
 
 

  

 

ASIAN TAKEAWAY PREPARED TO 
ORDER 

Authentic South Indian dishes prepared from 
fresh natural ingredients. Spicy rather than hot, 
many local families have already enjoyed these 
delights. 

Call before 11.00 a.m.and the food will be cooked, chilled 
and packed so can collect from Rani’s Kitchen address 
below. Delivery by arrangement. 

All dishes (except for Pilau rice) are prepared using 
healthy vegetable oil rather than the excessive ghee in 
restaurant dishes with which customers will be familiar.  

Chicken is cooked skinless except where noted. 

Dishes will contain curry leaves, cinnamon and cardamom 
and other vibile spices.  

Kitchen 

Inspected & Registered by local Council. 
 

Pay by cash or cheque on delivery. 
 
Contact:  Rani  

15 Robin Hood Road 
Blidworth 

07877 777296 

ht tp : / / ran i sk i t c hen. co .u k  

Open Mon-Sunday.  

9.00 a.m. – 8p.m  

129. Aloodam/spicy .............................................. 4.50 
130. Takra Dhall .................................................. 4.50 
131. Cabbage with spices & tomatoes ....................... 3.50 
132. Cabbage with spices & mixed veg...................... 3.50 
133. Capsicum Peppers  

with short beans & bean curd...................... 3.50 
134. Short Beans with mushroom............................. 3.50 
135. Okra with mushroom...................................... 3.50 
136. Mushroom Bhaji ............................................ 3.50 
137. Saag Aloo with Paneer .................................... 4.50 
138. Sultanas with Potato Bhuna ............................. 4.50 

Accompaniments 
139. Plain Pilau Rice............................................. 1.50 
140. Plain White Rice............................................ 1.50 
141. Vegetable Pilau Rice ...................................... 2.50 
142. Butter Rice .................................................. 2.50 
143. Green Pea Pilau ............................................ 2.50 
144. Lemon Rice.................................................. 2.50 
145. Tomato Rice................................................. 2.50 

Side Dishes 
146. Fried Chicken Drumstick ................................ 2.80 
147. Papaddum (bag) ............................................ 1.50 
148. Chutney (tub) ............................................... 1.50 
149. Raita (pot) ................................................... 3.50 
150. Tomato & Cucumber Salad (pot) ....................... 2.50 
151. Samosa (4 pcs -chicken lamb or veg).................. 3.20 

Indian 
152. Indian Omelette............................................ 2.50 
153. Onion Bhajis 4pcs.......................................... 3.20 
154. Moong Dhal Patties 4 pcs................................. 3.20 
155. Vegetable Pakora 4 pcs................................... 3.20 
156. Chappati each .............................................. 0.90 
157. Peanut or Satay sauce (dipping)........................ 0.80 
158. Cut fresh chillies in soya sauce......................... 0.50 

Punjabi  
159. Tika masala 
159a. Chicken.................................................. 6.00 
159b. Prawn.................................................... 7.50 
159c. Mixed vegetable....................................... 5.00 
160. Chicken Balti................................................ 6.00 
161. Prawns..............................................................  
162. Mixed vegetable............................................ 5.00 
163. Madras Curry 
163a. Chicken.................................................. 6.00 
163b. Beef ...................................................... 5.50 

Indian Dishes 
100. Chicken Korma 
100a. (on bone)................................................ 4.50 
100b. (breast).................................................. 6.00 
101. Chicken Curry/mild or spicy 
101a. (on bone)................................................ 4.50 
101b. (breast).................................................. 6.00 
102. Chicken Garam Masala 
102a. (on bone)................................................ 4.50 
102b. (breast).................................................. 6.00 
103. Chicken in Baked Beans with Spices 
103a. (on bone)................................................ 4.50 
103b. (breast).................................................. 6.00 
104. Minced Beef Curry with potatoes & peas ............ 5.50 
105. Beef Curry with potatoes  ............................... 5.50 
106. Beef Korma with potatoes  .............................. 5.50 
107. Lamb Liver Curry with peas  ............................ 5.00 
108. Boneless Mutton Curry with potatoes  ............... 7.50 
109. Pork and mushroom curry ............................... 6.50 
110. Buttered chicken........................................... 6.00 

Rani’s Fishy Dishes 
111. Salmon Korma with Aubergines......................... 6.00 
112. Salmon Curry with Aubergines.......................... 6.00 
113. Prawn Korma with Potatoes &  

Aubergines.............................................. 7.50 
114. Prawn & Egg Curry......................................... 6.50 
115. Prawns with peppers...................................... 7.50 
116. Egg Vindaloo................................................. 4.50 
117. Saute Salmon in Mild Red Sauce ........................ 6.00 

Rani’s Biryani 
118. Chicken ...................................................... 8.50 
119. Mutton ....................................................... 8.50 
120. Vegetable .................................................... 7.50 
121. Prawn ........................................................ 8.50 

Rani’s Vegetarian 
Curries 

122. Paneer Cheese with Peppers............................ 4.50 
123. Vegetable Curry spicy / mild ............................ 5.50 
124. Vegetable Korma........................................... 5.00 
125. Chick-pea Curry ............................................ 5.00 
126. Aubergine Curry............................................ 5.00 
127. Courgette Curry ............................................ 5.00 
128. Potato & Pea Curry ........................................ 4.50 

Rani's 
 

ASIAN TAKEAWAY PREPARED TO 
ORDER 

Authentic South Indian dishes prepared from 
fresh natural ingredients. Spicy rather than hot, 
many local families have already enjoyed these 
delights. 

Place your order one day early and the food will be 
cooked, chilled and packed so you can collect from 
Rani’s Kitchen at the address below. Delivery by 
arrangement. 

All dishes (except for Pilau rice) are prepared using 
healthy vegetable oil rather than the excessive ghee in 
restaurant dishes with which customers will be familiar.  

Chicken is cooked skinless except where noted. 

Dishes will contain real curry leaves, cinnamon and 
cardamom and other spices.  



   

 

Meal Ideas 

THE KERALA  (£30.50 for 2 people) 

Samosas or Onion Bhaji (4) 
Pillau Rice (1) 
Paratha or chappati (2) 
Vegetable Korma (1) 
Spicy Chicken Curry (1) 
Lamb Liver Curry (1) 
Raita (1) 
Pappadums & Chutney (4) 
 
 
 

THE MATHERA  (£40.70 for 4 people) 
Samosas or Bhaji (4) 
Paratha or Chappati (4) 
Chicken Biryani (2) 
Beef Bhuna (1) 
Takra Dahl (2) 
Shortbean & Mushroom (2) 
Raita (1) 
Pappadum & Chutney (6) 
 

THE TAJ MAHAL  (£48.50 for 4 people) 
Samosas (4) 
Onion Bhaji (4) 
Paratha or Chappati (4) 
Vegetable Pillau Rice (2) 
Okra with Mushroom (2) 
Prawn Korma (1) 
Beef Curry (1) 
Chicken Tika Masala (1) 
Raita (1) 
Pappadum & Chutney (6) 
 

Meal Ideas 

THE KASHMIR  (vegetarian) (£32.50 for 2 

people) 

Samosas (2) 
Butter Rice (1) 
Chappati (2) 
Chick Pea Curry (1) 
Vegetable Korma(1) 
Cabbage with Mix Vegetable (1) 
Raita (1) 
Pappadum & Chutney (4) 

 

THE DELHI  (vegetarian) (£39.75 for 4 person) 
Samosas (4) 
Onion Bhaji (4) 
Chappati (4) 
Butter Rice (2) 
Vegetable Korma (2) 
Okra with Mushroom (2) 
Mushroom Bhaji (1) 
Sultana with Potato Bhuna (1) 
Raita (1) 
Pappadum & mango chutney (6) 

THE BANGALORE  (£32.50 for 2 people) 

Samosas  (2) 
Onion Bhaji (2) 
Pillau Rice (1) 
Paratha or Chappati (2) 
Chicken Tika Masala (1) 
Prawn Rogon Josh 
Cabbage with Mix Vegetable (1) 
Raita (1) 
Pappadum & Chutney (4) 

163c. Prawn ....................................................7.50 
164. Mixed vegetable ............................................5.00 
165. Jalfrezi 
166. Chicken .......................................................6.00 
166a. Prawns ...................................................7.50 
166b. Mixed vegetable .......................................5.00 
167. Rogan Josh  
167a. Chicken ..................................................6.00 
167b. Prawn ....................................................7.50 
167c. Mutton ...................................................8.50 
167d. Beef.......................................................5.50 
167e. Mixed vegetable .......................................5.00 
168. Bhuna  
168a. Chicken ..................................................6.00 
168b. Beef.......................................................5.50 
168c. Mutton ...................................................8.50 
168d. Mixed vegetable .......................................5.00 
169. Kashmiri Masala 
169a. Chicken ..................................................6.00 
169b. Beef.......................................................5.50 
169c. Mutton ...................................................8.50 
169d. Mixed vegetable .......................................5.00 

Malay  
170. Kuah Ayam Madu (Honey Chicken) .....................5.50 
171. Ayam/Daging Masak Merah (Chicken/Beef in 

spicy tomatoes) ........................................5.50 
172. Daging/Ayam Rendang (Beef/Chicken dry but 

thick sauce).............................................6.50 
173. Udang/Ikan Sambal (Prawns/Fish hot and spicy) ....7.50 
174. Malaysian Fried Rice 

Chicken/prawns/mixed vegetable .................5.00 
175. Indonesian Stir Fry Vegetables 

Shortbeans/Cabbage/Peppers/Courgettes 
/Eggplant ................................................4.20 

176. Malaysian Fried noodle....................................5.00 

Rani’s Desserts 
177. Rani’s Semolina .............................................2.50 
178. Semolina Halwa .............................................3.50 
179. Carrot Halwa ................................................3.50 
180. Almond Barfi.................................................3.50 
181. Sweet Coconut ..............................................3.50 

 
Rani is wonderful at preparing functions, whether using 
customer’s own facilities or preparing in her kitchen. She 
can help build some interesting menus to suit all tastes 
and budgets. Please call or write to learn more. 
 


