STARTERS

Served with mint sauce & salad.

Onion Bhaji E VG (2 Large) £4.20
Samosa C E (3 pieces) Vegetable VG £5.05 Meat £5.20
Chicken Pakora’s Z 6 pieces) £5.75
Ranna Mix E Z £7.20
2 Chicken Tikka, 2 Lamb Tikka, 2 Sheek Kebab

Special Mix E Z £8.00
1 Onion Bhaji, 2 Chicken Tikka, 1 Vegetable Samosa & 2 Sheek Kebab

King Prawn Butterfly E C Q £6.55
Prawn Puree X Q £6.45
King Prawn Puree X Q £8.10
Chicken Chat Puree P X £5.85
Puree Wrap Z V £6.35
Chicken Tikka / Sheek Kebab (2) / @D VG VN Z

Naan Wrap Z V £7.65

Chicken Tikka / Sheek Kebab (2) / D VG Z

ONION BHAJT

-
LAMB CHOP

TANDOORI OISHES

Tandoori dishes are marinated in yogurt, herbs & spices. Cooked in Clay Oven.
Fried with onion & green pepper. Served with salad and mint sauce.

Chicken Tikka Z
Lamb Tikka Z

Starter (4) £5.20 Main (8) £9.40
Starter (4) £5.55 Main (8) £9.80
Paneer Tikka Z VG Starter (4) £6.25 Main (8) £10.65
Tikka Z VG Starter (4) £4.35 Main (8) £7.75
Fish Tikka Z F starter (2 long strips) £6.25 Main (4 long strips) £10.65
Sheek Kebab E M Starter (2) £5.55 Main (4) £9.80
Lamb Chop Z Starter (2) £6.35 Main (4) £11.35
Tandoori Chicken Z on the bone Starter 1/4 (1) £5.25
Half (2) £9.40
Whole (4) £17.20

Shashlik Z

Chicken Tikka (8) £12.30
Lamb Tikka (8) / Paneer VG (8) £13.75
Tandoori King Prawn Q (5) £18.35
Tandoori King Prawn Z Q (5) £16.90
Mix Grill Z E £16.10
4 Lamb Tikka, 4 Chicken Tikka, 1 Sheek Kebab & 1 Tandoori Chicken

Special Platter ZE C £18.80

4 Lamb Tikka, 4 Chicken Tikka, 1 Sheek Kebab, 1 Lamb Chop,
1 Tandoori Chicken & a Plain Naan
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CHICKEN TIKKA
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CHEF SPECIAL  SELECTIONS
Chicken Tikka Z / Lamb Tikka Z £13.90/£14.45
Fish Tikka F Z or Paneer £16.00
Vegetable or Tikka Z VG £13.70
Vegetable or 20 Tikka Vegan P Y £13.70
Tandoori King Prawn Z Q £18.25

La Jawab XY VG

Our own unique spicy flavoured choice of
poultry cooked in a very tasty sweet chilli
sauce with honey, green pepper, coconuts
and almonds.

Mancherian X VG ST CR
Choice of poultry cooked in a creamy
sauce with mango pulp, cooked with
almond and coconut.

Jal Nagina » XY VG

Our own unique spicy flavoured choice of
poultry cooked in a very tasty chilli sauce
alongside green pepper with honey,
almonds and coconut.

Naga » » XY VG

Choice of poultry cooked with our special
naga sauce into a Bhuna style alongside
green & red pepper & tomato.

Shashlik Bhuna XY VG
Selection of poultry skewered with grilled
onions, tomato and green & red pepper
in the tandoori oven, then served in a
medium Bhuna.

Modukash X CAVG ST
Pieces of marinated choice of poultry
lightly spiced, fried with cashew nuts and
blended with honey in a butter flavoured
thick sauce with almond.

Chilli Masala » X P VG ST SR
Marinated pieces of selection poultry,
barbecued in the clay oven then cooked

in tandoori sauce with green chillies,
almonds, coconuts & a touch of Naga.

Makhani X VG ST CR
Cooked in butter with UHT cream,
almond and coconut for a rich creamy
mild texture.

SHASHLIK BHUNA %

NON SELECTIONG
Raushon Maas » XF P £15.35

Telapia fish tikka cooked in our Chef's special herb & spice mix with roasted garlic,
green pepper and green chilli.

Deshi Chingri » X Q £18.65

King Prawn cooked in a spiced sauce, with green peppers, green chilli & tomatoes
served in a Bangladeshi style Bhuna with a touch of naga.

Special Sylheti Chicken » X P £14.50

Shredded off the bone tandoori chicken, fried with sliced garlic, cooked in a spicy
thick sauce with green chillies and coriander. Slightly above madras strength
and topped with half roasted tomato.

Mix Grill Masala X E P ST SR CR £18.65

Chicken & lamb tikka, tandoori chicken & sheek kebab marinated & grilled in the clay
oven & cooked in flavoured rich creamy masala sauce.

Murgi Moshla X E P £16.55

Medium spiced tandoori chicken & minced meat with a blend of exotic spices
cooked with egg.

Keema Bhuna X £14.50

Minced meat cooked in Bengali style medium spice, with peas or potato,
green chilli, fresh tomato and coriander.

Rezalla X P Chicken Tikka £13.85 Lamb Tikka £14.25
Chicken or Lamb tikka mixed with mincemeat, in a medium spiced sauce,
blended with exotic spices, herbs and tomatoes.

Balti Novroton XY VG £12.40

Cooked with Balti paste, carrots, chickpeas, lentil, mushrooms, peas, beans,
cauliflower, spinach & tomato. Also available in Vegan.

TRADITIONAL SPECIAL

Chicken Tikka Z £12.10
Lamb Tikka Z £12.90
Vegetable or @D Tikka VG £11.15
Vegetable or @D Tikka Vegan £11.15
Fish Tikka F Z or Prawn Q or Paneer £13.65
Tandoori King Prawn Z Q £18.65

Masala X VG ST SR

Choice of poultry cooked in a mild creamy
masala sauce, with almonds & coconuts.

Butter X VG ST SR

Selection of poultry cooked in rich spice
and herbs. Topped with butter, UHT
cream, almond & sugar for a rich
creamy texture.
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Garlic Chilli » XY VG

Cooked in an aromatic herbs with fresh
green chillies & garlic.

Jalfreizi » XY VG

Cooked with spice, herbs, fresh green
chillies, cubes of onions, green pepper,
tomatoes with a touch of naga.

Passanda X P VG ST

A creamy sauce with added black currant
syrup, cooked with almonds and coconuts.

Karahi XY VG

Very popular dish cooked with northern
style spices, tomatoes, green peppers
& onions.

Achari XY SR VG

Sour & spicy sauce, aromatic spices
cooked with lime pickle.

Balti XY SR VG
Also available in:

chicken £11.35 Meat £11.70

Cooked in our special balti sauce mix v ‘_ y - . -
using fresh tomatoes, onions & a blend

. ATV
of herbs and spices. CHI(,K’E_A{ TIKKA GARLIC CHILLT

BIRYANT

Choice of poultry cooked with basmati pilau rice M (vegan is cooked with boiled rice),

blended with red pepper, tomato, several different special spices & coriander

Chicken / Meat £10.95/£11.45
Chicken Tikka Z / Lamb Tikka Z £12.45/£12.65
Mix Z (Lamb & Chicken Tikka) £12.65
Prawn Q £13.50
King Prawn Q £18.50
Vegetable or €& Tikka VG Z £10.75
Vegetable or D Tikka Z Vegan £10.75
Sylheti Biryani » ZE £15.95

Biryani with 2 shredded tandoori chicken off the bone, with garlic, red pepper,
green chilli, madras hot, whole egg & coriander.

Side option for £1.50 per Biryani: Vegetable Curry, Plain Raita, Tarka Dhall
Curry Sauce, Madras Sauce.

TRADITIONAL CURRY

Chicken

Meat

Chicken Tikka Z
Lamb Tikka Z
Paneer

Prawn Q or Fish F

Vegetable or & Tikka Z VG
Vegetable or CZZD Tikka Vegan Z

King Prawn Q
King Prawn Tikka Q Z

Korma X VG ST CR
Mild dish cooked in a sweet creamy sauce,
with almonds, coconut & UHT cream

Curry / Madras » /

Vindaloo »»/Phall s+
Mixture of spice and very saucy. Vindaloo
has added potato. Vindaloo & Phall has
Naga sauce. XY VG

Bhuna XY VG
Fine chopped onions in a rich sauce,
flavoured with spice & tomato.

Dupiaza XY VG
Medium spiced dish cooked with cubes of
fried onions.

Ceylon » XY ST SR VG
Cooked with hot spices, coconut, sugar &
lemon juice.

Pathia » XY ST SR VG
Fairly hot, sweet and sour dish cooked in
a thick sauce.

Dhansak » XY ST SR VG
Fairly hot, sweet and sour dish cooked
with lentils in a thick sauce.

Saag XY VG
Spinach, finely chopped onions, fresh
garlic, mixed spice.

Methi XY VG

A combination of tender succulent choice
of poultry pieces simmered with lots of
fenugreek leaves.

Rogan XY VG
Finely chopped onions, mixture of spices
with tomato topping.

CHICKEN PHALL
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£10.20
£10.55
£11.45
£11.65
£11.25
£11.25
£10.20
£10.20
£15.65
£16.95




VEGETABLE DISHES RICE

Option: Vegetable VG or Vegan Boiled Rice VG VN
Side Pilau Rice M SO VG

Vegetable Curry XY VG VN £5.75 Chicken Rice SO

Vegetable Bhaji XY VG VN £5.75 599 Rice © gg \\;g
Mushroom Bhaji XY VG VN £5.75 nion Hice i
Garlic Mushroom XY VG VN £5.75 Special Rice E M VG peas and Eqg

R . Keema Rice M SO Mincemeat
Cauliflower Bhaji XY VG VN Garlic Rice M SO VG VN

Mushroom Rice M SO VG VN
Vegetable Rice M SO VG VNN

Coconut Rice M S SO VG VN ST
Lemon Rice M SO VG VN
BREAD

Naan V VG INDIAN RESTAURANT
Bhindi Bhaiji XY VG VN okra Peshwari Naan V A S VG ST Aimonds, Coconuts

Brinjal Bhaji XY VG /N Aubergine Garlic Naan V VG & TAKE AWAY
Saag Bhaiji SO VG VN spinach Cheese Naan V VG
Tarka Dhal SO VG VN Lentil soup Chilli Naan »V VG
Bombay Aloo XY VG VN potato Keema Naan V Mincemeat
Chicken Tikka Naan V
Parata C M VG Thick bread cooked in butter
Stuffed Veg Parata C M VG
Tandoori Roti C VG VN Thick wheat bread YOUR KITCHEN AWAY FROM HOME
Chapati C VG VN Light thin bread
Puree C SO VG VN Deep fried bread

SUNDRIES

Saag Aloo XY VG VI spinach & potato £6.00 . Popadom VG VN £1.00
Aloo Gobi XY VG VN Potato & cauliflower ~ £6.00 PIaI?n / Spicy » SE )
Saag Chana XY VG VI spinach & Chickpeas £6.00 . Chutney Sauce VG V/\ Each £1.00
Chana Masala X P VG ST SR £6.00 . Mint M / Mango / Onion Salad / Lime Pickle MU / Chilli Sauce »

Masala red sauce, coconut & cream. Chutnev Trav M MU VG h £4.00
Chana Bhuna XY VG VN cickpeas  £5.75 . Raita 1A/G Blain Ao endners £3.00
Saag Paneer Creamy X VG CR ST £6.50 : Cucumber / Onion / Mix £330

Spinach & Indian cheese

Motor Paneer Creamy X VG CR ST £6.50 . Chips SO VG VN £3.20
Peas & Indian cheese Salad VG VIN £3.20

SET MEAL OR PLATTER

Set Meal 1 £24.65

Popadom, Onion Bhaji, Chicken Tikka Masala, Bombay Aloo, Pilau
Rice & Naan Bread.

Set Meal 2 £43.95

f 3 2 Popadom’s, Chicken Tikka, Sheek Kebab, Meat Bhuna, Butter Chicken,
SAAG PANEER CREAMY - -4 Vegetable Curry, Saag Aloo, Pilau Rice & Naan Bread.

Set Meal Vegetarian (aiso available in Vegan) £24.00
Dhal Masoor SO VG VN Lentil £6.00 £10.50 Popadom, Onion Bhaji or Quorn Tikka, Vegetable Karahi, Saag Aloo,
Egg Bhuna X E VG £6.50 £11.40 Boiled Rice & Tandoori Roti.

Platter 1 2.
Sauces £5.75  £10.20 atter 1 . o £32.95

G STSR G ST SR 2 Tandoori Chicken, 2 Sheek Kebab, 2 Lamb Tikka, 2 Chicken Tikka, 2 Lamb Chop,
Masala X P ¥ /Korma X V 2 Plain Naan & 2 Pilau Rice.

VN VN
Curry XY VG VN / Madras XY VG Platter 2 £50.00

3 Tandoori Chicken, 3 Sheek Kebab, 3 Lamb Tikka, 3 Chicken Tikka, 3 Lamb Chop,
Service charge not included. 3 Plain Naan & 3 Pilau Rice.
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. . . . . . If you enjoyed our meal and service than please let others know via Google and other social
4 Little to medium spice (Madras hOt) &4 Hot (Vlndaloo Splce) media, if not please let us know on customerservice @ranna.co.uk, remember to mention

yy vy Extremely hot (Pha" spice) branch name. We take all our feedback very seriously and we will respond to you.

BRINJAL BHAIL

. . . Genuine consideration to enhance flavour and taste are taken very seriously to cater for those
VG Vegeta”an + VN Available in Vegan who only want the best in culinary cuisine.

ST Sweet « CR Creamy « SR Sour

All of our dishes are freshly prepared to order. To maintain our quality & hygiene standard
please allow 15-25 minutes to prepare. All dishes may be altered to suit your preference.

Allergy:
C = Cereal & Gluten « E = Egg + Soya ¢ F = Fish + Soya + M = Milk VEGAN customers please note: Separate Gravy will be used without cream & yogurt and
MU = Mustard * A = Aimond « CA = Cashew Nut * SE = Sesame boiled rice will be used instead of pilau. Certain items will taste little different.

S = Sulphite » SO = Soya * P = Potassium * Q = Crustaceans T&C: Discount excludes set mgals, platter & combi meals. Where therg are tlwo discounts, only
one may be used. Please mention offer when ordering otherwise full price will be charged.

SD = Sodium - N = PeanUt’ Nuts Price can change without prior notice; management has the right to refuse service without any
V=CEMSO+X=MMUSSOA:Y=MUSSOA-+-Z=PMSO MU reason. Charges will apply to any changes per item, on any set meal or platters. Detailed T&C
XY = X With milk or Y = Without milk is available upon request. No service charge is included with the price.



