
TAKE ME AWAY!
 #Ragispicery 

Ragi’s 
-Spicery-

1/210 Hutt Street Adelaide 5000

08 7222 4969
Also Available, Spice blends, Cook Books, Spices Chickpeas 

and Lentil and teas
Monthly Cooking Classes

www.raginispice.com.au  

Opening Times:
 Monday 5pm - 8.30pm

Tuesday - Friday 11am - 9pm
Saturday 5pm - 9pm

Sunday 12pm - 8.30pm

Lunch Specials - Takeaway
$13

Spicery Salad (GF), choice of Turmeric Fish, Chicken Tikka or Spiced Veggies (V)

 

Naanurger, thinly rolled out Naan bread folded around, choice of Chicken Tikka 

or Spicy Veggies.

 

Choice of 2 Curries and Rice (GF)

Choose between, Butter Chicken, Beef Vindaloo, Lamb Rarha, Eggplant Dal, 

Potato and Cumin, Chickpea and Potato curry or Lamb Korma.

 

Naanchos, roughly shredded naan bread, crisped, topped with your choice of Chicken, Veg 

or beef, napped with a creamy tomato fenugreek sauce and ‘torched’ cheese (NF) (OF)

Upstairs full menu and licenced dining
BYO $10



Starters...
Veggie Samosa (V) (OF) (NF)	 4

Assorted Vegetable Pakora (V) (GF) (OF) (NF)	 8

Butter Chicken Pie (OF) (NF)	 6

Beetroot, Veggie Peanut Chop, rhubarb, plum chutney (V) (OF)	 8

Channa Bhatura (Chickpea curry and fried bread) (V)	 12

Modern Day Morsels...
Tandoori Chicken on the bone (LC) (NF) (OF) (GF)	 18

Naanchos, roughly shredded naan bread, crisped topped with your choice of 

Chicken, Veg or beef, napped with a creamy tomato fenugreek sauce and 

‘torched’ cheese (NF) (OF)	 15

Turmeric Masala Fried fish with seasonal salad (GF)	 15

Naanurger Chicken Tikka	 15

Chicken Tikka Naan Wrap or Salad (LC)	 13

Spicy Veggies Naan Wrap or Salad (LC)	 12

3 Lentil Soup 	 8

Tomato and Coconut Soup	 8

Soup of the day	 8

Curries...
Butter Chicken on the bone (medium) or 

Boneless Chicken Tikka (mild) (GF) (NF) (OF)	 15

Rarha Lamb – Punjabi ginger, tomato, red lamb curry (med) (GF) (NF)	 18

Tequila ‘Devilled’ black pepper Beef Vindaloo, red wine vinegar (NF) (LC) (DF)	 16

5 spice Bengal Fish ‘jhal’ with Bengal fried potato (GF) (NF)	 18

Lamb Korma (NF) (GF)	 18

Prawn Malai - Spencer Gulf prawns, in fragrant coconut curry (GF)	 22

Spicy South Indian Chicken with dirty chickpeas (NF)(GF)	 15

Braised Osso Bucco (NF)(GF)(LC)	 19

Goat Curry (NF) (GF) 	 18

Briyani...
Veggie Briyani (DF) (V) (GF)	 14 

Lamb Briyani (DF) (GF)	 16

Chicken Briyani (DF) (GF)	 15

Veggie Delight...
JA (potato and cumin) (GF) (V) (OF) (NF)	 12

Eggplant Dal (GF) (V) (LC) (NF)	 12

Methi Panir with baby Spinach (GF) (LC) (NF)	 14

Cauliflower Makhani cauliflower in creamy tomato sauce (GF) (NF)	 14

Tea Stained chickpea with pomegranate seed powder (GF) (V) (LC) (NF)	 12

On the side….
Raita, Chutney, Pappadum (NF) (NF)	 4

Pulao Rice (V) (NF) (OF)	 5

Naan, Plain, Garlic, Cheese, Kashmiri, Keema, coconut	 3/4/5

Roti, wholemeal bread (LC) (DF) (V)	 4

Desserts...	 10

Gulab Jamun 

Mango Kulfi – sesame brittle 

Chocolate samosa 

Chocolate ‘naanchos’ 

Lassi (Mango, Sweet, Salt, Spice, Chai)	 5

Coffees 	 4

Tea and Chai 	 4 

Homemade Frappes and Ice Tea 

(V) Vegan (GF) Gluten Free (DF) Dairy Free (OF) Onion Free (NF) Nut Free (LC) Low Calorie

“Please ask for daily specials”
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Lunch Specials - Takeaway
$13

Spicery Salad(GF), choice of Turmeric Fish, Chicken Tikka or Spiced Veggies(V)

 

Naanurger, thinly rolled out Naan bread folded around, choice of Chicken Tikka 

or Goat Keema or Spicy Veggies.

 

Choice of 2 Curries and Rice (GF)

Choose between, Butter Chicken, Beef Vindaloo, Lamb Rarha, Eggplant Dal, Potato 

and Cumin, Chickpea and Potato curry

 

Naanchos, roughly shredded naan bread, crisped, topped with your choice of Chicken, Veg 

or beef, napped with a creamy tomato fenugreek sauce and ‘torched’ cheese (NF) (OF)

  
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Welcome to our family restaurant! 
 

Dishes cooked with love and 
passion by hand not machine. 

 
No two dishes are alike and served 

different everytime. 
 

Please advise on dietary 
requirements 

Nibbles 
Dosa chips Eggplant Dal, Coconut, curry leaves, mustard seeds( (GF) (Vegan) 12 
Meat Samosas with a house made sweet spring chutney 8  
Vegetable Pakoras with tamarind chutney (GF) (Vegan) 8 
Masala Pappadums (GF) (Vegan) 5 

Smalls 
Samosa chaat Smashed samosas, yoghurt, mint, coriander, chickpeas, & tamarind (VP) 12 
Beetroot chops with a house made spring chutney (Vegan) 12 
House smoked fish and pappadum stack dark green Chutney Bengal 5 spice tomato (GF) 18 
Chicken tikka masala in mini naan, mint, coriander, yogurt 18 
Lamb kabab terrine, onion uthappam (GF) 18 
Vine ripened black pepper chicken livers cooked in vegemite, duck fat, egg, salli potatoes (GF) 18 
Coriander fish in banana leaves, prawn charchori (Bengal 5 spice prawn and vegetable) (GF) 18 
Duck and orange korma, naan bread sauce 18 
 Bigger 
Whole tandoori chicken blackened lemon tomato fenugreek sauce 28 
Goa fish curry, crispy rice with peanut, Mysore pineapple beetroot salsa 29 
Chicken Moilee ,cabbage thoran 28 
Lamb with baby spinach and fenugreek leaves 29 
Portuguese beef ,whole chilli and chilli leaves 28  
Baby goat Biriyani 28 

Spicery Banquet. 
a little bit of this and a little bit of that.   
A great way to try different dishes from the whole menu. 
Go on a spice adventure with Ragi or pick your favourites! 48.00pp 
 

Veggie Delight (side dish/main size)  
Veggie briyani  (GF)(V) 14.00/20.00 
Three lentils and eggplant  (GF) (V) 10.00/18.00 
Methi paneer, baby spinach, korma (GF) 14.00/20.00 
Zeera aloo potatoes, cumin, chili, turmeric (GF)(V) 8.00/14.00 
Cauliflower makhani (GF)(VP)   12.00/20.00 
Channa bhatura Potato and chickpea with pomegranate seeds served with a fried Naan bread, 
cauliflower, radish, pickle  (V) 14.00/20.00 

On the side 
Raita, House made fruit  Chutney (GF) 4.00, Pulao Rice (V,GF) 5.00, Pappadum (V,GF) 4.00  
Naan, Plain(V), Garlic(V), Cheese, Kashmiri, Keema, coconut 4/5/6 Roti (V), wholemeal bread 
4.00 

Lunch Time Special! 
13.00 

 
2 Curries and Rice (Seafood not 

included)  
 

Chicken Tikka or Vego Naanurger  
 

Chicken Tikka Or Lentil Naanchos 
 

Spicey Salads 
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Spicery Salad(GF), choice of Turmeric Fish, Chicken Tikka or Spiced Veggies(V)

 

Naanurger, thinly rolled out Naan bread folded around, choice of Chicken Tikka 

or Goat Keema or Spicy Veggies.

 

Choice of 2 Curries and Rice (GF)

Choose between, Butter Chicken, Beef Vindaloo, Lamb Rarha, Eggplant Dal, Potato 
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Soft and Smooth  
Lassi – Mango, chai, sweet/ Spiced 6 
Rose water & almond milk 6 
Fresh fruit with ginger and turmeric 6 
Soft Drinks, Coke, Coke no Sugar, Sprite 4 
Sparkling Water 750ml 8.50  
 Tea and Coffee 
Ragi Spicery Chai or Chai Latte 5.00 
Tea by The Tea Catcher  
Org. Lemongrass and Ginger 5 
“Four Seasons” (Si Ji Chun)  Oolong 5 
“Cinnamon” Oolong (Rou Gui) roast oolong 5 
Himalayan Imperial Black organic 5 
Turzum Muscatel organic Darjeeling 5 
Assam “golden needles” Earl Grey 5 
Organic Jasmine Pearl Green Tea 5 
Coffee by Mikro Coffee, Mt Gambier 3 
 

White 
2017 Wicks Sparkling Chardonnay Pinot Noir 10/40 
2017 Bleasdale Pinot Gris, Adelaide Hills 11/42 
2015 Solitaire Sauvignon Blanc, Adelaide Hills 9/40 
2017 Rusty Mutt Catnip Viognier McLaren Vale  
2017 Wirra Wirra The Lost Watch Riesling, Adelaide Hills 12/48  
2016 Stiletto Moscato, Adelaide Hills 8/32 
2017 Rusty Mutt ‘Catnip’ Viognier 11/42 
 Red 
2017 Jim Barry Annabelle’s Rose 10/40 
2016 Running with the Bulls Tempranillo, Barossa Valley 10/40  
2015 Sister’s Run Cabernet, Coonawarra 11/44 
2016 Rusty Mutt ‘Rocky Ox’ Grenache Shiraz Mataro (GSM) 12/46 
2017 Tomich Pinot Noir, Adelaide Hills 11/44 
 2013 Solitaire Estate Shiraz, Adelaide Hills 10/40 
2012 Nine Popes Charles Melton, Barossa Valley -/149 
Corkage 10.00 per 750ml Bottle  
 

Beer 
Heineken 9 
Kingfisher Indian larger 9 
Corona 9  
Coopers Light 7 
 

Cocktails  
Chai Martini 18  
Chai, Kangaroo Island Gin, Vermouth, Lime juice  
 
Vindaloo Sour 18 
Whisky, Chilli, Lime Juice, triple Sec, sugar   
 

Liqueurs by Cello 10.00 
Lime, Lemon, Arancello (orange), Passioncello (Passonfruit)  
Dolce Mango Dolce Cioccolato Dolce Cocco  
 
 Kangaroo Island Gin 14.00 

Old Tom Gin, O’Gin 


