
KIDS MENU

£9.95

CHICKEN PAKORA WITH CHIPS

CHICKEN KORMA WITH RICE OR CHIPS

CHICKEN MARYLAND AND CHIPS

CHICKEN NUGGETS AND CHIPS

FISH FINGERS AND CHIPS

FISH AND CHIPS

SCAMPI AND CHIPS

OMELETTE AND CHIPS

DESSERTS

FRUITS SALAD WITH ICE CREAM

ICE CREAM WITH CHOICE OF SAUCES
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Welcome to the Rasoie. 
The Meaning of Rasoie is a Kitchen.

Falkirk is home to many popular tourist attractions, including Callendar House, 
the famous Kelpies (the horse sculptures), the Falkirk Wheel, and many more. 

While there are a few good restaurants in the area, when it comes to Indian 
cuisine, there are limited options in the towns of Larbert and Stenhousemuir. 

 
We felt this was an ideal opportunity for a new Indian Restaurant, which is why 

we opened Rasoie — so that everyone can enjoy delicious, authentic curries. 
 

Nowadays, many people suffer from allergies and food intolerances, often linked 
to the food we eat. That’s why at Rasoie, we only use high-quality ingredients. 

We strictly follow all food safety standards to ensure our food is hygienic, 
healthy and 100% Halal. 

 
Customers are welcome to dine in, order takeaway, or use our delivery service. 

If you have any allergies or specific dietary requirements, please speak to a 
member of our team — we are happy to help. 

 
Please note that food prepared here may contain the following ingredients: 

Celery, cereals containing gluten, crustaceans, eggs, fish, milk, mustard, nuts, 
sesame seeds, lupin, soya, sulphur dioxide. 

 
We use vegetable oil derived from genetically modified soya in our cooking.  

If you have any concerns, please speak to a team member.

Price is inclusive of VAT at the Prevailing rate.

D : DAIRY   |   G : GLUTEN   |   N : NUTS



RASOIE’S SPECIAL STARTER
Rasoie’s Platter for Two (D, G)	 £13.95
Brie Pakora (D, G)			   £6.95
Chicken 65				    £7.95
Chicken Lollipop			   £7.95
Lamb Chops (D)			   £8.95
Haggis Pakora			   £7.95
Beef Sukkha			   £7.95

VEG STARTER
2 Poppadom with Spiced Onions or 
Mango Chutney	 £3.95
Vegetable Pakora	 £5.95
Cauliflower Pakora	 £5.95
Mushroom Pakora	 £5.95
Onion Bhaji	 £5.95
Vegetable Samosa Channa (G)	 £6.95
Garlic Mushrooms	 £6.95
Garlic Okra	 £6.95
Channa Poori (G)	 £6.95
Mushroom Poori (G)	 £6.95
Aloo Channa Poori (G)	 £6.95
Veggie Platter for Two	 £10.95

SEAFOOD STARTER
Fish Pakora	 £7.95
Garlic Prawn	 £7.95
Pan Fried Seabass	 £7.95
Prawn Poori (G)	 £7.95
King Prawn Poori (G)	 £8.95
Prawn Cocktail	 £6.95

TANDOORI STARTER
Paneer Tikka (D)	 £6.95
Chicken Tikka (D)	 £6.95
Chicken Chaat (D)	 £6.95
Chicken Tandoori (D)	 £7.95
Lamb Tikka (D)	 £8.95
Seikh Kebab (D)	 £7.95
Tandoori King Prawn (D)	 £9.95
Salmon Tikka (D)	 £8.95
Rasoie’s Tandoori Mix	 £10.95
(Chicken, Lamb & Seikh Kebab) (D)

MEAT STARTER
Chicken Pakora	 £6.95
Chicken Chilli Pakora	 £6.95
Honey Chicken (N)	 £6.95
Rasoie’s Chilli Chicken	 £6.95
Mixed Pakora	 £7.95
Chicken Poori (G)	 £6.95



BIRYANI

Biryani is a savoury rice dish cooked with fluffy basmati rice layered over tender & succulent pieces of 
meat or vegetables accompanied with the mesmerizing aromas of spices, herbs & caramelized onion.

Biryani is cooked with your choice from below and served with medium curry sauce.

TANDOORI DISHES

A tandoor is a cylindrical clay oven. The tandoor is heated to a very high temperature and the  
food is cooked by the intense heat coming from the walls of the oven. Tandoori dishes are first  

marinated in special spices, herbs, and oil with yoghurt and kept overnight to marinate completely  
then roasted in the tandoor oven.

Tandoori dishes are served with Basmati fried rice, fresh salad and medium style curry sauce.

Vegetable	 £12.95
Mushroom	 £12.95
Chicken	 £13.95
Chicken Tikka (D)	 £14.95
Lamb	 £14.95
Lamb Tikka (D)	 £15.95
Prawn	 £14.95
King Prawn	 £15.95
Rasoie’s Special Biryani	 £16.95

Rasoie’s Garlic Chilli Chicken Tikka (D)	 £15.95
Paneer Tikka (D)	 £13.95
Salmon Tikka (D)	 £15.95
Chicken Tikka (D)	 £14.95
Lamb Tikka (D)	 £15.95
Seikh Kebab (D)	 £14.95
Tandoori King Prawns (D)	 £18.95
Lamb Shashlik (D)	 £15.95
Chicken Shashlik (D)	 £14.95
Chicken Tandoori (On the bone) (D)	 £15.95
Tandoori Mixed Grill (D, G)	 £19.95
(Chicken, Lamb, King prawn, Sheek kebab, Plain Nan)
Rasoie’s Special Tandoori (D)	 £17.95
(Chicken, Lamb and Seikh Kebab)



CHEF’S SPECIAL

These dishes are prepared by our expert chefs with passion and 
dedication with special Indian spices and traditional recipes. 

These dishes can be prepared with the following.

Vegetables - £10.95 | Chicken - £11.95 | Chicken Tikka - £13.95 | Beef - £13.95 
Lamb - £13.95 | Lamb Tikka - £14.95 | Prawns - £13.95 | King Prawns - £16.95

Chasni (D , N)
Cooked in a creamy, sweet & sour dish with cashew powder

Malaidar (D)
Cooked with spinach puree, green chillies, garlic and a dash of fresh cream

Tikka Masala (D)
Mild dish cooked in fresh cream & coconut cream and chef ’s very own blend of masala sauce

Punjabi Style (D)
Cooked with delicate herbs and spices, with chef ’s own recipe with touch of cream

Garam Masala (D)
Cooked with garlic butter sauce and a blend of warm spices with touch of cream

Passanda (D)
A very mild creamy sauce topped with flaked almonds & ground cashew nuts. Excellent dish for 
those who don’t like spiciness

Achari (D)
Slightly tangy, hot and spicy dish cooked with fresh ginger, garlic, mixed pickle and yoghurt

Jaipuri
Meticulously prepared with a selection of herbs & spices, with mushrooms, onions, capsicums  
in a medium strength sauce

Nentara
Cooked with fresh ginger, garlic, green chillies, spring onions, Kashmiri methi and fresh coriander

Karahi
This is very authentic dishes cooked in a cast iron pan wonderfully blended with fresh garlic,  
ginger, capsicums, tomato & onions in a medium dry sauce

Rogan Josh
Medium strength curry cooked with fresh garlic, ginger, with a spicy topping of onion & tomatoes

Masaledar
Cooked with fresh ginger, garlic, capsicums and sweet & sour herbs & spices

South Indian Garlic Chilli
Hot and spicy curry with a touch of sweetness, prepared with fresh ginger, garlic, chillies and tomatoes

Special Madras
Hot and thick curry cooked with fresh ginger, garlic, crushed green chillies and fresh coriander

Jalfrezi (Spicy)
Cooked with dice of green peppers, onion, green chilli, coriander, fresh ginger and garlic



RASOIE’S SPECIAL

Rasoie’s Special dishes are prepared by our expert chefs with passion and dedication 
with special Indian spices and following traditional recipes.

Rasoie’s Special Masala (D)	 £13.95
Tender piece of Chicken breast cooked with plum tomatoes, fresh coriander, 
green chillies, mix peppers & chef ’s special blends of spices and touch of cream

Aromatic Roasted Spice Beef Curry (N)		 £13.95
Tender pieces of beef cooked with chef ’s roasted spices, ginger, garlic, green chilli and cashew nuts

Bhindi Ghosht		  £14.95
Tender pieces of succulent lamb cooked with fresh ginger, garlic, green chillies and okra with the 
touch of chef ’s special masala

Desi Lamb			   £14.95
Tender pieces of lamb on the bone cooked with fresh ginger, garlic and chef ’s special spices in  
home-made style

Methi Ghosht		  £14.95
Soft lamb marinated in spices and fenugreek and then cooked with fresh ginger, garlic, and  
spinach to perfection

Butter Chicken Tikka Masala (D, N)	 £13.95
Diced breast of chicken marinated in yoghurt, delicate herbs & roasted spices in tandoor,  
cooked with a very special Tandoori sauce with cashew nut

Chicken Tikka Malaidar (D)	 £13.95
Chicken Tikka cooked with spinach puree, green chilli, garlic and dash of fresh cream

Chicken Tikka Khurchand (D)		  £13.95
Chicken Tikka and lamb mince cooked with fresh ginger, garlic and chefs special masala

Pepper Chicken			   £13.95
Succulent pieces of fresh chicken cooked with black pepper, onion, ginger, garlic, green  
chillies and coconut milk and roasted spices

Chicken Chettinad			   £13.95
Diced pieces of chicken breast cooked with chef ’s special roasted spices with coconut, onion,  
ginger and garlic

Nadan Chicken Curry (D)			  £13.95
Homemade style chicken curry, cooked with ginger, garlic and chef ’s special masala

Chicken Sharabi (D)	 		  £13.95
Barbecued chicken prepared with brandy, onions and green peppers

Parsee Fish			   £14.95
Fillet pieces of fresh Scottish haddock, coated in a batter and cooked with green chillies,  
yoghurt and a blend of spices in a slightly sweet and sour sauce

Kerala Traditional Fish Curry	 £14.95
Chunky pieces of fresh fish fillets, cooked with coconut paste, ginger, garlic, curry leaves,  
mustard seed, chef ’s special spices and herbs

Kerala Traditional King Prawn Curry	 £16.95
King Prawns cooked with coconut paste, ginger, garlic, curry leaves, mustard seed,  
chef ’s special spices and herbs



KORMA AND TRADITIONAL CURRY

Korma is mild curry for beginners or for those who enjoy mild and flavoured curry. It is cooked  
with coconut cream and single cream with different spices to mellow the heat of the spices.  

Our traditional curry recipe is cooked the traditional way to keep as it was in the beginning of the  
curry era. These dishes can be cooked with the following.

Vegetables - £10.95 | Chicken - £11.95 | Lamb – 12.95 | Chicken Tikka - £13.95 | Lamb Tikka - £14.95 

Mince - £13.95 | Prawn - £13.95 | King Prawn - £16.95 | Combo (Chicken, lamb, Prawn) - £15.95

Rasoie’s Garlic Chilli Korma (D)
Cooked with fresh garlic, cream and Chef ’s own blend of spices

Korma (D)
Kormas generally prepared in a very mild sauce with coconut cream

Kashmiri Korma (D)
Prepared with a choice of fruit, banana or mango or sliced pineapple in a mild creamy sauce, with a touch 
of coconut

Ceylonese Korma (D)
Cooked with creamed coconut, fresh cream and pureed tomatoes

Curry
Cooked with ginger, garlic and fresh coriander in medium spices sauce

Bhoona
Cooked with ginger, garlic and tomatoes in thick sauce

Dopiaza
Cooked with ginger, garlic and chopped onion and spices

Madras
Cooked with ginger, garlic and fresh coriander in hot and spicy sauce

Patia
Cooked in a fruity sweet and sour sauce

Dhansac
Cooked with ginger, garlic and lentils

VEGETARIAN
For vegetarian lover our chef has prepare selection of vegetarian dishes, which varies 

from one region of India to another.

Mutter Paneer (D)	 £11.95
Shahi Paneer (D)	 £11.95
Saag Paneer (D)	 £11.95
Pakora Curry	 £10.95
Bombay Aloo	 £10.95
Tarka Dal	 £10.95
Aloo Gobi	 £10.95
Mushrooms Gobi	 £10.95
Mushroom Curry	 £10.95
Channa Masala	 £10.95
Mixed Vegetables	 £10.95

Above curries are also available as side dishes  		 £6.95



Grilled Sirloin Steak	 £16.95
Deep Fried Scampi (G)	 £12.95
Chicken Maryland (G)	 £12.95
Fish & Chips (G)	 £12.95
Omelette 	 £11.95

ACCOMPANIMENTS
RICE

Basmati Fried Rice	 £3.95
Basmati Plain Rice	 £3.95
Mushroom Fried Rice	 £4.95
Peas Fried Rice	 £4.95
Vegetable Fried Rice	 £4.95
Coconut & Lemon Rice	 £4.95
Special Fried Rice (Egg, Prawns, Peas)     	 £5.95

NAN BREAD
Rasoie’s Special Nan	 £5.95
Nan Bread	 £3.95
Peshwari Nan	 £5.95
Garlic Nan	 £4.95
Vegetable Nan	 £4.95
Cheese Nan	 £5.95
Keema Nan (Mince)	 £5.95
Cheese & Garlic Nan	 £5.95
Garlic & Coriander Nan	 £5.95
Chilli & Coriander Nan	 £5.95
Onion Kulcha	 £4.95
Chapati	 £1.95
Butter Chapati	 £2.95
Tandoori Roti	 £2.65
Paratha	 £3.65
Vegetable Paratha	 £4.65
Mince Paratha	 £4.65

OTHERS
Chips	 £3.95
Fried Mushrooms	 £3.95
Curry Sauce	 £4.95
Any other flavour Sauce	 £5.95
Fried Onions	 £3.65
Onion Salad	 £3.65
Poppadom	 £1.10
Spiced Onions	 £1.95
Mango Chutney	 £1.95
Mixed Pickle	 £2.65
Raita	 £3.95
Mint Sauce	 £1.95
Yoghurt	 £2.95

WESTERN DISHES
If you fancy a western dish, our chef has created a selection of western dishes to choose. 

And these dishes are served with chips and fresh salad.
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If you don’t see your favourite dish 
on our menu, please speak with your 

server and we will do our best to 
make one for you.

It is our pleasure to serve you. 

We appreciate your feedback. 
 

Thank you. 


