https://menulist.menu
295A St John's Road Edinburgh, EH12 7XF, United Kingdom
(+44)1313349998 - http:/labida-restaurant.com/

Here you can find the menu of Abida in Edinburgh. At the moment, there are 201 menus and drinks on the food
list. You can inquire about changing offers via phone. At Abida in Edinburgh, traditional Indian spices tasty
meals with sides like rice or naan are freshly prepared, With the famous spices and fish sauces, Thai meals are
prepared here.



https://menulist.menu/

fAbida Menu

Non alcoholic drinkis
CHAI

Specials

THAI CHILLI BASIL

Vegetarian

ALOO MUSHROOM

Sweets

CHOCOLATE CAKE

Drinks

BLACK COFFEE

lamb

ROGAN JOSH

‘Vegetarian dishes

SABZI BHAJI

Fish

KING PRAWN PAKORA

Shrimps
T l og Oﬁl

TANDOORI MIXED

Grillspezialitiiten vom
Tandoor

LAMB TIKKA

{lamun & Hiihnchen

KORMA

Soft drinkis

MANGO LASSI

Indische Beilagen

PARATHA

TReis Spezialitiiten
Hauplgerichte mit
lammfleisch

DOPIAZA

Pizza - Small d 22cm
MALIBU

ﬂ [ [ ﬁl -ﬂo [

SABZI BIRYANI

Indische Hihnchengerichle
DANSAK

lavastein-Grill

MIXED KEBAB
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Digestivi - Digestifs

GORDON GIN

‘Vegetarische Currygerichte

SAG ALOO

Whisky

GLENFIDDICH

Rice Specialities

CHICKEN OR LAMB BIRYANI

Vorspeisen & Kleiner Tmbiss

MIXED VEGETABLE PAKORA

Whiskey

CHIVAS REGAL

Tandoori - Vorspeisen

TANDOORI KING PRAWN

VIP Drinks

BOMBAY SAPPHIRE

Yaki-Grill Menii

PRAWN

Indische Hiihnerfleisch-
Gerichte

CHICKEN CEYLON

g. Og (] ﬁ l - ﬂiq
Portion
KING PRAWN BIRYANI

Bread

FOMASH NAAN

Beverages

GRAND MARNIER

flccompaniments

FRIED NOODLES THAI STYLE

Tandoori Starters

TANDOORI CHICKEN (ON THE BONE)

Chefs Special

CHICKEN TIKKA NENTARA

Tea

GREEN TEA

Chefs Specials

LAHORI KARAHI

AU Time Tavourites

PASSANDA

fllcoholic Beverages

AMARETTO
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Tose

DUSTY ROAD COASTAL, ROSE

White

DUSTY ROAD COASTAL CHENIN BLANC

Red

DUSTY ROAD COASTAL, PINOTAGE

Non-alcoholic

COBRA ZERO

liqueurs
TIA MARIA
Ciders
MAGNERS

Cognac

MARTELL VSOP

‘Vegetarian Entrees

ZEERA ALOO

Vegetable Curries

BOMBAY ALOO BHAJI

Coffees

WHITE COFFEE

Tandoori Special

SHASLIK TANDOORI

Scolch

HIGHLAND PARK

DIGESTIFS

GLAYVA

Chefs Specialities

NORTH INDIAN CHILLI GARLIC

Rice and Bread

BASMATI PILAU RICE

WHIST (€)Y

FAMOUS GROUSE

Clay Oven Barbecue

BARBECUE KING PRAWN

Cognac and Other Tine
Cordials

COURVOISIER

Non-Vegetarian Starter

1/4 TANDOORI CHICKEN

fluthentic fippetizers
CRISPY WON TONS
Biscuits and Cooki

CHEESECAKE
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Chef's Recommended Special

Dishes

KATHMANDU CHICKEN
Mediterranean Entrées
LAMB KEBAB

Curry Close

JALFREZIE

Beers and Minerals

BECKS BEER

fippetisers for Two People

KING PRAWN PATHIA PUREE

Pratos de borrego

KEEMA MUTTAR

Chilli Specials

PUDINA CHICKEN OR LAMB

Import|craft

STRONGBOW CIDER

flfter Dinner Sippers - Hot
Coffee Drinks - Imported
liqueurs

Vegetarian: Rice & Noodles

VEGETABLE FRIED RICE

liquer Coffee

LIQUER COFFEE

Pancakes&amp;comma;
french Toast and Waffies

BELGIUM WAFFLE

Monsoon Collection

LAMB OR CHICKEN PASSANDA

Spirits 25ml

OVD RUM

Spirits (35mL)

GLENMORANGIE

Teas & Infusion
Vegetarian Choice Evolved
North Indian Dishes (Main
Courses)

JAIPURI

Dessert, Coffee|tea, liqueur
and Brandy

ORANGE SORBET

Habibi’s Specials

SPICY FISH FILLET
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These types of dishes are
being served

LAMB

fippetizers

MEAT SAMOSA

VEGETABLE SAMOSA

Dessert

LEMON SORBET
VANILLA SUNDAE

Beer

COBRA (DRAUGHT)
BECKS BLUE

Indische Gerichte mit
Héihnchen

BHUNA
KASHMIRI

Hot drinkis

TEA
LEMON OR GINGER TEA

Biryani Dishes
LARGE PRAWN BIRYANI
CHICKEN OR LAMB TIKKA BIRYANI

Chefs Recommendation

NAGA MASALA
KING PRAWN REZALA

Dishes are prepared with
CHICKEN
KING PRAWN

Chicken
CHICKEN KEBAB

MALAYAN
THAI CHICKEN WINGS

Spirits
SAMBUCA

JACK DANIELS
BACARDI RUM

Beers

COBRA (BOTTLE)
KINGFISHER (BOTTLE)
BUDVAR

Coffee

CAPPUCCINO
ESPRESSO
LATTE

{lcoholic Drinks
PERNOD

JOHNNIE WALKER
SMIRNOFF VODKA
TEQUILA

Seafood dishes

HARA MASSALLA TROUT
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COCONUT CHINGRI MASSALLA
KING PRAWN JHALFREZIE
TANDOORI KING PRAWN MASSALLAM

Side dishes
PRAWN BAIGAN BHAJI
ALOO BAIGAN BHAJI
MUTTAR PANIR

MIXED VEGETABLES
PURI

Rice

CHICK PEA FRIED RICE
MUSHROOM FRIED RICE
EGG PEA FRIED RICE
BOILED RICE WITH LEMON
KEEMA MUTTAR RICE

[ ]
Main Course
CHICKEN WITH CASHEW NUT (MEDIUM)

THAI GREEN CURRY (MILD, MEDIUM OR
HOT)

THAI RED CURRY (SPICY)
MASSAMAN CURRY (MEDIUM)
THAI CURRY (SWEET AND SOUR)

Uncategorized
AUBERGINE & MUSHROOM JALFREZI

CHUTNEY / PICKLE TRAY (FOUR
DIFFERENT CHUTNEYS)

CHICKEN TIKKA | LAMB TIKKA
GHEE & ONION FRIED RICE
SHERRY, PORT & VERMOUTH

CALEDONIAN 80/-

Starters

PAPADUMS (PLAIN OR SPICED)
SHEEK KEBAB

TOM YUM SOUP - PRAWN OR CHICKEN
(SOUR AND SPICY)

TOM KA SOUP - PRAWN OR CHICKEN
(SWEET)

PAR PIA JAE - SPRING ROLL (MEDIUM)

TOD MUN PLA - THAI FISH CAKE
(MEDIUM)

GOONG HOMPHA

Vegetarian Specials
BHINDI BHUNA

AUBERGINE AND MUSHROOM
JALFREZIE

KATMANDU SAAG MUSHROOM
MIXED SABJI TEEKIA PASSANDA
LAHOORI SABJI KARAHI

MIXED VEGETABLE EXOTICA
SABJI NOBO MASSALLA
BOMBAY TANDOORI BEIGAN

Indian

_ BUTTER CHICKEN
% ONION BHAJI
CHICKEN PAKORA
CHICKEN DARTS

BHINDI BHAJI

DALL TARKA

ALOO GOBI

VINDALOO
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GARLIC NAAN
CHAPATI

CHAI TEA MIXTURE
NAAN

RAITA

Indian Tapas Style Menu
BALTI GARLIC MASALLA
CHICKEN, LAMB OR VEG BIRYANI
REZALA GOSHT

CHICKEN OR LAMB JHAL BHUNA
PALAK CHICKEN OR LAMB
BAHARI CHICKEN KEBABS

NORTH INDIAN CHILLI GARLIC CHICKEN
OR LAMB

JAIPUR MASSALLA CHICKEN OR LAMB
LAHORI SABZI KARAHI

MUG DAAL CHICKEN OR LAMB
CHICKEN OR LAMB TIKKA MASSALAM
KARAHI SKADOW

BALTI CHILLI ADRAX COD

PRAWN PALAK MASSALLA

SAG PANIR MALAY
VEGETABLE CHILLI DAAL MASSALLA

Cookiing Style

KARAHI MURGHI KEEMA MASSALLA
CHICKEN IN PINEAPPLE
BALTI ADRAK MASSALLA
BALTI GARLIC MASSALLA
BALTI SHORISHA CHICKEN
BALTI BIJPORI MASSALLA
BALTI MURGH ACHARI
TIKKA MASSALAM

BAHARI PALAK
HYDERABADI MASSALLA
COCONUT RESHMI

MUG DALL

PATAK MASSALLA
NENTARA BAHAR

KHUMBI MURGH MASSALLA
ABIDA GREEN CURRY
AMRITSARI MASALLA
REZALA CURRY
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flbida

295A St John's Road
Edinburgh, EH12 7XF, United
Kingdom

Made with menulist.menu

Opening Hours:

Monday 11:00 - 14:00; 17:00 - 23:30
Tuesday 11:00 - 14:00; 17:00 - 23:30
Wednesday 11:00 - 14:00; 17:00 -
23:30

Thursday 11:00 - 14:00; 17:00 -
23:30

Friday 11:00 - 14:00; 17:00 - 23:30
Saturday 11:00 - 14:00; 17:00 -
23:30

Sunday 13:00 - 23:30
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