
T
A discretionary 10% service charge will be charged to parties of 6 or more.

RAVAL | DINNER BANQUET  
All items on this menu are presented across the table, so that all guests are able to share and taste
each and every dish.

TO BEGIN

Fresh salmon marinated in Punjabi herbs & light spices, smoked in tandoor.
Loin of lamb minced kebab mixed with aromatic Indian spices & herbs.
Spiced potatoes and chickpea dumplings served with a mint & coriander chutney.
Marinated and delicately spiced chicken breast, flavoured with RAVAL mango pickle.

TO FOLLOW

Pan fried king prawns with onion, tomatoes, aromatic spices & curry leaf.
Chicken beast in peppers, tomatoes and onions tossed in a blend of tangy masala.
Loin of Lamb, slowly cooked with ground spices, onion chillies, coriander & ginger.
Marinated, roasted chicken breast in a tomato, fenugreek & cashew nut sauce.
Potatoes and cauliflower simmered in an onion & tomato sauce.
Lentils with pan-fried garlic, cumin, green chillies, tomatoes & fresh coriander.
A selection of assorted Indian breads from tandoor.
Fine basmati rice coocked in delicately flavoured spices.

TO FINISH

Selection of homemade desserts from our a la carte menu.

£ 34.95
PER PERSON

PLEASE NOTE

Please ask your waiter for advice.

0191 477 1700
www.ravalrestaurant.com

Church Street | Gateshead Quays | Newcastle Gateshead | NE8 2AT
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