PUNJABI RASOI'S HERITAGE

Welcome to Punjabi Rasoi - where every dish carries the soul
of a centuries-old culinary tradition. Punjab’s food culture
was born in fertile fields, shaped by slow cooking over
earthen hearths, and perfected in bustling family kitchens
where recipes were guarded like heirlooms. From the smoky
charm of the tandoor to the richness of slow-stirred gravies,
Punjabi cuisine has always celebrated generosity, warmth
and unmistakable flavour.

The Punjabi Rasol, established in 1999 was launched with a
single vision, to serve the people of Bangalore with authentic

Punjabi food.

At Punjabi Rasoi, we honour Punjabi roots by bringing
together time-tested techniques, pure ingredients, and the
unmistakable hospitality of Punjab. Our chefs follow age-old
methods - hand-ground spices, slow simmering, tandoor
mastery - ensuring that every plate reflects the authenticity
and pride of our heritage.

We invite you to savour not just a meal, but a story of
tradition, craft and the vibrant spirit of Punjap.
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PUNJABI RASOI'S SIGNATURE DISHES

etz
NON VEG STARTERS o
Chicken Taka Tak Tikka Z 365 2
High-heat tossed chicken tikka with onions and spices — smoKy, spicy and
explosively flavourful. ’

Kandhari Chicken Tikka 2 370 ' -

Robustly marinated chicken grilled with crushed spices and herbs — rustic
flavours with a fiery edge.

Peshawari Chicken Tikka < 380

Creamy, mild and smoky chicken tikka inspired by Peshawar traditions — rich,
tender and indulgent.

Non Veg Platter < 1220

A lavish selection of signature tandoori chicken, kebabs and grills — perfect for
sharing and celebrating.

Afghani Chicken (6/12 pieces) % 310/ 580

Luxuriously creamy chicken marinated with cashew and mild spices, char-grilled
for a soft, smoky finish.

Chicken Chaat (6/12 pieces) [spicy] % 360/ 660

Tangy, spicy tossed chicken with onions, herbs and masalas — bold, zesty and
bursting with street-style flair.

Tomato Chicken (6/12 pieces) < 310/% 580

Succulent chicken simmered in a tangy tomato-based gravy with subtle spice —
comforting, vibrant and full of flavour.

CHINESE STARTERS

Babycorn Crispy 295

Golden-fried baby corn tossed in a light, crunchy coating — crisp on the outside,
tender inside and utterly addictive.

Chicken Lollipop Chinese Drums Of Heaven W Dip 7D

Crispy, juicy chicken lollipops tossed in a spicy Indo-Chinese glaze — bold, crunchy
and crowd-pleasing.
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PUNJABI RASOI'S SIGNATURE DISHES
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VEG STARTERS o
Dahi Ke Kabab T310. {0 G
Soft hung-curd kebabs infused with mild spices and pan-seared golden — £ 3“
melt-in-the-mouth elegance. ;
Mushroom Tikka Bharwa R 310 |

Juicy mushrooms stuffed with spiced filling and char-grilled to perfection
— earthy, smoky and deeply satisfying.

Peshawari Paneer Tikka < 360

Cream-marinated paneer grilled gently in the tandoor — smoky, buttery
and delicately spiced for a royal finish.

Paneer Taka Tak T 365

Wok-tossed paneer with onions, capsicum and robust masalas — fiery,
flavour-packed and full of street-style punch.

Vegetable Platter R 1050

A generous assortment of hand-picked vegetarian tandoori delights —

grilled, spiced and served sizzling.

SIGNATURE VEG MAIN COURSE

Paneer LLababdar T 375

Soft paneer cubes simmered in a rich, creamy onion-tomato gravy with
cashew richness and gentle spices smooth, indulgent and irresistibly comforting.

Veg Kofta [spicy] R 320
Golden vegetable koftas dunked in a fiery, silky gravy that balances heat,
richness and comfort in every bite.

Paneer Malamaal (spicy) R 360

Soft cottage cheese simmered in a luscious, spice-laden gravy enriched
with butter and cream — indulgent, bold and irresistibly Punjabi.

Paneer Tikka Masala (spicy) 4 A

Char-grilled paneer tikka folded into a smoky, tangy tomato-onion gravy
bursting with robust Punjabi spices.







Rasoi Special Paneer X 375

Our signature paneer delicacy cooked in a secret house blend of spices, slow-
finished with fresh cream for a truly royal Punjabi experience.

Paneer Lazeez R 390 .-

Wok-tossed paneer with onions, capsicum and robust masalas — fiery, flavour- 4 Sy ‘_""""? *
packed and full of street-style punch. R
Dal Makhani 3255 |

Slow-cooked overnight, black lentils and kidney beans melt into a velvety, buttery

masterpiece finished with fresh cream — timeless and soulful.

SIGNATURE NON VEG MAIN COURSE

Chicken Lababdar < 390

Tender chicken cooked in a luxurious onion-tomato gravy enriched with butter,

cream and crushed cashews mildly spiced, velvety and deeply flavourful.

Chicken Lazeez R 425

Juicy chicken cooked in a mildly spiced, creamy gravy with a hint of sweetness —

smooth, comforting and irresistibly rich.

Rada Chicken < 425

Succulent chicken tossed in a thick, fiery onion-tomato gravy with crushed spices

— hearty, intense and utterly satisfying.

Mutton Rogan Josh [Spicy] X 445

Tender mutton slow-cooked in a deep red gravy infused with aromatic spices —

rich, warming and royally indulgent.

Mutton Seekh Kabab Masala [Spicy] X 490

Minced mutton blended with aromatic spices, skewered and grilled — juicy,

smoky and richly spiced.
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Punjabi Chicken

unapologetically spicy and deeply flavourful.

Butter Chicken

PUNJABI RASOI'S SIGNATURE DISHES

390

A bold, rustic chicken curry cooked with whole spices, onions and desi masalas —

390

Tandoor-roasted chicken simmered in a rich tomato- butter gravy with subtle

sweetness and smoky depth — a global favourite done the Punjabi way.

VEGETARIAN STARTERS

Aloo Haryali

Gobi Tandoori
Babycorn Tandoori
Hara Bhara Kabab
Mushroom Chaat
Soya Tikka

Soya Tikka Hariyali
Malai Paneer Tikka
Paneer Chaat

Veg Seekh Kabab
Paneer Achaari
Mushroom Taka Tak
Paneer Tikka
Stuffed Mushroom

Amritsari Paneer
Paneer Shashlik

X 245
R 265
< 290
< 295
< 300
< 300
R 310
< 320
< 330
< 340
<. I08
< 365
R 365
< 365
< 375
i YA
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Clear Soup
Tomato Dhania Shorba

- Veg Sweet Corn Soup
Tomato Soup
Veg Hot N Sour Soup
Cream Of Mushroom Soup
Veg Manchow Soup
Chicken Clear Soup
Chicken Hot N Sour Soup
Chicken Sweet Corn Soup R8O
Cream Of Chicken Soup . - ”"
Chicken Man Chow Soup 95







CHINESE STARTERS - VEGETARIAN

Babycorn Chilli T
Mixed Veg Chilli R 275
Chilli Aloo R 295
Mushroom Chilli R 310
Paneer Chilli R 360
Gobi Manchurian R 260
Mixed Veg Manchurian R 275
Babycorn Manchurian < 295
Mushroom Manchurian R 310
Paneer Manchurian R 330

NON VEG STARTERS

Haryali Tikka R 330
Tangri Kabab (Cream Based Preparation) < 330
Kalmi Kabab (3 Pcs White & Creamy) < 340
Lehsuni Tikka < 345
Chicken Tikka < 350
Chicken Malai Tikka < 360
Nargisi ChickenTikka X 360
Chicken Seekh Kabab X 365
Amritsari Chicken Tikka < 380
Chicken Achhari Tikka < 380
Chicken Chaat Tikka < 380
Mutton Taka Tak X 475
Fish Amritsari R 475
Fish Tikka < 475
Amritsari Prawn X 540
Amritsari Chicken (6/12 Pieces) X310/3580
Chicken Achaari - (6/12 pieces) (Spicy]) X360/3650
Chicken Haryali (6/12 pieces) (Spicy) X310/3580
Chicken Tandoori (6/12 pieces) X310/3580
Nargisi Chicken (6/12 pieces) 3310/3580

Kandhari Chicken (3/6 pieces) X360/3660







CHINESE STARTERS NON VEG

Chilli Eggo

Chilli Manchurian
Chicken Chilli (Spicy)
Schezwan Chicken
Chicken Manchurian
Chicken Pepper Fry Dry
Lemon Chicken
Schezwan Chicken Wings
Chilli Fish

Chilli Prawn

VEG MAIN COURSE DRY

Mix Vegetable
Jeera Aloo

Aloo Gobi1i Masala
Gob1i Matter Masala
Bhindi Masala
Bhaighan Bhartha
Methi Aloo

Paneer Bhurji
Chana Masala

Aloo Capsicum

VEG MAIN COURSE SEMI GRAVY

Kaju Masala (with makhana)
Aloo Matter

Bhindi Do Pyaza

Sarson Ka Saag

Dum Aloo

Gobi1 Musalam

Kadai Veg (Spicy)

Navratan Korma

Palak Corn

< 240
< 240
X 340
< 365
< 375
375
R 375
< 390
R 475
X DD

< 230
X 230
< 230
< 260
X 260
R 260
< 260
X 385
< 270
< 245

< 425
R 250
< 250
R 340
A
S
X, 295
R 295
X295
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VEG MAIN COURSE

Mattar Mushroom
Palak Kofta
Rajyma Masala

Green Peas Masala

Hyderabadi Paneer (spicy)

Kadai Paneer (spicy)
Mala1 Kofta

Nargisi Kofta

Shahi Paneer

Palak Paneer

Punjabi Paneer (spicy)
Soya Tikka Masala
Veg Seekh Masala
Kadai Mushroom (spicy)
Methi Malai Matter
Methi1 Malai Paneer
Mushroom Masala
Mutter Paneer

Paneer Do Pyaaza
Paneer Handi

Paneer Jalfrezi

Pudina Paneer

Shahi Paneer Korma
Nagada Paneer
Paneer Bemisal
Paneer Lahori

Paneer Lajawab
Paneer Patiala

Punjabi Special Paneer
Tawa Paneer
Mushroom Paneer Masala
Kaju Malamaal

Dal Tadka

Butter Paneer Masala

X299
< 320
< 285
X 350
X 350
X 350
X 350
< 350
X 350
< 360
< 360
X 365
< 365
X 375
< 375
X I1D
o 71
e i
R 375
37D
NS T
X 375
e k-
< 380
< 380
< 380
X 380
< 380
< 380
< 380
< 385
R 425
< 240
< 350







NON VEG GRAVY CHICKEN

Punjabi1 Special Chicken
Chicken Bhartha

Chicken Curry(spicy)
Chicken Do Pyaaza
Chicken Hyderabadi (spicy)
Chicken Jalfrezi

Chicken Kadai (spicy)
Chicken Lababdar

Chicken Malamaal (spicy)
Chicken Masala

Chicken Methi Malai
Chicken Musalam

Chicken Nagada

Chicken Pudhina

Chicken Rogan Josh
Chicken Seekh Kabab Masala
Chicken Saagwala

Chicken Tikka Masala (spicy)
Raso1 Special Chicken
Chicken Handi

Chicken Bharta

Chicken Lahori

Chicken Patiala

Tawa Chicken

Chicken Gravy

NON VEG GRAVY MUTTON

Mutton Curry

Mutton Kalimirch
Mutton Masala
Mutton Punjabi [spicy]
Mutton Saagwala
Keema Matter [spicy]
Mutton Rada

Mutton Shahi Korma

378
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
< 390
X 390
< 390
< 395
< 395
R 410
R 424
< 425
< 425
R 425
R 425
R 640

< 445
< 445
X 445
R 445
X 465
R 475
R 475
< 475







NON VEG SEAFOOD GRAVY

Prawn Curry < 550
Fish Curry X 475
Fish Tikka Masala 2 475
EGG

Andaa Bhurji < 240
Andaa Curry < 240
Andaa Masala T 240

DUM BIRIYANI

(All Biriyani’s are cooked together)

Egg Biryani
Chicken Biryani

Mutton Gosht Biryani

BREADS

Phulka

Butter Phulka
Tandoori Roti
Butter Roti
Kulcha

Methi Roti

Missi Roti

Soya Roti

Butter Kulcha
LLacha Parantha
Naan

Methi Parantha
Missi Parantha
Pudhina Parantha
Butter Naan
Amritsari Kulcha
Makki Ki Roti
Garlic Naan
Chur Chur Naan
Roti Basket

X228
< 305
X 365

R 24
Rl
<32
R 34
R 41
< 41
< 41
R 41
< 45
R 60
< 60
R 62
< 62
< 62
< 65
X 67
< 70
79
< 82
Codh 1153







STUFFED BREADS

Stuffed Pyaaz Naan
Stuffed Aloo Naan
Stuffed Aloo Parantha
Stuffed Gobhi Naan
Stuffed Gobhi Parantha
Stuffed Pyaaz Parantha
Paneer Parantha

Stuffed Paneer Naan
Chicken Keema Naan
Chicken Keema Parantha
Mutton Keema Naan

Mutton Keema Parantha

RICE BOWL

Veg Biryani

Steam Rice

Jeera Rice

Peas Pulao

Masala Rice

Veg Pulao

Ghee Rice

Dal Khichadi

Veg Fried Rice
Mushroom Fried Rice
Egg Fried Rice
Chicken Fried Rice

Mutton Fried Rice
Mixed Fried Rice [non veg]

CHINESE

Veg Hakka Noodles

Veg Schezwan Noodles
Chicken Hakka Noodles
Chicken Schezwan Noodles

< 78
< 82
< 82
< 82
< 82
R 82
X 110
< 110
X 185
X 185
R 185
X 185

R
R 155
R 185
R 210
< 240
R 250
R 270
R 320
R 210
R 240
< 230
X 265
X 310
< 340

< 260
R 280
295
< 315







PAPAD, SALADS & RAITA

Papad X 40

Masala Papad < 80

Green Salad R 85

Masala Onion Salad R 85

Onion Salad R 85

Plain Curd X 1D

Aloo Raita R 135

Boondi Raita R 135

Mixed Veg Raita < 135

Pineapple Raita < 150
THIRST QUENCHERS

Butter Milk < 80

Aam Panna R 120
Jaljeera < 120
Punjabi Lassi (Salt/Sweet) 135
Choclate Lassi R 165
Fresh Lime Soda (Salt/Sweet) % 85

Fresh Lime Water < 85

Cold Drinks R 60

Masala Coke R 75

Mineral Water R 40

DESSERTS

Rasmalai N5
Gulab Jamun < 100
Kheer R 110
Gajjar Ka Halwa < 140

Moong Dal Ka Halwa < 140




