
Live Entertainment  
3 Courses for £30

Glass of Beaujolais 
on arrival 

STARTERS

CHICKEN TIKKA GF
Pieced of hand spiced chicken marinated 
in garlic, mint and chilli then cooked in the 
tandoor. A top-notch Punjabi Classic.

ONION BHAJI V
Britain’s best loved starter. Thinly sliced 
onions, covered in herbs & fried. 

GALUTI KEBAB
Pan-seared lamb cake, warqui paratha and 
mint yogurt.

AMRITSARI MACHI
Punjabi spiced battered fish

ALOO TIKKI CHAAT V
Potato and pea cakes served with chickpea 
masala, yoghurt and tamarind sauce. 
Sprinkled with bhujia and pomegranate.

NIHARI LAMB SHANK 
Lamb shank cooked in a piaz based tadka,  
saffron curry

CHICKEN JALFREZI 
Garlic and mint marinated chicken tossed with 
ginger, bell peppers, spicy tomato and garlic

BUTTER CHICKEN GF 
Chicken cooked in a rich tomato, creamy,  
buttery sauce with fenugreek

CHICKEN KORMA GF 
Tender spiced chicken in a mild, rich, creamy 
coconut sauce with flaked almonds.

DESI LAMB GF
Lamb slow cooked in homemade garam 
masala sauce 

AJWANI MONK FISH
Monk fish marinated in garlic and carom seeds 
cooked in the tandoori oven

DELHI VEG BRIYANI 

SHAHI PANEER V
An authentic North Indian delicacy, Paneer cottage 
cheese in a rich, creamy tomato based sauce with 
fenugreek, cinnamon and bay leafs

MAINS

SIDES

PILAU RICE V

STEAMED RICE VE GF

MUSHROOM RICE V

TANDOORI NAAN V
Freshly cooked naan, straight from the tandoor

GARLIC & CORRIANDER NAAN V
Freshly cooked naan, sprinkled with fresh garlic 
and coriander; straight from the tandoor

PESHWARI NAAN V
Freshly cooked naan, straight from the tandoor 

GRILL

MIX GRILL 
Chicken Tikka, Achari Chicken Tikka, Seekh 
Kebab and Lamb Chop

RASOI FAVOURITE

RASOI FAVOURITE

All dishes may contain traces of nuts. 
Our menu descriptions do not contain all ingredients,  
please alert our staff of any allergies or intolerances




