
Served with Makhani Sauce 

MURGH MALAI  METHI   GF

Chicken cooked with fenugreek and mixed spices. A creamy 
and flavourful dish  12.50 

PATHIYA  GF

Chicken in a tangy and spicy tomato sauce  11.95 

PUNJABI  SHAHI  PANEER  V

An authentic North Indian delicacy, Paneer cottage cheese in 
a rich, creamy tomato based sauce with fenugreek, cinnamon 
and bay leaves  11.95

MAINS

KORMA  GF

Tender spiced chicken in a mild, rich, creamy coconut sauce 
with flaked almonds  11.95  

TIKKA MASALA  GF

A British favourite. Roasted marinated chicken in a tomato 
and cream spiced sauce  11.95 

BALTI
Chicken cooked with Balti spices, tomato & served in a 
traditional Balti  12.50

BUT TER CHICKEN  GF

Chicken cooked in a rich tomato, creamy, buttery sauce 
with fenugreek  12.50 

RASOI FAVOURITE

DESI  LAMB  GF

Lamb slow cooked in homemade garam masala sauce 
13.95  

RASOI FAVOURITE

JALFREZI   GF

Garlic and mint marinated chicken tossed with ginger, bell 
peppers, spicy tomato  12.50  

KARAHI  GF

Tender charcoal smoke chicken with freshly-ground cumin, 
chopped onions, chilli, coriander  11.95

SPICY MUSSELS

Mussels cooked with chilli and garlic in a creamy and spicy 
coconut sauce  14.95 

VEG PANCHRATAN  VE GF

Mixed vegetables cooked with cumin and fenugreek tarka 
10.95   

MADRAS  GF

Chicken cooked with a hearty and fragrant spicy onion and 
tomato sauce, sprinkled with a little chilli  11.95  

KERELAN FISH CURRY  GF

A warming sea bass fish curry cooked with turmeric, mustard seeds 
and coconut  14.50  

BLACK DAAL  V GF

Dark, Rich, Deeply flavoured Lentils  10.95

RASOI FAVOURITE

V  - Vegetarian     VE  - Vegan     GF  - Gluten Free

All dishes may contain traces of nuts.
Please consult your server if you have any food 

allergy questions.

TANDOORI CHICKEN WINGS
Tender chicken wings infused with a smoky tandoori flavour, marinated 
in a blend of aromatic Indian spices, and grilled to perfection. Served 
with a zesty mint and chilli sauce drizzled on top.   7.95

PAV BHA JI   V

A flavourful Indian street food dish featuring a spicy, mashed 
vegetable curry served with buttery, toasted brioche bun   6.50 

ONION BHA JI  V,VE,GF

Britain’s best loved starter. Thinly sliced onions with 
herbs and fried  6.50

SAMOSA CHAAT  V 
Crunchy Punjabi samosa served with channa masala topped with 
chutneys, bujia and pomegranate.  7.50

CHEESE & LAMB SAMOSA  
Crispy samosas filled with a savoury blend of tender lamb and melted 
cheese, served with a refreshing mint chutney.  6.95

DAHI PURI   V 
Chaat bombs with an array of sweet, sour tangy and spicy flavours, 
served chilled for a refreshing treat.  6.95  

TILKA J INGHA  GF

King prawns, marinated coated with a mix of black and 
white sesame seeds. A delicious twist on a classic favourite! 12.95  

CHILL I  BROCCOLI   V 
Deep-fried broccoli tossed in a sweet and spicy chilli sauce for a 
flavourful kick.  6.95  

CRISP Y PANEER BITES  V

Crispy paneer sticks marinated in spices, served sweet 
with a refreshing mint coriander chutney  7.50  

LAMB BAO  
Slow cooked, cardamon and saffron-flavoured pulled lamb 
in bao buns  8.95  

TIKKA LOADED FRIES   
Crispy fries topped with chicken tikka and our very own 
signature sauce  6.95  

CHILL I  CHICKEN
Indo-Chinese chilli chicken tossed with bell peppers 
and spring onion  7.95

CHICKEN TIKKA NAAN 
Soft tandoori naan topped with succulent chicken tikka, fresh salad, 
creamy yogurt, and drizzles of chilli and mint sauces  8.50  
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GRILL

RASOI LAMB CHOPS

Lamb chops marinated in yoghurt, garlic, cumin grilled in the 
tandoori oven  22.95 

PANEER T IKKA  V

Chargrilled Cottage cheese with caraway seeds and mint 
chutney  14.00  

TANDOORI SALMON  GF

Salmon marinated in yoghurt and spices and cooked in clay 
oven  17.50 

MIX GRILL
Achari Chicken Tikka, garlic and mint Chicken Tikka, Seekh 
Kebab and Lamb Chop  18.50  

RASOI FAVOURITE

CHICKEN TIKKA SHASLIK  GF 
Chicken marinated in garlic, mint and chilli. Cooked in the 
tandoori oven served with bell peppers and onion  14.50

RASOI FAVOURITE

BIRYANI

This delicate dish of aromatically spiced rice and meat, is one 
of the simplest, yet most complicated to prepare. To intensify 
those exotic flavours, the cooking vessel needs to be is sealed 
with a pastry lid and that’s when the magic starts. Served with 
Makhani sauce.  

LUCKNOW CHICKEN  13.95

DELHI  VEG  12.95

HYDERABADI  LAMB  14.95

RASOI SET MENU

RASOI SET MENU

RASOI SET MENU

*All include a rice or a 
bread, except Biryani

2 Courses £19.90  / 3 courses £22.90
available Sunday - Thursday 

did you know....
At Rasoi, we believe in giving back. Every year, we help to feed 
Swansea’s homeless by providing them with freshly cooked, warm 
meals, when they need them most.

We also fund charitable projects in India, such as paid education and uniforms for 
over 160 children, life skills for young women and free medical support, medication 
and emergency services for poor families at our own private hospital.

You don’t just buy great food from Rasoi, you support those in need.

BREAD & RICE

TANDOORI NAAN 3.95 V

CHEESE NAAN 3.95 V

PESHAWARI  NAAN 3.95 V

GARLIC & CORIANDER 
NAAN 3.95 V

KEEMA NAAN 3.95 

ROOMALI  ROTI  3.95 V

SIDES
MATAR PANEER  V GF

Paneer, peas in a rich silky creamy spiced sauce  6.50  

AUBERGINE MASALA  V VE GF

Slow cooked aubergine with ground masala and coriander  6.50    

BOMBAY POTATO  V VE GF

Bombay-spiced sauce over potato wedges  6.50   

CHIPS  V VE

Thick, fluffy and crispy on the outside  3.95 

MASALA CHIPS  V

Saucy, tangy and a little bit of a kick  4.20  

CUCUMBER & MINT RAITHA  V

Cool yoghurt with cucumber and mint, finished with chunky chaat masala  3.95  

TARKA DAAL  V VE GF

POPPADUM  V VE GF

Thin, crisp, disc shaped rice flour snack  1.10

Slow-cooked vegan Daal made with garlic, ginger and fragrant spices  6.50 

SELECTION OF CHUTNEYS  V

Mint yoghurt, spicy pepper, tomato, spiced onions and mango  4.00 
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Take a look at 
what each dish 
looks like

SMALL PLATES

CHICKEN TIKKA  GF  
Chicken tikka bites with a zesty garlic kick and a touch of mint 
freshness. A delightful fusion of flavours in every bite!  7.90  

HANDI GOSHT  GF

Our twist on the iconic Goan dish includes lamb, baby 
potatoes simmered in a tangy onion and tomato sauce with 
a touch of vinegar, giving it a refreshing kick  14.80

IF YOU HAVE ANY ALLERGENS OR 
INTOLERANCES, PLEASE SCAN ME .

STEAMED RICE 3.95 V  VE GF

P ILAU RICE 4.20 V  GF

KEEMA RICE 4.30 GF

MUSHROOM RICE 4.30 V  GF

SHARING BREAD PLAT TER 9.50 V
(Garlic & coriander naan, Peshawari naan, 
Roomali roti)
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