
C H E F ’ S  T A S T I N G  E X P E R I E N C E

69.95 per person

B O M B A Y

Lobster & Mango (m)(d)

lobster, mango, citrus, coastal spice

K E R A L A

Injii Lamb Cutlets (m)(d)

lamb, ginger, tamarind, south indian spices

T A M I L  N A D U

King Prawn Sukkah (m)(d)(n)

king prawn, nigella, curry leaf, toasted spices

D E L H I

Maska Chicken Tikka Masala (m)(d)(n)(e)(g)

tandoori chicken, butter, tomato, fenugreek

G O A N

Salmon Kodi (m)(d)(n)

salmon, tamarind, coconut, potatoes, tempered spices

N O R T H  I N D I A

Gulab Jamun with Ice Cream (m)(d)(n)(g)(v)

caramelised indian dumplings with cardamom syrup and vanilla ice cream

PLEASE NOTE: ALL GUESTS AT THE TABLE MUST PARTICIPATE.

AVAILABLE UNTIL 9:30PM FOR DINNER. 

(d) dairy � (g) gluten � (n) nuts � (e) egg � (m) mustard � (v) vegetarian 

A discretionary 10% service charge will be added to your bill.

ALLERGIES:

Raval � Church Street � Tyne Bridge � Gateshead � NE8 2AT

0191 477 1700 � ravaluk.com � info@ravalrestaurant.com 

Six curated courses exploring India’s regional and coastal flavours, 

guided by fire and finished in the tandoor. 

While every effort is made to accommodate dietary requirements, 

we cannot guarantee that dishes are entirely free from allergens. 


