Dear Patrons, India is a diverse country with many different regions, each Allergen Information D - Dairy, S - Soya, G- Gluten - V - Vegan, (- Hot
Qunoh with its unique cuisine. As an authentic Indian kitchen, Raunak Raseeli India,
offers a true taste of Indian regional cuisines & culture, with a focus on quality
RASEE L | .I NDIA ingredients, traditional recipes, and warm hospitality. A I " \“I' P .\/‘el"tl
— asuthentic kitchen —— =Cl \oCll LET >
Pakoras
« Chicken, Haggis or Fish Pakora 6.95 Indian Traditional Curries

« Veg Pakora v

« Chilli Garlic Mushroom Pakora v/ 625 Kukkad Raseeli House Special 12.95
«Onion Bhaji 6.45 (Tender chicken on the bone cooked in traditional desi style)
. 6.25 Butter Chicken D 11.95
« Veg Samosas v 6.25 (Tender chicken infused with flavour from a yogurt marinade cooked in creamy tomato sauce)
Amritsari Chicken Masalap 11.95
. (This Punjabi dish is simply made in the unique Amritsari Gravy and flavored with cream, butter, and tomatoes.)
Slde P|Cltes Chicken Chettinad 11.45
— (Ftavorfui south indian dish of chicken cooked with coconut, fresh ground spices & herbs)
«Samosa Chaat (Tangy and spicy preparation of Crunchy samosa served with spicy chickpea, sweet yogurt (optionaj) and chutneys ) G, D 6.75 Chilli Garlic Chicken ¢ o o 11.45
(Tangy and spicy preparation of Crunchy samosa served with spicy chickpea, sweet yogurt (optional) and chutneys ) (Chlc‘fE” cooked with home made garlic pickle and green chilli) 1395
«Spicy Mince Skins D 7.45 Delhi Style Lamb Howse Special D ) ) . g
(Potato Skins filled with spiced mince then topped with cheese) e "J’;’a"; e S e S DO R S TS e
* Garlic Mushroom Poori  G/D 7.25 (Kashmiri dish of famb cooked with intense spices in a smooth onion tomato sauce)
 Spicy Chicken Poori G 7.45 Laal Maas D ¢ 12.95
*Spiced Tawa Fish 7.95 (Lamb cooked in a variety of masalas with a burst of red chillies& dash of yoghurt)
. G0 b i 5 3 Saag Gosht Nilgiri 12.95
. (gfﬁf’f bla.ke‘;'" 3 il e AT S ) acs (Lamb and spinach cooked with traditiona spices & litle mint)
illi Garlic Prawns - » ) ) . Lamb Malaidar D 12.95
(king prawns cooked with wine, chitii and garlic served with baby nan bread) (Lamb simmered with spinach, fashings of green chilfies and garlic with a dash of cream).
Methi Keema Peas D 12.95
(Minced famb cooked with peas and fenugreek)
Individual Plates Tandoori Delights
Hyderabadi Biryani
(Stow cooked rice dish finished with ginger and brown onions) Ajwaini Paneer Tikka D 6.95 g
Served with Mirchi ka Salan (Traditionaf curry sauce tempered with . . Rlce & Brea ds
Chicken Tikka D 7.25
coconut, tamarind, curry teaves & Green Chilti) Boiled Rice v 3.55
148 Spiced Wings D ¢ 6.95 Jeera Rice 4.15
Chicken on bone Biryani - House Special .95 Mushroom or Egg Fried Rice 4.65
D g b
Lamb on bone Biryani - House Special 15.45 Seekilikebaly e Coconut or Lemon Rice Vv 4.35
Adraki Lamb Chops D 8.45 Chappati (add butter +30p)  G/V 1.8
0 . Nan Bread (add butter +30p)  G/V 3.55
Chicken 14.45 - Lamb 14.95 - King Prawn 15.95 Haldi Chilli King Prawns 9.95 Garlic Nan or Cheese Nan (add chilli +50p) G 4.15
Paneer (D)/Tofu (S) 12.95- Vegetables 12.45 Peshwari Nan G// 4.35
(Coconut flavoured sweet nan)
Chicken Tikka - Mains D 14.95 gleemap Naa: G 4.65
Served with House Curry Sauce & Rice . . lain Paratha (add butter +30p) G 3.55
e YA 005 Glasgow's Favorite Curries Aloo Pyaz Paratha (add butter +30p)  G/V 415
Chicken Tikka, Chicken Wings, Seekh Kebab, Lamb Chopand Tl & 11.95 gf‘f;g’ T/”a‘ha G gg‘;’
King Pr rved with House Curry Sauce, Nan & Ri L0 ULLE LAEEE D d q i
AN/ SUES LTS (A mouth watering marinade of exotic Punjabi spices, Masala Chips v 3.55
lic gir te & oni Z red with yoghurt)
12" Butter Chicken Pizza - House Special G 10.95 T e e s
12" Lamb Peenamm Pizza - Chefs Ovwn Recipe G 11.95 (Classic creamy mildly spiced dish)
12" Kadai Paneer Pizza - House Special G 10.45 Chicken Tikka Chasni D 11.95 Pickles & Extras
(A Jight smooth creamy sauce with a delicate twist of —
H sweet ‘0" sour for those with delicate palate.)
M Chicken Tikka South Indian Garlic Chilli ¢ 11.95 Hoppaoms 225
(Hot ‘n’ spicy curry with sweet ‘n’ sour twist) M'Fed P'CKMM"'?E'J Chutney 9
#1;;‘[_ 1 eastem nclom spicy seafood Lamb Bhoona 12.95 Spiced Onons/Raita/Yoghurt 1.95
itional eastern Indian spicy seat . - illi
Cu’rymkedwfmmmessgzl e (A flavoursome thick satice of onions, House - Green Chutney/Chilli Sauce 1.7
Goan Curry ginger, garlic and tomatoes.)
(Hot & Spicy aromatic coconut flavoured Lamb Pepper Karahi 12.95
curry from costa/ Goa) (A host of indian spices sautéed with ginger, garlic with
Nepalese Chilli s ¢ an abundance of mixed peppers and onions.) Salted Jeera
(Spicy & Tangy preparation with onion, Lamb Madras ¢ 12.95 Sweet Kewda
peppers, Chilli & soya sauce) (Glasgow's favoutire hot curry) M R
Fish 11.95 Chicken/Lamb Curry 11.95/12.95 ango Rose
King Prawns 14.95 (Simple and delicious home-style curry)
Hot Beverages
| . Coffee - White/Cappucino/Latte 3.45 (G @20t
Chicken Korma Rice J::;as"; r(l‘)':';'"a‘“ S g;g Black/Espresso 2.45
i i . J20 (orange-P: Fruit
Chicken Nuggets n Chips Gulab Jamun (2 Pes with Ice Cream) 5.25 Hot Choc 3.45 g '_a"ge e
Pizza n Chips Tea - (Regular, Green & Peppermint) 2.45 Appletiser/Red Bull
Kids Ice Cream Masala Tea 3.45 Glass Orange/Apple Juice
Chai Latte 3.75 Still Or Sparkling Water (330ml)
Still Or Sparkling Water (750mi)
. .
Beer & Ciders Wines 175mi 250mi Bottle
Cobra Premium Lager - (ost Popular Crisp And Balanced Indian Beer) Pint 5.45 Half Pint 3.75 Pinot Grigio 5.75 6.75 19.95
Other Beer - 330ml (Ask server) 3.95 Sauvignon Blanc 6.55 7.55 22.95
Kopparberg Cider 330ml (Mixed Fruit/Strawberry Lime) 3.95 Cabernet Sauvignon 5.75 6.75 19.95
Peacock Cider 500mI (Mango Lime) 5.45 Malbec 6.55 7.55 22.95

Non Alcoholic Beer 330m! 3.45 Zinfandel Rose’ 5.75 6.75 19.95
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