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Main Dishes (Lamb) cont.

Sapo Lamb £8.25
(a very ancient hot and spicy dish cooked in a
flavoured chilli garlic oil)

Lamb in Black Bean Sauce £8.25
(tender lamb cooked and flavoured with rich
fermented soy chilli and black bean sauce)

Lat Chow Lamb £8.25
(traditionally cooked tender lamb in a rich soy,

garlic chilli sauce)

CHEF’S RECOMMENDATION:

Keong Lamb £8.95

(a heart warming creation of an Indo-Chinese
dish cooked as a Chinese curry)

Main Dishes (Veg)

Haka Green Peas and Musfrooms £5.50
(stir-fried with garlic and fresh green chilli

flavoured in a light soy sauce)

Hot Butter Garlic Kidney Beans £5.50

(Chinese food will never be the same again,
this dish speaks for itself, must have)

Sapo Bangan £5.95
(traditional hot and spicy dish cooked in a
flavoured chilli garlic oil)

Mix Vegetables £5.50

(fresh vegetables in your choice of sauces - zed,
manchurian, sichuan, sapo, keong)

Paneer Manchurian £6.50
(all time favourite amongst vegetarians, paneer
cooked in rich soy, chilli and garlic)

Main Dishes (Sea Food)

Haka Fish/Prawn £9.25/10.75
(stir-fried with garlic and fresh chilli flavoured
in a light soy sauce)

Sichuan Fish/Prawn £9.25/10.75
(cooked and spiced with hot chilli and

garlic Sichuan paste)

Hot/Sweet Garfic Fish/Prawn
(a tangy dish cooked with fresh chilli and
garlic and a cheating touch of sweetness)

£9.25/10.75

Kung Pou Fish/Prawn £9.25/10.95

(a lovely dish consisting of cashew nuts and
cooked in a hot chilli and garlic paste)

Main Dishes (Sea Food) cont.
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Sapo Fish/Prawn £9.25/10.95

(a very ancient hot and spicy dish cooked
in a flavoured chilli garlic oil)

Zed Fish/Prawn
(a truly fusion dish of finely chopped greens
cooked along with chilli and garlic)

Fish/Prawn in Black Bean Sauce
(sea food cooked and flavoured with rich
fermented soy and chilli black bean sauce)

£9.25/10.95

£9.25/10.95

Fisf/Prawn in Oyster Sauce £9.25/10.95
(this is where you can say sea meet sea,

sea food cooked with chilli and garlic in a rich oyster sauce)

Lat Chow Fish/Prawn £9.25/10.95
(a lovely rich dish of sea food cooked in a

rich soy, garlic chilli sauce)

Sweet and Sour Fish/Prawn £9.25/10.95

(a very popular dish amongst those with a sweet tooth)

Chow Chow Fish/Prawn £9.25/10.95
(a very sober non-spicy dish consisting of
sea food tossed with a little vegetables and
a small amount of garlic soy sauce)
CHEF’S RECOMMENDATION:
Burnt Chilli Garflic Fish/Prawn £9.50/10.95
(a truly spicy dish made in a secret method
of ancient times in spicy garlic and chilli)

Side Orders
Eqg Fried Rice £4.50
Garlic Fried Rice £4.25
Vegetable Fried Rice £3.95
Chicken Fried Rice £4.75
Chicken and Garlic Fried Rice £4.95
Chicken Sichuan Fried Rice £5.50
Veg. Haka Noodles £5.95
Veg. Sicfuan Noodles £6.25
Chicken Haka Noodles £6.95
Chicken Sicfiuan Noodles £7.25
Veg. Teppan Soba £7.25
(Butter Garlic Noodles on a sizzler)
Chicken Teppan Soba £7.50

(Butter Garlic Noodles on a sizzler)

RUBY
S

CHINESE
TAKE AWAY MENU

Food Service Starts At:

Monday to Friday 6.00pm - 11.00pm
Saturday 12.00 Noon - 11.00pm
Sunday 12.00 Noon - 10.30pm

Please note last order for starters
is 30 minutes before closing of kitchen

466 - 468 Alexandra Avenue
Rayners Lane, Harrow

HA2 9TL

Tel: 020 8429 3993
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Starters (Meat)

Hot and Sour Soup (chicken / prawn) £3.95/4.25
(a thick soup prepared with a rich soy sauce

and spiced with pepper)

Manchow Soup (chicken / prawn) £3.95/4.25
(thick spicy soup with garlic and chilli)

Sweet Corn Soup (chicken / prawn) £3.95/4.25
(everybody’s all time favourite)

Tom Yam Soup (chicken / prawn) £3.95/4.25
(all time Thai favourite soup — hot)

Chicken Spring Rolls £4.50
(an all time dish 4 pp)

Chilli Chicken Bombay Style £6.25
(pan fried pieces of chicken cooked with

garlic and green chilli)

Santong Chicken £6.25

(diced chicken fried to a very crispy coating tossed
with a very generous sum of garlic, chilli and spring onion)

Shanghai Chicken £6.25
(crispy fried chicken tossed in a very hot Sichuan paste)

Crispy Chicken £6.25
(a truly fusion dish of chicken deep fried with special spices)
Crispy Calamari £6.75
(a truly fusion dish of calamari deep fried with special spices)
Gin Chicken £6.25

(marinated minced chicken, deep fried in
crispy balls with a hint of gin)

Chicken / Lamb / Prawn Manchurian £6.50 / 7.50 / 10.25

(cooked with rich soy, chilli and garlic)

Chilli Fish £8.75
(pan fried with ginger, garlic, onions and capsicums)

Soya Wine Chilli Fish £8.75
(sautéed with ginger and chilli flavour and cooked in wine)
Golden Fried Prawns £10.75

(crispy batter fried prawns)
Pepper Chilli Chicken / Lamb / Fish/ Prawns ~ £6.95/7.95/8.95/10.95

(stir fried on a very hot wok with chilli garlic and pepper)

Special Pepper Prawns £10.75
(lovely crisp fried prawns with black pepper served

along with golden fine garlic)

CHEF’'S RECOMMENDATION:

Mongolian Chicken / Lamb £6.25/ £7.25

(popular pan fried Chinese style kebab,
cooked in a special recipe)
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Starters (Veg)

Hot and Sour Soup Veg Soup £3.75
(a thick soup prepared with a rich soy sauce and
spiced with pepper)
Manchow Soup £3.75
(thick spicy soup with garlic and chilli)
Sweet Corn Soup £3.75
(everybody’s all time favourite)
Tom Yam Soup £3.75
(all time Thai favourite soup — hot)
Vegetable Spring Rolls £4.25
(an all time dish 4pp)
Kung Pou Potatoes £5.25
(potatoes will never be the same again cooked
with cashew nuts, soy chilli and garlic Sichuan)
Crispy Paneer £5.95
(a truly fusion dish of paneer deep fried with special spices)
Chilli Paneer Bombay Style £6.25
(pan fried pieces of chicken cooked with garlic
and green chilli)
Honey Chilli Veg £5.95
(crispy balls of vegetables tossed in honey chilli garlic)
Santong Vegetables £5.95
(crispy fried mix vegetables tossed with a very
generous sum of garlic, chilli and spring onion)
Shanghai Vegetables £5.95
(crispy fried mix vegetables tossed in a very hot Sichuan paste)
Vegetable Manchurian £5.95
(garden mix vegetables cooked with rich soy chilli and garlic)
Crispy Mushroorms £5.75
(mushrooms cooked with capsicums and onions
on a hot chilli Sichuan base)
Special Pepper Baby Corn £5.75
(lovely crisp fried baby corn with black pepper
served along with golden fine garlic)
CHEF’S RECOMMENDATION:
Kung Pou Mogo £6.25
(mogo will never be the same again cooked with
cashew nuts, soy chilli and garlic Sichuan)

Main Dishes (Chicken)
Haka Chicken £7.95
(tender breast of chicken stir-fried with garlic and
fresh chilli flavoured in a light soy sauce)
Sichuan Chicken £7.95

(chicken cooked and spiced with hot chilli and
garlic Sichuan paste)
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Main Dishes (Chicken) cont.

Hot/Sweet Garfic Chicken £7.95
(a tangy dish cooked with fresh chilli and garlic
and a cheating touch of sweetness)

Kung Pou Chicken £7.95
(tender breast of chicken consisting of cashew nuts

and cooked in a hot chilli and garlic paste)

Sapo Chicken £7.95

(a very ancient hot and spicy dish cooked in a
flavoured chilli garlic oil)

Zed Chicken £7.95
(a truly fusion dish of finely chopped greens

cooked along with chilli and garlic)

Chicken in Black Bean Sauce £7.95
(marinated chicken cooked and flavoured with

rich fermented soy chilli and black bean sauce)

Chicken in Oyster Sauce £7.95

(tender breast cooked with chilli and garlic in a
rich oyster sauce)

Lat Chowkay £7.95

(traditionally cooked tender breast of chicken
in a rich soy, garlic chilli sauce)

Sweet and Sour Chicken £7.95
(a very popular dish amongst those with a sweet tooth)

Chow Chow Chicken £7.95
(a very sober non-spicy dish consisting of tender
breast of chicken tossed with a little vegetables and

a small amount of garlic soy sauce)

CHEF’S RECOMMENDATION:

Keong Chicken

(a heart warming creation of an Indo-Chinese dish
cooked as a Chinese curry)

Main Dishes (Lamb)

Haka Lamb
(tender lamb stir-fried with garlic and fresh chilli
flavoured in a light soy sauce)

£8.50

£8.25

Sichuan Lamb £8.25
(lamb cooked and spiced with hot chilli and

garlic Sichuan paste)

Kung Pou Lamb £8.25

(a lovely dish consisting of cashew nuts and
cooked in a hot chilli and garlic paste)



