RAVAL

INDIAN BRASSERIE & BAR

GROUP BANQUET MENU
£45.00 per person

Designed for sharing, our banquet menu showcases Raval's signature regional and coastal dishes, celebrating India's
diverse culinary traditions through fire-led cooking and family-style dining.

STARTERS
(Plated Selection - All items served per person)
Kochi Salmon Taka Tak [r, D, M|
Charred Salmon. Coastal Spice. Fresh Citrus

King Prawn Varuval [C, M, D]
Pan-seared. Tamarind. Curry Leaf. Warming Spice

Manjal Chicken Tikka [D, M.N]
Fire-charred. Honey Mustard. Dressed Greens. Mint Yoghurt

Batata Bonda [V, V]
Spiced Potato. Tomato Chutney. Soft Warmth

MAINS
(Family Style Sharing)

Kashmiri Lamb Rogan Josh [G. M, D]
British Lamb. Kashmiri Chilli. Garlic. Aromatic Depth

Maska Chicken Tikka Masala [D, N, M]
Tandoori Tikka. Smoked Tomato. Fenugreek. Rich Finish

Kerala Chicken Curry [V.E]
Coastal Coconut. Fresh Ginger. Garlic. Curry Leaf

Bombay Aloo Sukha [V, VE, M, E]
Pan-roasted Potato. Mustard Seed. Gentle Spice

SIDES
Saffron Pilau Rice [vE] | Assorted Tandoori Breads [G, D]

DESSERT

Gulab Jamun & Vanilla Ice Cream [G, D, N|
Cardamom Syrup. Vanilla Bean

Allergen Guide:
[C] Crustaceans | [D] Dairy | [F]Fish | [G] Gluten | [M] Mustard | [N]Nuts | [V]Vegetarian | [VE]Vegan

All guests at the table must order from this menu. Vegetarian, vegan and allergy-friendly alternatives are available with advance notice.
A discretionary 10% service charge will be added to your bill.

ALLERGIES & DIETARY: We cannot guarantee that all our dishes are dairy/gluten/egg/mustard/sesame free as several dishes we make contain these
products and they are all prepared in the same kitchen. Please ask your server for specific allergen information or adjustments.
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