
STARTERS
Dahi Bhalla �
Soft lentil dumplings with ginger and curry leaf soaked in seasoned chilled yogurt. 4.99  

Masala Uttapam�
Grilled rice and lentil pancake topped with onion, tomato and green chilli. 4.99

Aloo Tikki Chaat�
Grilled potato and sweet potato cakes served with tamarind chick peas masala. 4.99  

Cauliflower 65�
Spicy marinated cauliflower florets, golden fried. 4.99

Chicken 65 �
Spicy marinated chicken wings, golden fried. 5.99

Soup of the Day 2.99

Sprouted Moong Bean Salad�
Chopped cucumber, tomatoes, white raddish and bean sprouts tossed with lemon juice  
and chaat masala 4.99

Beetroot and Paneer Salad�
Romaine lettuce, beetroot, paneer and walnuts tossed with tamarind chutney. 4.99

Add chicken tikka for 4.99  or garlic shrimp for 7.99

SALADS

(Spinach Wrap) rolled with chopped onions, tomatoes, greens and mint chutney.  
Served with Raita.

Choice of:

Galouti Kebab	 (Ground lamb) 6.99
Chicken Tikka	 (White meat) 6.99
Paneer Tikka	 (Home made cheese) 6.99

WRAPS

LUNCH MENU
11:30 am to 3:00 pm

MAIN COURSE

Fish Balchao�
Grilled Tilapia fish filet medallions cooked with roasted tomatoes and dark rum infused 
mushrooms. 8.99

Gobhi Manchurian�
Indo Chinese style 6.25

Kofta�
Lotus root and paneer dumplings in a sauce 6.25

Pindi Chana�
Chick peas in a traditional Punjabi tempering 5.99

Nutri Nuggets Curry�
Soy nuggets cooked with peas and potatoes  6.25

Saag�
Spinach with choice of Paneer or Tofu 6.25

Choice of One - Rice or Naan
Choice of One - Salad or Raita

COMBINATION LUNCHES
Any Two Vegetables 8.99

Any One Chicken and One Vegetable 9.99

Any One Lamb and One Vegetable 10.99

Poori 1.50

Khasta Roti 2.00

Rogini Naan 2.00

BREADS
Garlic Naan 3.00

Honey and Ginger Naan 3.00

Rice and lentil crepes with a choice of filling

Original Potato Masala 6.99

Spicy Mushroom and Onions 6.99

Minced Chicken and Peas 6.99

Paneer 6.99

DOSA

STARTERS
Aloo tikki Chaat�  
Grilled potato and sweet potato cakes, served with tamarind chick pea masala. 4.99	

Dahi Bhalla�
Soft lentil dumplings with curry leaf and ginger, soaked in chilled Yogurt. 4.99

Masala Uttapam�  
Rice and lentil pancakes topped with vegetables and accompanied by coconut chutney. 4.99

Cauliflower 65� 	
Spicy marinated cauliflower florets, golden fried. 4.99

Poori 1.50

Khasta Roti 2.00

Mint Parantha 3.00

Rogini Naan 2.00

Date and Coconut Naan 3.00

BREADS
Potato & Pea Naan 3.00

Garlic and Spring onion Naan 3.00

Onion and Chilli Naan 3.00

Honey and Ginger Naan 3.00

Rosemary Naan 3.00

Breadbasket (choice of 3 breads) 7.99

Plain 5.99
Original potato masala 6.99
Minced chicken and peas 7.99
Paneer masala 7.99

MINI MEALS
Dosa�
Grilled Rice and Lentil Crepe served with lentils and coconut chutney.

Plain 7.99
Original potato masala 8.50
Minced chicken and peas 8.99
Paneer masala 8.99

Rava Dosa�
Grilled Semolina Crepe served with lentils and coconut chutney.

DINNER MENU

Chicken Tikka Lababdar�
All time New Delhi favorite 6.99

Hyderabadi Chicken Korma�
Mild creamy delicacy from royal kitchens 6.99

Malai Kebab�
Marinated grilled chicken. Accompanied by lentil of the day. 6.99

Kofta with Pitted Plums�
Kashmiri style lamb dumplings 6.99

Lamb Saag�
Spinach with lamb cubes 7.50

Cauliflower 65� 	
Spicy marinated cauliflower florets, golden fried. 4.99

Chicken 65� 	
Spicy marinated chicken wings, golden fried. 5.99

Chicken Tikka�  
Chicken Breast cubes, reserved overnight in yogurt, spices and herbs, fired in the  
tandoor. 5.99

Lamb Galouti Kebab� 	
“Melt in the mouth” kebab made from lean mince of lamb with papaya, nutmeg,  
cinnamon, cardamom and ghee. 5.99

Calamari Vepudu�  
Crispy fried calamari coated with seasoned rice flour, fried and topped with corn kernels. 6.99

Soup of the Day 2.99

Choice of One - Steamed Basmati Rice / Brown Rice / Masala Potatoes

Choice of One - Spinach / Cauliflower / Vegetable mango curry / Lentil of the dayENTREES
Chicken Tikka Lababdar�
The All time New Delhi favorite grilled chicken tikka cooked in a classic tomato sauce. 12.99

Malai Kebab�  
Chicken supreme matured in a delicately spiced nutty marinade with cheddar cheese. 12.99

Hyderabadi Chicken Korma�	
A mild and creamy delicacy from royal kitchens with almonds and poppy seeds. 12.99

Chicken Chettinad� 	
Chicken cooked in a peppery sauce from Tamil Nadu. 12.99

Tandoori Chicken� 	

A Barbecue delight with a twist, beetroot infused marination. 12.99



www.rasoi-restaurant.com

Please let us know about your allergies.  •  Full catering services available.   
Party platters available for take out and delivery.

TAKE-OUT     MENU
� main: 401-728-5500
� delivery: 401-272-3463
� fax: 401-728-5501

727 East Avenue, Pawtucket, RI 02860 
Blackstone Place Plaza 

Sanjiv@rasoi-restaurant.com

Kofta with Pitted Plums�
Minced lamb dumplings stuffed with dried plums and cooked in a Kashmiri sauce. 13.50

Lamb Saag�	

Cubed lean lamb loins cooked in a Punjabi style spinach puree. 13.99

Avadhi Mutton�
Halal choice - Intensely flavored goat meat on bones, slow cooked with handground 
lucknowi spices, herbs and touch of saffron. 13.99

Chaamp Taazdar�	

Succulent rack of lamb, marinated in herbs and Rajasthani spices. 21.99

Fish Balchao�	
Grilled Tilapia fish filet medallions cooked with roasted tomatoes and dark rum infused 
mushrooms. 13.99

Mussels Perri Perri�

New Zealand mussels cooked with white wine garlic and spring onion leaves. 13.99

Shrimp Hara Pyaz Masala�	
Jumbo Shrimps stir fried with spring onion greens, sprouted lentils, green peppers and 
tempered with green peppercorn. 16.99

Scallops Moilee� 	

A coastal delight from Kerela with curry leaf, stem ginger, turmeric and lime. 13.99

Batakh Shashlik�	
Chargrilled boneless chunks of duck supreme skewered with onion, bell pepper and 
mushroom finished by our chef’s signature mango sauce. 14.99

Bengali Seafood Stew�	

A traditional east coast stew of fresh seafood and vegetables with five spice tempering. 15.99

Tandoori Mahi Mahi �  
Grilled filet marinated with spices and a paste of cashew nut. Served over a bed of 
coconut ginger sauce. 15.99

Frontier garlic Shrimp�  
Grilled Jumbo shrimp marinated in a mix of yogurt, carom seeds, lime, red chilli and 
turmeric. 18.99

Jugalbandi� 	
Grilled Lobster tail and chicken tikka lababdar combination. 21.99

Saag� 	

Spinach cooked with a choice of Paneer or Tofu. 9.99

Gujarati mango curry  �  
Fresh vegetables stewed in a mango curry infused with jaggery and gujarati garam 
masala. 9.99

Baghare Baingan�

Eggplant cooked in a spicy and tnagy peanut, sesame and poppy seed sauce. 9.99

Nutri Nuggets Curry� 	

Soy nuggets cooked with potatoes and green peas in a light onion tomato sauce. 9.99

Okra Masala�

Crispy Okra cooked with Onion, and fresh mint masala. 9.99

VEGETARIAN MEALS Served w/ lentil of the day / Pindi Chana
Choice of One - Steamed Basmati Rice / 
Brown Rice / Masala Potatoes

Whipped yogurt with chopped beetroot and cucumber 2.99
Kachumbar (Chopped) of cucumber, tomatoes, white radish and lentil sprouts, lemon juice  
and chat masala 4.99
Romaine lettuce, beetroot, paneer and walnuts, tossed with tamarind chutney 4.99
Lentil of the day simmered with spices and tempered 6.99
Pindi Chana 6.99
Assorted Papad for the table 3.99
Mixed pickles and mango chutney 2.99
White Rice / Brown Rice 1.99
Lemon Rice / Tamarind Rice 3.99�

ACCOMPANIMENTS

Vegetable 11.99
Chicken 12.99
Mutton 13.99

BIRYANI Biryani From the kitchen of Nizams & Nawabs, a delicacy of 
perfumed rice and whole spices sealed in a pot. Served with 
raita and dal.

Gobhi Manchurian�	

Cauliflower florets coated and panfried with peppers, onions and black pepper. 9.99

Kofta� 	

Lotus root and homemade cheese croquettes cooked in a flavorful sauce. 10.99

Kathal Masala�	

Green jackfruit cooked with onion, tomatoes and spices. 10.99

Tandoori Subzi�	

Cubes of homemade cheese, tofu and seasonal vegetables marinated and grilled. 12.99

MONDAY Closed  
Tuesday Wednesday and Thursday (11.30 am to 9:30 pm)  

Friday and Saturday  11.30 am to 10:30 pm  
Sunday 11.30 am to 9.00 pm

www.rasoi-restaurant.com


