
BATTERSEA RICKSHAW
15-16 BATTERSEA SQUARE

LONDON SW11 3RA

TEL- 020 7924 2450

TAKEAWAY MENU

SPEND £30 OR MORE AND RECEIVE A 10% DISCOUNT
DELIVERY SERVICE AVAILABLE

A P P E T I S E R S

Dahi Chutney Golgappas - £3.50
Crisp wheat shells filled with chick peas, potato, pomegranate,

tamarind and yoghurt

Papri Chaat - £3.50
Wheat biscuits with potato, chick peas, green chilli,

tamarind and yoghurt

Vegetable Samosas - £3.00
Mixed vegetables wrapped in pastry served with yoghurt and mint chutney

Paneer Shashlik - £3.75
Indian cheese layered with mint,

grilled over charcoal with capsicum, tomato and red onions

Crab Cakes - £7.50
Spicy crab cakes with a mango and chilli drizzle

Kasturi Jhinga - £7.50
Plump prawns marinated in yoghurt, chilli, fenugreek, grilled over charcoal in the tandoor

Duck Samosas - £5.75
Shredded spicy duck wrapped in pastry, with seasonal chutney

Chicken Seekh Kebab - £4.95
Ground chicken skewered and cooked over charcoal

Chicken Tikka Trio - £4.95
Aachari: marinated with pickled spices

Green Cardamom: marinated with cream cheese and cardamom
Kasturi: marinated with yoghurt, chilli and fenugreek

Tandoori Lamb Chops - £7.50
Lamb chops marinated with ginger and nutmeg, grilled over 

charcoal in the tandoor

Lamb Seekh Kebab - £4.95
Minced lamb coated with fresh herbs and peppers, skewered and

 cooked over charcoal

Rickshaw Signature Platter (For Two) - £16.00
 Kasturi jhinga, chicken seekh kebab, chicken tikka and lamb seekh kebab

Rickshaw Vegetarian Platter (For Two) - £10.50
Selection of papri chaat, paneer shashlik and pani puri

- crisp wheat flour shells filled with chick peas
and a spicy mango and mint water

M A I N

Murgh Nihari - £7.75
A traditional slow cooked spicy chicken curry, a speciality of

Delhi and Lahore

Murgh Makhani - £7.25
Tandoor grilled chicken breast pieces in a rich creamy tomato sauce

with fenugreek

Chicken Jalfrezi - £7.25
Chicken breast pieces stir-fried with capsicum, chillies,

red onions and tomatoes

Tandoori Murgh - £9.95
Barbequed half chicken marinated with yoghurt, garlic and spices

served with a mixed salad



Chicken Dum Korma* - £7.25
Chicken breast pieces in a rich velvet sauce of tomatoes, yoghurt,

cashew nuts and melon seeds

Nalli Gosht - £9.50
Lamb shank delicacy cooked with an exotic melange of spices

Karahi Gosht - £7.50
Succulent pieces of boneless lamb cooked with tomatoes, ginger,

chillies and coriander

Mirchi Gosht - £7.50
Succulent pieces of boneless lamb cooked with green chillies, ginger,

garlic, cumin and coriander

Saag Gosht - £7.25
Boneless spring lamb cooked in a traditional North Indian style with

fresh spinach, fenugreek, dill and yoghurt

Lamb Rogan Josh - £7.25
Boneless spring lamb braised in cardamom and yoghurt gravy

Jhinga Moilee - £9.50
Plump prawns cooked in a light coconut sauce

 with curry leaves and mustard seeds

Jhinga Jalfrezi - £9.50
King prawns stir-fried with capsicum, chillies, red onions and tomatoes

Jhinga Karahi - £9.50
King prawns cooked with tomatoes, ginger, chillies and coriander

Tilapia Masala - £9.25
Fillets of Tilapia fish in a five spice masala with tomato and curry leaves

Biriyani*
Lamb - £9.95

Chicken - £9.95
Prawn - £10.95

Vegetable - £9.00
layered with saffron rice and cooked in a sealed pot. Accompanied by jeera raita

Vegetarian Platter - £10.00
Select two vegetables from the accompaniments section, with

dal of the day, raita, basmati rice and naan

* Contains Nuts

A C C O M P A N I M E N T S

AVAILABLE AS MAIN DISHES OR SIDE ORDERS

                                         MAIN                     SIDE

Aloo Baigan                                                                      £6.50                     £3.25
Baby aubergines and potatoes cooked with       

 onion, garlic, chilli and coriander

Bhindi Masala                                                                      £6.50                     £3.25
Stir-fried ladyfingers with green chilli,

black mustard seeds, red onion and garlic

Channa Masala                                                                             £6.50                     £3.25
Chick peas cooked in an onion and garlic masala

Jeera Aloo                            £6.50                     £3.25
Stir-fried baby potatoes with cumin,

green chillies and coriander

Kadu                                   £6.50                     £3.25
Pumpkin cooked with onion, garlic, cumin and chilli

Karahi Paneer                     £6.50                     £3.25
Indian cheese with red and green chillies,

red onions, capsicum and ginger

Saag                     £6.50                     £3.25
Stir-fried spinach with red chilli flakes



Saag Aloo                     £6.50                     £3.25
Stir-fried spinach and new baby potatoes

with red chilli flakes

Saag Makai                     £6.50                     £3.25
Stir-fried spinach and corn with red chilli flakes

 
Saag Paneer                     £6.50                     £3.25

Stir-fried spinach and Indian cheese with red chilli flakes

Seasonal Vegetable Medley                            £6.75                     £3.50
Chef's selection of seasonal vegetables tempered with garlic

Dal of the Day                            £6.20                     £3.10
                               

Kachumber - £3.00
Traditional Indian salad of diced cucumber,

red onions and tomato with olive oil

Plain Yoghurt - £1.75

Jeera Raita - £1.75
Low fat yoghurt with cumin

Cucumber Raita - £1.75
Low fat yoghurt with cucumber

Plain or Spicy Popadum - £0.60

R I C E  /  B R E A D

Steamed Basmati Rice - £2.25

Pulao Rice - £2.50
Basmati long grain rice with cardamom, cloves,

cinnamon and cumin

Naan - £2.00
Bread made with flour, eggs and milk,
cooked over charcoal in the tandoor

Cheese Naan - £2.25
Naan with Indian cottage cheese

Chilli Naan - £2.25
Naan with fresh chillies

Garlic Naan - £2.25
Naan with garlic

Peshawari Naan * - £2.25
Naan with coconut, mango, almonds and raisins

Keema Kulcha - £2.50
North Indian bread filled with spicy lamb mince

Roti - £2.25
Whole wheat flour bread cooked over charcoal in the tandoor

Tandoori Paratha - £2.25
A crisp layered whole wheat bread

* Contains Nuts

D E S S E R T S

Steamed Basmati Rice - £2.25

Pulao Rice - £2.50
Basmati long grain rice with cardamom, cloves,

cinnamon and cumin

Naan - £2.00
Bread made with flour, eggs and milk,
cooked over charcoal in the tandoor



Cheese Naan - £2.25
Naan with Indian cottage cheese

Chilli Naan - £2.25
Naan with fresh chillies

Garlic Naan - £2.25
Naan with garlic

Peshawari Naan * - £2.25
Naan with coconut, mango, almonds and raisins

Keema Kulcha - £2.50
North Indian bread filled with spicy lamb mince

Roti - £2.25
Whole wheat flour bread cooked over charcoal in the tandoor

Tandoori Paratha - £2.25
A crisp layered whole wheat bread

* Contains Nuts

D R I N K S

LASSI
Salty / Sweet - £2.25

Mango / Raspberry / Strawberry - £2.50

Coca Cola / Coke Zero / Diet Coke 33cl - £0.90

Sprite 33cl - £0.90

Evian 1.5 Litre - £2.00

Tiger Beer 33cl 5% abv - £2.80
Cobra Beer 66cl 5% abv - £4.75

Magners Cider 56.8cl 4.5% abv - £4.25

House White Wine 75cl - £14.50
House Red Wine 75cl - £14.50


