FEAST AT
RASA W1

Th

A taste of our specialities…. Samples
from our pre-meal snacks, starters,
curry selection, side dishes, rice,
breads and a traditional Keralan
sweet. Please let us know if you have
any particular favourites you would
like us to include.
Veg. Feast

£25.00

Rasa Vegan Feast

£28.00

Non Veg. Feast

£32.00

Pre-Meal Snacks
Achappam, Pappadavadai, Pappadoms,
Banana chips , Muruku.

£4.95

Pickles & Chutneys
Garlic pickle , Mango pickle, lemon pickle,
Coconut Chutney, Mixed vegetable chutney,
Coriander chutney

£ 3.95

STARTERS
Rasa Platter
Banana boli, Mysore bonda,Kathrikka served
with chutneys

£10.75
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Kathrikka
£5.50
Finely sliced pieces of aubergines are dipped
in a special batter, blended with coriander
and chilli, before frying. Served with a fresh
tomato chutney.
Chicken samosa
Lightly spiced chicken and potato filling in
filo pastry. Served with tomato chutney

£6.50

Lamb Puffs
Baked puff pastry stuffed with special
lamb masala and vegetables and
served with chef’s special chutney

£6.75

Seafood platter
Fish fry , prawn fry , Fish cutlet served
with salad

£ 13.75

Chemmeen Karumuru
£9.95
Crunchy prawn dish with shallots, curry leaves
and green chillies
Rasam
£5.25
The essence of Kerala - a peppery lentil broth
laced with garlic, tomatoes, spices and tamarind.

Medhuvadai £5.50
A spongy dumpling in a crunchy case, made
from urad beans and chillies - served with
coconut chutney.
Banana Boli
Plantain slices are dipped in a batter of rice
and chickpea flour seasoned with black
sesame seeds, then crisply fried. Served
with peanut and ginger sauce.
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DOSAS
£5.50

Mysore Bonda
£ 5.50
Potato balls laced with fresh ginger,
curry leaves, coriander and black
mustard seeds, dipped and fried in chickpea
flour batter and crisply fried.

Plain Dosa
A paper thin pancake made of rice and
black gram .

£9.50

Masala Dosa
£11.95
Plain dosa filled with spicy potatoes cooked
with onion and ginger.
Onion Tomato uthappam
A thick pancake made from rice flour with
the toppings of onions, tomatoes, chillies &
vegetables.

£11.95

Rasa Vangi
Aubergines cooked in a thick tomato and
onion sauce, flavoured with curry leaves,
chilli and coriander

MAINS
CHICKEN
Thalassery Chicken Masala
£9.95
Cubes of chicken cooked in a thick sauce
of onions, green chillies, ginger and tomatoes.
Varutharacha Kozhy Curry
£10.25
A home speciality chicken curry with dry
roasted coriander seeds, freshly grated
coconut, dried red chillies, fresh curry leaves .
Vadakkan Koyi Biriyani
Perfumed basmati rice cooked with cubes
of chicken, saffron, cashew nut and served
with yoghurt raita.

£12.95

LAMB
Malabar Erachi charu
£10.50
Tender pieces of lamb cooked with aromatic
spices , turmeric, red chillies and onions.
Adipoli Erachi Mulegu
£11.25
Diced lamb cooked in chilli and turmeric
water and then stir-fried with Indian shallots,
ground black pepper and coconut slivers.

FISH
Kappayum Meenum
£15.25
King fish cooked in a sauce made from onions,
fried chillies, turmeric and ginger served
with cassava steamed in turmeric water.

Rasa Kayi
£8.25
A spicy curry made of beans, carrots,
cauliflower, potatoes and simmered in a sauce
of garlic, ginger and fennel.
Cheera Parippu Curry
£8.25
Spinach and lentils cooked in thick sauce of
garlic ,tomatoes and green peppers ,flavoured
with curry leaves .
Thakkali Curry
Fresh tomatoes cooked in coconut milk with
fresh ginger ,onions, spices and coriander.

£8.25

Sambar
Lentil based vegetable stew cooked with
tamarind broth

£7.75

SIDE DISHES
Chana masala
Chickpeas and tomatoes are simmered with
a mixture of fried garlic, ginger, onion,
and spices

£6.75

Tadka Dal
Cooked lentils which tempered with oil or
ghee fried spices & herb

£6.75

Raita
£4.50
Yogurt dip with tomato, cucumber, cumin and
fresh chopped coriander to cool down curries.

Prawns
Koyilandi Konju Masala
£15.95
A thrilling prawn dish cooked in a thick sauce
with ginger, curry leaves and onions
Konju Manga Curry
£15.95
King prawn is cooked with turmeric, chillies,
green mango and coconut .

Vegetarian
Moru Kachiathu
£8.25
An unusual combination of sweet mangoes
and green bananas cooked in yoghurt with
green chillies, ginger and fresh curry leaves.
A sweet and sour dish that is highly recommended

£8.25

RICES
Boiled Rice
Lemon Rice

£3.95
£4.50

BREADS
Malabar Paratha
£3.75
A Kerala speciality - wheat dough layered and
coiled into a coil mat shape then cooked on
the griddle. A must with our curries
Chapatti
Round, flat wholemeal bread

£3.50

Appam
A crispy, spongy rice pancake, essential for
mopping- up moist curries.

£2.95

Dishes may contain allergens. If you have any dietary requirements please speak to the member of staff.

