles 6.00
Plain fried noodles with beansprouts 4.00

Chips 2.80




