INDIAN STREET CLASSICS

TAWA COOKED

TO SHARE WHILE YOU CHOOSE

Streetfood the way it’s eaten in India - dry baked or grilled and best
enjoyed with Raval’s freshly-made Indian relishes

Real Indian food cooked in a Tawa (flat griddle) - lightly coated and
best enjoyed with freshly-baked Indian breads

PAPAD WITH FRESH DIPS

•

CHICKEN HONEY MUSTARD 						5.95
Chargrilled Cochin chicken with mustard seed, coriander, chaat masala and honey

DILI BHAJIS

••

G V							4.95

Mini onion bhajis with chickpeas, ginger, garlic, turmeric and mint

•• 						4.95
Light puff pastry Punjabi samosa with vegetables and tamarind chutney
VEGETABLE SAMOSA
CHAAT SAMOSA

••

GV

MALAI CHICKEN

•

N							5.95

Tandoori marinated Dili chicken breast with tomato, cinnamon, garlic and pistachio

KERALAN CHILLI BEAN

••						5.95
Channi marinated chicken with caramelised onion, coconut flakes, chilli and coriander
COCONUT CHICKEN

LAMB KALI MIRCH

•• •

						5.95

ALU CHAAT PATA

•• 						4.95
Potato patties with Mumbai spices, chickpeas, onion and tamarind chutney

MANGO PRAWN

CHICKEN CHILLI FRY

Malabari chicken spiced with rice flour, chilli and black pepper

ALU TIKKI CHAAT
LAMB TIKKI

GV

•• 							5.95

Punjabi minced lamb and potato patties spiced with ginger, coriander and mint

CHICKEN PAV

••

G							5.50

Mumbai Chicken street patty spiced with cumin and ginger in a freshly baked bap

VEGETARIAN PAV

••

G V						4.95

Mumbai vegetable patty with cumin, ginger, garlic and chilli in a freshly baked bap

•• 							4.95
Keralan potato and chickpea dumpling with mustard, turmeric and coconut chutney
ALU BONDA

••• 						6.95

Spiced lamb with black pepper, chilli flakes, onion, roasted coconut and curry leaves

••

V							4.95

Bombay street potatoes with onion, red chilli, chaat masala, cumin and coriander

••							6.95
South Indian prawns with turmeric, ginger, mango and curry leaves
CHICKEN CHETTINAD

••••						5.95

Hot & spicy Tamil chicken with onion, tomato, black pepper, coconut and coriander

SEA BASS & MANGO

••						6.95

Marinated Keralan sea bass with mustard, mango, green chilli and ginger

SPICY GRILLED PANEER

•• •

••• 						5.95
Grilled fish seared with ginger, onion, black pepper, green chilli and curry leaves
••

							6.95

Spiced prawns with French beans, lemon juice, ginger and coriander

Enjoy your tapas with freshly-made Indian relishes and chutney

•

MINT & YOGHURT with coriander, chilli, ginger and roasted garlic
CARROT & PINEAPPLE
with mustard, ginger, chilli, curry leaves		
TAMARIND & JIGGERY
sweet & tangy with cumin, chilli, cardamom
TAMIL TOMATO CHILLI
hot & spicy with chilli, ginger, mustard, garlic

BREADS
Raval Indian breads - freshly baked every day
NAN - PLAIN, GARLIC or CORIANDER G				3.95
A light bread baked in a clay oven with a choice of flavours

GWALIOR NAN

G 							4.95

Nan bread with a mixture of almond and coconut

TANDOORI ROTI

G 							3.95

Whole wheat bread baked in a tandoor

MALABARI PARATTA

RICE
HOUSE PILLAU 							4.95

Traditional South Indian saffron rice dishes - aromatic, delicate and
best enjoyed with a mint & yoghurt or Tamil tomato chilli relish

••

Dum cooked pillau rice of the day, with Raval spices and herbs

STEAMED RICE 							3.95
Fine basmati rice steamed to perfection

V							10.95

•• 							10.95

CALCUTTA PARATHA WRAPS

EGG BIRYANI

A modern twist on an Indian favourite – freshly baked flatbread with
a choice of delicious and healthy fillings

CHICKEN BIRYANI

••
••
••

All filled with chopped tomato, onion, carrot, peppers and a unique blend of spices

G							3.95

Multi-layered, flaky, leavened wheat flour flat malabari bread

Biryani with mixed vegetables, saffron rice, mint, coriander and rose water

SPICED TANDOORI CHICKEN
G					5.95
BOMBAY CURRIED EGG
G 						5.95
MARINATED INDIAN PANEER
G V					5.95

••
••
•• •

1.95
2.95
2.95
2.95

Raval’s selection of rices are perfect to enjoy with our tapas dishes

BIRYANIS

CLASSIC BIRYANI

RAVAL’S HOMEMADE RELISHES

V						4.95

Marinated Punjabi cheese grilled with onion, red chilli and coriander

GV

KERALAN FISH CRUSH
GOAN PRAWN

						4.95

Spiced French beans with onion, curry leaves and chilli

G V						5.50

Punjabi samosa with chickpeas, potato, vegetables, spiced yoghurt, coriander and mint

•• •

V

G						3.50

Indian papad are mini thin wafers made of urad dal (lentil) – good for two to share

Biryani with egg, vegetables, saffron rice, mint, coriander and rose water

••

						 12.95

South Indian chicken biryani with saffron rice, mint, coriander, rose water and egg

We focus on real Indian food as
eaten in India, which is unusual in the UK.
Balanced meals, fresh vegetables
and healthy eating.
.

PLEASE NOTE: Tapas dishes will
arrive once cooked and may not
arrive together.
PLEASE NOTE: A discretionary
10% service charge will be charged.
PLEASE NOTE: Our menu changes
regularly and, because most of our
ingredients are sourced locally,
certain dishes are subject
to availability.
ALLERGIES: Our dishes may
contain nuts or nut derivatives and
some may contain shell/fish bones.
Please ask your waiter for advice.

