LAlfldél gobhg
THE \/ILLAGE

RESTAURANT

Il ooJ oS 1l LI D



Contents Pare Cibginall
Soups { Raitha 3 daad L) calslaal A py i
Salads = ks Ll
Appetisers 5 UM Fn |
Arabic Menu 6 Bl psl caua il
Continental Menu 9 oMl caslal
Chinese Menu 10 ke ) caua bl
Indian Menu 14 sl castsl)
South Indian Menu 23 g M dnndaall cast sl
Rice 27 Jadai
Indian Breads 28 WGl 1%
Beverages, Fresh Juice 29 N [T R R 0 Pl |
Lassi ¢ Dessert 30 il il sl Ly L i

* Preparstion times 25 minutes

Ai B T8 ine TlRaa”




&
|

4

Alliyall gobip
THE W/ ILLAGE

RESTAURANT

Multi-Cuisine Restaurant and Banguet

b ol e B s L
O AL PR T BT P C F AP L U RELAR A § BTN Lo PR | R N AR Bl 1T | EF 2 B TRl T SR
(s PR P CEN TRV TS RPN IO ] LI B T B U | PEN - S ST 3 -
R TEE| I |l
(B R0 L N T o) o O I L o = O T P G i [ BT Bt o T KR ol ) 1
Fla e adouey |1 g Claitet b kil emg Aol o ey Lol Dy el @iz diadd Wgiafg ol e
e ULy L el gLy R LA gl i
B 0 [ (el =TT W Ko el I o o D W e o T et " o T Y o] B BTl N AL Y ol B N R
R LTS N e P T W PNl B L P P | Fe EEAT e L R T
o P [ T Y E ¥ LY N LN | | Yot [ =] IO | T - I W O, - TR . L e I - T P
Cozgd g ony e et ol F o A Lo Plle ) & gadl eslymiil Sl msine e 1) shoeg

[P TR TT o LA S R B o

Szl a1y e L il sl AL

Welcome to The Village

At The Villmge we Baiizve in daing things The Killage way ichich means making no
compramizes when it comes to quaiity. Witk food. theres no bettar way grouna than
to get it freskh. The extra effort that goes into the preparation of every meal that
gveEnone caneniay s the strengtin of The Villoge CULINARY PHILOSOMHY

Hie present to pou the mast guihentic (ndiar, Cningss, Arab Sea Food & Continental
menu, Tanooori dishes cocksd frazin i mroditnonal clay oven. Our Waeld famous
“Bafans’ Curries — o wondroos mixiure of exobic spicss. Vegetnbles, Bregds, Basmetl
Rize. Fried Hice, Noodies, Seq Food, Sizziers and oelicious Cesserts.

Wo suhstitutians o 0t the foog! tastss, Gut Senaibls, Genuine Tashy Hegriy ond
Hehalesame Faad. i eack Guest woelock farsand 1o dgny Bepowr Retorns"

EFram the moment Fou walk s The Yillmge cromizes you o wonderful expenence of
sSimgdiciy ond great asie. Sc ST Dock. mEicy and enicy Dig orend esgenEnce.
The Village s carmmitted to orovide frest fooo waith fnst efficisst and (menoly servics
i clean g plensant sucnouneings.

The Willage iz oizc plegsed o alfer cotenng for goriies of ug ta 150 peopls in
The Village bDarguet bail

Hieopen Fdavs o weak frons Tpm ta fam.
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Ask for Mild, Medium or Spicy
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01, Lentil Soup
Specially prepared delicately spled lentils

02. Tomato Basil
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03, Hot n'sourVYegetable | Chicken

Frash begelabde stoak micen bth o dazh of chifdy sooice ard Wihegqar

04. Manchow / Vegetable/Chicken

il vegetoble ond mushroom with fried mooots

05. Sweet Corn Vegetable [ Chicken

Mixed vegetable & sWeel corr

06, Cream ofVegetable fChicken_

g monide frem frash vegelobles, spices and Tresk cream

07, Cream of Mushroomm
A crearm bosed soup with chopped mdsfroom

08, Cream of Tomato
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Fresh lemolo pures wath cream & seeved wailh cruions

029, Hot n’Sour Seafood
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10. Seafood Jerjir -
A Chick =ue wil b chopped seolood o fenir
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01 Plain Raitha

Canandaer Ravenned veanuet
02 Aloo Raitha

Canander Ravouned patorses ik voegirt
03 Cucumber Raitha

Cananaey Ravensed canumiberanh vk
04 Mixed Raitha
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01. Green Salad 14 sl Al
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02. Hommus 17 - V-5- T
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03. Grape Leaves 19 il g
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04. Harabara Salad 21 oo Lot g easll (up bagls
Azs00 g seascaol argen iodzed ing howse orasiig SR B A LA RIS PP TSI E 0 gl P LY S S
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Aszzcied vege ke, R & pltees pdlly =ity LaliTe LA ahlpally doilindl Sy um sl g do L

0%. Grilled fish Bell Pepper 27 W-lioll Elounll fo Jalill .
Azioired Lell pepes & Namar g sk il gl S pe Lalile Lo

10. Arabic Mix Salad (Small/Blg) 24731 (bt / g ) lpfig -
Xy Seded o Bevreenes, Todsboodebs, ol laus i & Srapae ey TSRS B LI LSS PR S A P

E oo AR clg sl B
k|

A e R L

F e alshnll
P LFEnadan Balael

-]
U0 mzlie fdi: =eled

q poguicd] el o ALY
#ar o fsh Bl =oones

Cu W e Y P 8

A Apabe salad el Secad



iliogll

ha
LR
01. French Fries 712 iy yubsling
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ARABIC MENU
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01. 5quid Broast 30
02. Fish Fillet Broast 37
03. Fish Fillet Grilled 432
04. Fish Fillet Kabab 41
(5. Baked Fish Fillet in Tahina 46
06. Prawns Broast 55
07. Prawns Grilled 55
(8. Seafood Mix Broast 56

Baked Hamoaour Fish in Tahina

Fried Hamour Fish

. Hamowr Fish Grilled
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"'l Fried Hamour Fish

12 Hamaour FishGrilled

As per the Size
As per the Size

As per the 5ize
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Seafood Mix Broast

E Fish Fillot Grilled
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CONTINENTAL MENLU

@1 Lamb Chop Grilled 59 oo s eaal
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Gobki Manchurian (Dry f Gravy) 31
Serbter fea cauhifavees savread with Mmachisian souce
Sesame Caullflower (Dry) 31
Lty frert ey et S o ey Syl It ieed AU e 0 e L As
Crispy Fried Vegetable (Dry) 31
EEd vagetanle assas wth ganic sonce
Criental Chilly Gobi (Dry / Gravy) 31
Manmated caulifoweer cihes squieed vth onion, green geaoe;
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Chilly Paneer [Dry / Gravy) 36
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1. Oriental Chilll Chicken (Dry / Gravy) 41
Serlen Do ik e pisses 0 drisn WA pell popinen, o
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02. Szechwan Chicken [Dry [ Gravy) 41
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CHINESE MENU
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01. Fish with Oyster Sauce 46 | eiihiatie i _ jogllialafoilew |
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01. Vegetable Fried Rice 28 ulilo j)l fg gl
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INDIAN MENU

Fish Kadai
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Fish Salan
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Frawns Kadai
Frash simansocaked with onian, sinaer
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55

el elall gy g K g s
chbaadly Loyt b Lol

Prawns Salan
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Frawns Tikka Masala
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INDIAN MENU
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INDIAN MENU
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Main Course
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Paneer Tikka 39
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01. Water (Small) 2 (e eyolis
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Parties

Why not celelrate your birthday party, anniversary, promotion party
at The Village Banguet! whetharitis a small or big party,

Thea Village will male sure that it will be a party vou will never forget!
To book your party, just call us on 012-6742288 / 6752288 now.

ﬁut’ﬂidﬁ' Cat‘erihf.]

We can cater for your special events, such as wedding, engagerment and
birthday parties at your housa ar preferred location,
Give s & call nowe and pul your mind at ease when iU oomes 1o food,

Take Out

Take out aption |5 availlable and cames with special packing.

FTEE‘ DEH\-’ETH

Feel to stay alone tanight?
Mot a protlem, The Village can come To yaur doot stepl
We offer free deliveny service for orders over 58 1200

Banquet Hall

Al aupall gahyg
THE \/ILLAGE

RESTAURANT
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Jeddah, Mushrifa Dist, Arbaeen Street Tel: 012 6742288 Fax: 012 6752288
E-mail: info@thevillagerestaurantksa.com
wiwwy thevillagerestaurantksa.com



