RUGBY
MENU

2 COURSE FOR £35 &
3 COURSES FOR £40

PAPAD BASKET
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CRISPY ALOO TIKKI CHAAT (D)
Crispy golden aloo tikkis topped with tangy chutneys, curd & a burst of spices

ONION BHAJI
Red lentils, gram flour, coriander, sirka pyaz

BULLET FIRE CHICKEN (SY,SU,S)

Chicken strips marinated in a lavish spice mix, served with slit green chillis
& roasted sesame seeds

AMRITSARI FISH (F)

Golden talapia fritters dusted with chaat masala, paired with cool grated
daikon and bright mint-coriander chutney.

LAMB SEEKH KEBAB (D)

Traditional lean lamb mince clay oven kebabs, spiced with cumin and
coriander, served with sprouts salad, mint chutney, fresh cilantro

G - Gluten, D - Dairy, N - Nuts, M - Molluscs,
S - Sesame seeds, C - Crustaceaq, F - Fish, MD - Mustard, L - Lupin.
Please always speak to us about any allergies or intolerances before placing your order. Not all
ingredients are listed on the menu & we cannot guarantee the total absence of allergens.
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PANEER DELHI WALA (N, D)

Cottage cheese, finished with tomato & cream sauce, flavoured with dry
fenugreek

BAGARA BAINGAN (P,S)
Fragrant baby eggplants simmered in rich, roasted spice and peanut-sesame
sauce, finished with curry leaves and tempered aromatics

RANGROOT KING PRAWN CURRY (C, MD)
Succulent king prawns simmered in coconut cream with onion,
tomato, raw mango, mustard seeds & fragrant curry leaves

RANGROOT GOSHT (D)

Tender lamb handi gosht cooked on the bone, slow-braised in rich spiced
gravy with yoghurt, tomatoes and warming traditional Indian spices

CHICKEN TIKKA MASALA (D,N)
Boneless chicken tikka, finished with garlic, tomato and cream sauce

All mains are accompanied Gunpowder Potatoes, Dal Makhni,
Steam rice & Bread Basket
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SORBETS
(Chef's selection of Sorbets)

CHAI BRULEE
Torched with cardamom sugar, served with naankhatai and rose powder

GULAB JAMUN WITH MALAI KULFI
Saffron tuile, rose powder, roasted flaked almonds

First round of pint of beer/soft drink on the house!

Thank you for choosing Rangroot!
We hope you will have a special time.
We’'d love to hear about your experience, please take a moment to share a review on Google or
TripAdvisor. Your feedback truly means a lot to our team and helps us grow.
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