ROYAL OUTPOST
SIGNATURE DISHES
39. MALAYSIAN BLACK PEPPER PRAWNS
“UDANG LADA HITAM”		
An iconic street food special. Sautéed prawns smothered
in oyster sauce spiced with pepper, chillies and ginger.

40. IKAN BAKAR 		
Marinated sea bass fillet with special spice paste wrapped in
banana leaf and grilled to perfection, served with homemade
sambal, onion rings and lime wedge.

41. ROAST DUCK STIR FRY WITH SPICY SAUSAGE
This unique combination makes this dish a special one. With
pineapple, pork sausage, cherry tomatoes and sesame seeds.

42. WEEPING TIGER - SIZZLING SIRLOIN		
Marinated and grilled steak served on stir fried vegetables
drizzled with special thai chilli dip on sizzler platter.

43. MIXED SEAFOOD CURRY 		
Sautéed mixed seafood cooked in their juices (tiger prawns,
squids, salmon) with famous red curry sauce and roasted garlic.
All of the Chef’s Specials

£10.00

ACCOMPANIMENTS
44. PAD THAI STIR FRY NOODLES

£2.95

45. SINGAPORE NOODLES

£2.95

46. EGG FRIED RICE

£2.95

47. STEAMED RICE

£2.95

48. FRAGRANT COCONUT RICE
“NASI LEMAK”

£2.95

49. ROTI CHANAI

£2.95

50. ROTI JALA

£2.95

51. EAST WEST CHIPS

£2.95

Traditional thai noodles served with roasted
peanuts, cucumber and beansprouts.
Thin rice noodles stir fried with vegetables, chillies,
spring onion, coriander and curry sauce.

House Malaysian soft layered bread.
House special netted bread.

Tuesday – Sunday
5pm – 10pm

t: 01228 818 448
Royal Outpost
22 Botchergate
Carlisle
CA1 1QS

Sprinkled with special spice dust, fresh coriander & lime wedge.

t: 01228 818 448

www.royaloutpost.co.uk

TAKE AWAY MENU

MALAYSIAN STARTERS

VEGETARIAN STARTERS

SPICY PRAWN CRACKERS

£2.00

15. HOMEMADE VEG SPRING ROLLS

£4.00

1. MALAYSIAN CHICKEN TACO

£4.00

16. VEG TEMPURA

£4.00

17. TUNG TONGS Crispy vegetable pockets

£4.00

2. CHICKEN SATAY

£4.40

18. POTATO AND VEG BALLS

£4.00

Very refreshing served warm.
Chargrilled chicken skewers served with satay sauce.

3. POPIAH

£4.40

4. ROAST DUCK IN CRACKERS

£4.40

Freshly made rice paper chicken and shrimp rolls.
with tamarind sauce, roasted cumin and mango.

5. SALT AND PEPPER SQUIDS
“CUMI-CUMI GORANG”
with crispy basil and fresh chillies.

6. MALAYSIAN BUTTER PRAWNS

£4.00
£4.60

Tiger prawns with chorizo cooked in butter, curry leaves
and chillies, served on a bed of crispy glass noodles.

7. KAMBING BERGEDILS
Freshly made pan fried lamb patties served with
house tomato and mint dip.

£4.40

A flavourful chicken soup cooked in coconut milk
with herbs and chillies.

10. PRAWN TEMPURA
served with lime wedge, salad and sweet chilli.

11. TAMARIND TIGER PRAWN OR
GRILLED CHICKEN SALAD
drizzled with chilli lime dressing,
broken rice and sesame seeds

12. THAI CHICKEN DUMPLINGS
“GYOZA GAI”
Steamed and wok tossed, served in
a traditional wooden basket.

19. MEAT COMBO (2 to share)

Chicken satay, lamb bergedils, Malaysian
butter prawns and spicy pork ribs.

£10.00

£4.40

£4.40

20. MIXED SEAFOOD SIZZLER PLATTER
ON BANANA LEAF (2 to share)
£12.00

Grilled salmon with tangy garlic sauce, pan fried
Malaysian butter prawns and wok tossed chilli basil squids.

MALAYSIAN MAIN COURSES
21. RENDANG		
One of the most popular dishes throughout southeast
Asia is rendang, tender chicken or lamb in rich sauce.

23. STIR FRY CHILLI AND MINT		
Street stall famous stir fry with roasted garlic,
peppers, chillies and spring onions.

Above 3 dishes can be made with choice of
Chicken £7.60 Lamb £8.20

£7.60

£4.60

24. CHICKEN SINGAPORE

£4.40

25. SIZZLING MALAYSIAN
£9.00
BARBECUED CHICKEN All time favourite barbecue. Try the

This is a delicious medium hot chicken curry with cashew nuts.

Malaysian way marinated chicken breast served on sizzler platter.

26. NASI GORANG

Malay chicken and tiger prawn fried rice.

£4.40

£7.90

27. GULAI TUMIS		
Cooked with a combination of okra, chilli,
tamarind, tomatoes and coconut milk.

13. CHARGRILLED JALAPENO AND
GARLIC FIERY PORK RIBS

£4.40

14. THAI FISH CAKES

£4.40

Homemade famous fish cakes with sweet chilli dip.

29. GREEN CURRY “KANG KEAN WAAN”		
Green curry sauce with coconut milk, fresh vegetables,
kaffir lime and basil leaves.

30. RED CURRY “KANG DANG”		
Red curry sauce with coconut milk, fresh vegetables,
kaffir lime and basil leaves.

31. PANANG CURRY “KANG PANANG”		
Panang curry sauce with coconut milk, fresh vegetables,
kaffir lime and basil leaves.

32. MASSAMAN CURRY “GANG MASSAMAN”		

Specially cooked for captains during colonisation, famous for
its harmonious blend of aromatic spices and coconut milk.

A famous thai spicy soup with prawns, mushrooms,
cherry tomatoes, lemon grass and thai fresh herbs.

9. TOM KA GAI

COMBO TO SHARE

22. CURRY KAPITAN “KARI KAPITAN” 		

THAI STARTERS
8. TOM YUM GOONG

with tamarind, coriander and sesame seeds.

THAI MAIN COURSES

28. SRI LANKAN FISH MASALA “MEEN KULAMBU”

Bursting with hot, sweet & sour flavours, a special ingredient kokum
(dried mangosteen fruit) is used, which makes this dish special.
Above 2 dishes can be made with choice of
Fish £7.60 Tiger Prawns £8.80

Massaman curry sauce with coconut milk, potatoes,
cashew nuts and basil leaves.

33. JUNGLE CURRY “GANG PHA”		
The ultimate thai jungle curry with bamboo shoots, fresh
vegetables, kachai (thai herb) kaffir lime and basil.
All above can be made with choice of
Chicken £7.60 Beef £8.20
Tiger Prawns £8.80 Seasonal Vegetables £6.90

FRESH AND HEALTHY PATCH
34. THAI STIR FRY HOLY BASIL “PAD KRA PAO” 		
A classic stir fry with bamboo shoots, peppers, french beans, red
chillies & basil.

35. STIRFRY GARLIC & PEPPER “PREK TAI”		
with bamboo shoots, peppers, french beans,carrots & bok choy.

36. BANGKOK STREET STYLE CHILLI STIR FRY		
with cashew nuts, beansprouts and vegetables.
Above 3 dishes can be made with choice of
Chicken £7.60 Beef £8.20
Tiger Prawns £8.80 Seasonal Vegetables £6.90

37. PAD THAI STIR FRY NOODLES

£7.90

Traditional thai noodles (chicken and tiger prawns)
served with roasted peanuts, cucumber and beansprouts.

38. STIR FRY SWEET AND SOUR “PADPEAW WAAN”
with pineapple, peppers, cherry tomatoes and spring onion.
Chicken £7.60
Mild

Tiger Prawns £8.80

Hot
Nuts

Very Hot
Vegetarian

