
Chai
House Chai  2.50 

Our special concoction of freshly brewed chai  

with Indian spices to warm your heart & soul.

Baileys Chai  4.95 

Indulge on hot spicy chai with a sweet  

note of cocoa & Irish whiskey.

English Breakfast Tea  (pot)   2.50

Green Tea  (pot)  2.50

Fresh Mint Tea  (pot)  2.50 

Green, Lemon & Honey Tea  (pot)   2.50 

Lassi’s
Mango & Cardamom Lassi   4.50 

Fresh yoghurt with Alphonso mango pulp  

with a hint of cardamom.

Salted Lassi   3.50 

Creamy yoghurt, salted with nimbu (lime)  

& green mint.

Rose Sweet Lassi   3.95 

A poetic love note, sprinkled with rose.

Sharabi Lassi   7.50 

Holi Hai! A traditional Holi drink to celebrate  

the festival of colours. Handle with care (alcohol infused).

Mocktails
Kumari Lychee Mojito   4.95 

A refreshing lychee flavoured mojito to lift up your spirit.

Mango Maza Mule  4.95 

Lightly muddled mango, cucumber & honey  

syrup with a hint of lime & ginger.

Cool as Cucumber Gimlet   4.50 

Feel the cooling effect in a glass.

Rosemary Blueberry Blast   5.50 

Smashed blueberries, rosemary leaves,  

& honey syrup with a twist.

Pineapple Cobbler   4.50 

Fresh strawberries, pineapple juice, & lime  

mixture reminding you of sweet summer.

Sparkling & Champagne
 200ml / Bottle 
Maschio Dei Cavalieri Prosecco  7.95 / 24.95 

Italy 
Intense & fragrant aroma of candied  
fruit, fresh & fruity on the palate.

Maschio Dei Cavalieri Rose Spumante  24.95 

Italy 
Fresh & full with strawberry & raspberry notes.

 375ml / Bottle 
Moet & Chandon Brut N/V   44.95 / 75.00 
France 
Golden straw yellow with green highlights,  
with the elegance of blond notes.

Bottled Fizz
Thums Up  LIMITED AVAILABILITY  3.50 
The thunder cola of Mumbai in bottles.

Limca  LIMITED AVAILABILITY  3.50 

Fizzy lemon drink of Mumbai.

Classic Fizzy Drinks  3.30 
Coca Cola, Diet Coke, Coke Zero,  
Fanta, Sprite, Irn Bru, Diet Irn Bru

Beer & Cider
  Half          Pint

Tennent’s   2.75     4.95

Sher Khan   2.95     5.50

Guest Beer  Ask your server 
  

Kingfisher  (330ml / 650ml)  3.75     7.25

Cobra  (330ml / 600ml)  3.75     6.75

Corona  (330ml)         3.50

Asahi  (330ml)         3.50 

Peroni  (330ml)         3.95

Innis & Gunn Gunpowder IPA  (330ml)       4.25

Heineken 0.0  (330ml)        3.25
  

Magners            3.50

Rekorderlig  (500ml)                   4.75

Rosé Wine
175ml / 500ml / Bottle

Monterio  Rosado  4.75 / 13.5 / 18.95 
Spain 
Red fruits on the nose, notes of strawberry  
& raspberry, light bodied & a fairly dry finish. 

Wicked Lady White Zinfandel  5.5 / 15.95 / 21.95 
USA 
Delightfully fruity rose wine which  
has flavours of red berries & peaches,  
complemented by soft, floral notes.

Red Wines
 175ml / 500ml / Bottle

Monterio Tinto Tempranillo    4.75 / 13.50 / 18.95 

Spain 
Ripe red fruit, notes of walnut & spices. 

Don Segundo Laderas Merlot   4.95 / 13.95 / 18.95 

Chile 
Lovely plummy merlot fruit with a ripeness  
that is so typical of Chile. Easy & very drinkable.

Argento Malbec  8.95 /22.50 / 29.95 

Argentina 
Aromas & flavours of plums, black cherries  
& hints of violet. It has a velvety smooth  
texture & a soft lingering finish.

Castillo Clavijo Rioja Crianza  27.95  

Spain  
Intense black cherry notes, accompanied by  
sweet vanilla fragrance. It is smooth & elegantly  
balanced, with a delicious & lingering aftertaste.

Vieux Chevalier Chateauneuf Du Pape    49.95 

France 
Complex & elegant, with aromas of  
redcurrants, red cherries & black  
berries, with herbal flavours such as  
lavender, thyme & rosemary. 

White Wines
175ml / 500ml / Bottle

Monterio Viura   4.75 / 13.50 / 18.90 

Spain 
Aromas of wild flowers, citrus & stone fruits,  
followed by flavors of grapefruit, lemon, & pear. 

Short Mile Bay Chardonnay   4.95 / 13.95 / 19.50  

Australia 
A citrussy Chardonnay with crisp Finish

Nettlebed Cave Sauvignon Blanc  5.95 / 16.50 / 22.95 

South Africa 
Flavours of gooseberry, cut grass & green  
apple skins dance on a delicate acidity. 

Trulli Pinot Grigio  6.50 / 17.95 / 24.95 

Italy 
Lively fruit flavours. On the nose are notes of pear.

La Chablisiene Chablis,Le Finage  44.95 

Burgundy, France  
Aromas of white fruit & citrus, with  
hints of minerality. It is well-balanced  
with fresh acidity on the finish.

Our Modern Take on Beloved Roadside 
Street Food to High Street Cocktails

After a day-long of hard work under the scorching heat, 

Rickshaw Wallahs (Rickshaw Pullers) take a pause to relax & 

rejuvenate in nearby roadside food stalls, sipping on a cup of 

masala chai & a quick bite of flavoursome Vada Pav or tongue 

tingling fuchka. 

Street food in South Asia is colourful, fresh, & varied; sometimes 

sharp, saucy & spicy but above all unbelievable delectable. 

The art & culture of street food over the decades have been 

modified & modernised to cater to all groups of people. There 

is something for the person with a sweet tooth, or to suit those 

looking for more of a savoury sensation. Street food (typically 

considered as finger foods) provides a unique food experience 

for a globetrotter, as eating the local food is an essential 

element in every tourist trip to a far-off place. 

Rickshaw & Co. pays homage to this history & culture, & will 

take you on a roadside street food journey from Mumbai & 

Dhaka to the heart of Glasgow. 

Cocktails
Bollywood Bellini   9.50 
Just like a Bollywood! Raspberries, green mint  
& cardamom with first class sparkling wine.

Lagaan Old-Fashioned   8.50 
Do guna lagaan dena padega! Double the Bourbon please!

Slumdog Gimlet  8.50 
Green mint & lime with Bombay Sapphire.   

Cox’s Bazar Colada   8.50 
Pineapple & coconut-cream classic with a twist:  
a little basil syrup & rum shots to brave the waves.

Nagin Negroni   9.95 
A balance of sophistication & simplicity,  
at the same time, brings quite a punch.

Aperol Spritz   9.50 
A quick roadside one from Italia.

Luscious Lychee Mojito   8.50 
A blend of lychee juice, white rum, fresh mint,  
fresh lime, sugar & soda water.

Andaman Ice Tea   8.95 
Vodka, tequila, light rum, orange liquor &  
splash of Coca-Cola.

Mary Ann’s Margarita   8.50 
Mary Ann’s favourite drink with fresh  
punch of watermelon.

KalBoishakhi   8.50 
Brave the storm with a concoction of dark  
rum & ginger beer.

Nimbu Pani Julep  8.50 
A refresher composed of bourbon, sugar,  
mint & crushed ice..

IF YOU HAVE A FAVOURITE COCKTAIL THAT ISN’T LISTED, JUST ASK YOUR 

SERVER & WE’LL TRY OUR VERY BEST TO MAKE IT FOR YOU!
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Coolers
Fresh Nimbu Soda  2.95 

Zesty lemon drink to quench the thirst.  

Made to order with fresh lime juice, sugar & soda.

Sugarcane Thandai (Akher Rosh)  SEASONAL  3.50 

A true street style refreshing & tranquil drink  

made from fresh sugarcane extract, lime &  

green mint. [Rickshaw Wallah’s favourite]



Classic Naan  2.50 
Plain naan freshly baked in the tandoor. 

Garlic Naan   2.95 
Fresh minced garlic & coriander. 

Roghani Naan  3.25 
Sweet desiccated coconut, cherries, sultanas & nuts. 

Tandoori Roti  1.95

Paratha  2.50

Methi Paratha  2.95

LOC (Lemon, Onion, Chilli)  1.50

Steamed Basmati Rice   2.50 

Pilau Rice  2.95

Coconut Rice  3.25 
Desiccated coconut & mustard seeds. 

Lemon Rice   3.25 
Lemon leaves & black seeds.

Cranky Papadam & Onion Platter  2.95

Chips  2.25

Road Side P lates

Vada Pau  4.50 
Mumbai’s favourite street food vegetarian snack.  
A fried potato dumpling served in fresh homemade bun. 

Pav Bhaji  4.50 
A bowl of mashed vegetables gravy served with  
melt in the mouth homemade butter bread. 

Keema Pav  4.95 
A bowl of flavoursome minced meat &  
green peas gravy served with melt in  
the mouth homemade butter bread. 

Beetroot Chola Bhatura  5.50 
Puffed beetroot puri with spicy chickpeas gravy. 

Samosa   4.50 
Homemade triangle pastries filled with potatoes,  
peas & vegetables, spiced with cinnamon & cloves.  

Grilled Bhutta  3.95 
Chowpatty beach style grilled corn ribs  
tempered with butter, chilli, salt & lime.

Papdi Chaat / Chotpoti  4.50 
Popular North Indian & Bangladeshi road side  
snack that has all the flavours in one bite - spicy,  
& sweet. Crispy crackers with various spices &  
tamarind chutney; with chickpeas, potatoes, yogurt,  
papdi, sev, & topped with red jewels (pomegranate).  

Bhel Puri/Jhal Muri   4.50 
Mouth-watering savoury snack made with crispy  
puffed rice, seasoned potatoes, crushed crispy  
pastry coated in tangy tamarind chutney.  

Golgappa/ Fuchka  4.50 
Beloved bite sized chaat puri snack made  
with flavoured potatoes, feisty tamarind juice,  
chatpata chickpeas are the hero ingredients.  
Served with mint & tamarind shots. 

Please ask your server to customise to your spice threshold:

 Gora Hot         Naga Hot

Garlic Chicken Tikka  5.95 
Chicken chunks marinated in fresh garlic,  
green chilli, Indian spices & yogurt. Cooked  
in the grill to bring out maximum flavours. 

Aachari Lamb Chops (2 pcs) 7.95
 (3 pcs) 10.95 
Succulent lamb pieces marinated  
in hung yogurt, Kashmiri chilli, fresh  
lime juice, ginger & garlic, slow  
cooked to bring in Dhaba style taste. 

Tandoori Jumbo Prawns  9.50 
Bangladeshi coastal king prawns marinated in  
our signature blend of spices & Kashmiri chilli. 

Tandoori Wings  5.50 
Buffalo Chicken wings, Marinated in fresh ginger  
garlic, Indian herbs, spices, and hung yogurt.  
Cooked on a charcoal grill.  

Tandoori Broccoli  5.25 
Fresh garden broccoli marinated in ginger, garlic,  
cardamom, & turmeric paste; cooked in clay oven. 

Paneer Shashlik Tikka  5.25 
Homemade cubes of cottage cheese marinated 
 in aromatic spices & chargrilled in clay oven.

Tandoori Salmon  7.95 
Pink salmon fillets marinated in black pepper,  
green chilli, ginger-garlic; cooked on grill for  
a delectable treat. 

House Curry Sauce  3.50

Tandoor Express

Straight from the Rasoi 

Okra Fries  4.50 
Crispy fried aromatic okras. 

Chilli Chicken  4.50 
A plate of hot, sweet & sour crispy chicken  
cooked in herbs; chillies with sesame seeds.

Chilli Paneer  4.50 
Homemade cottage cheese spiced with  
Indian herbs & golden turmeric. 

Prawn Koliwada  6.50 
A bowl of Mumbai style crispy prawn appetizer -  
moderately spiced & precisely cooked.

Chicken Pakora  4.50 
Glasgow style deep fried chicken  
made in gram flour batter.

Fish Pakora   4.95 
Pangasius fish marinated with Indian seasonal  
spices & fried to golden perfection. 

Vegetable Pakora  4.50 
Subcontinental Delicacy, deep fried mix  
vegetable, made in gram flour batter.

Sabji Mandi

Matter Panner (D)  5.95 
A medley of green peas & fresh cottage  
cheese cooked in creamy tomato sauce.

Chana Masala  5.95 
Chickpeas braised in ginger-garlic, pepper  
& tomato gravy- a staple street dish.

House Special Black Daal (D)  5.95 
Signature black lentil savoury curry cooked in tomato  
& onion gravy finished with fresh cream & butter. 

Tadka Daal  5.95 
All-time favourite home style mixed lentil with  
garlic, cumin & chilli; glazed with fresh butter. 

Desi Bombay Aloo (M)  5.95 
Potato curry cooked in delicate  
house aromatics & tomato puree. 

Okra Masala  6.50 
Okra braised with tomatoes & onion, seasoned  
with ginger, garlic & coriander.

Dhaba Special Curries

Lamb Handi  6.95  
Desi style lamb curry cooked in  
aromatics & spicy sauce 

Delhi Style Chicken Curry   6.50 
Rich, flavoursome chicken curry cooked with  
ginger-garlic, tomatoes & garam masala. 

Old School Malaidar  CHICKEN 6.50 
  LAMB 6.95 
Choose Chicken or Lamb. 
Traditional style cooking of chicken/ lamb with  
spinach puree simmered in green chillies & garlic. 

Chicken or Lamb Korma CHICKEN 6.50 
 LAMB 6.95 
Choose Chicken or Lamb. 
Classic light & aromatic chicken/ lamb curry made  
with almonds, tomato paste, spices & fresh cream. 

Indian Green Curry CHICKEN 7.50 
 LAMB 7.75 
Marinated Chicken cooked with flavorsome mint, basil, 
coriander sauce, finish with a touch of fresh cream. 

Bengali King Prawn Curry 8.95  
Coastal king prawns cooked in Bengali style with  
green chilli, turmeric, ginger, garlic & cardamom. 

Goan Fish Curry  8.95 
Salmon fish cooked with coconut milk & assorted  
spices, finished with tempered curry leaves,  
mustard seeds & whole dried red chilli.

All the Tiffin items vary on day-to-day basis to keep your palette wanting more

People in India walking on the roadside 

carrying a tiffin box along with their office bag  

is a typical everyday scenario. Tiffin boxes are 

generally made of stainless steel & oval-shaped, 

featuring multiple individual compartments 

stacked together & secured  with an outer clip, 

& a handle on the top for easy portability. 

In India, tiffin boxes has been popularised by 

Mahadeo Havaji Bachche to deliver quick lunch 

meals for the working class in late 19th & 20th 

centuries. It not only keeps the homemade 

meals warm but also fresh & intact. 

From the origin in British India, tiffin has evolved 

to create a fascinating world of its own, a world 

that involves a whole range of flavoursome 

dishes, catered by the tiffin wallahs of Mumbai 

to Bakshi Bazaar of Old Dhaka.

Salads

House Salad  3.95 
Quinoa tossed with tomato,  
cucumber & tangy dressing  
+ Add on Chicken Tikka  + 1.50

Kachumber Salad   3.95 
A simple fresh salad with chopped onions, tomatoes,  
cucumbers & a salt pepper lemon dressing.

Chickpeas Salad   3.95 
Packed with cucumber, tomatoes,  
chickpeas, coriander & green chilli  
+ Add on Chicken Tikka + 1.50 

Dum Biryani

Slow cooked aromatic baked rice dish cooked  
with either chicken, lamb, or mixed vegetables. 

Chicken Biryani  7.95

Lamb Biryani  7.95

Vegetable Biryani   7.95

Please note:  
Biryani items may contain Sultanas, Nuts, & Dairy Products

Chef ’s Choice

Lamb Lajawab  8.50 
Lamb curry slow-cooked until tender in  
black pepper & assorted whole spices. 

Chatpata Chicken  8.50 
Home style chicken cooked in chilli & garlic pickle.

Bomb Butter Chicken  8.50 
Tender chicken cooked in rich makhani sauce.

Rock ‘N’ Roll

Delicious Indian street food staple!!

These wraps are made with homemade tortilla filled  
with chatpata masaledar spices & condiments.  

You can choose either chicken or panner. 

Chicken Tikka Roll  6.50

Pataka Paneer Tikka Roll  6.50

Gulab Jamun  4.50 
Deep fried milk dumplings dipped in sugar  
syrup flavoured with rose extract. 

Gulshan Malai Kulfi (Rose flavoured)  4.95 
Our take on traditional Indian creamy  
milk ice cream prepared with rose essence  
& rose petals. 

Mango Cheesecake  5.50 
Chef’s special homemade mango cheesecake -  
a true celebration of summer all year round!

Rasmalai  5.50 
All-time favourite Bengali dessert consisting of  
soft paneer balls immersed in sweet flavoured  
creamy milk.

Ice Cream Scoops   1.50 (per scoop) 
Assortment of Vanilla, Chocolate  
& Coconut Ice creams  

Mango Sorbet  2.95 (2 scoops) 
Frozen dairy-free dessert made with  
sweet mango juice. 

 
‘Rhythm of Life’ Mango Wine   5.95 (100ml)

  39.95 (bottle) 
A perfect ending to your perfect meal.  
Enjoy a chilled glass or a bottle of Rhythm  
Alphonso Wine, a rich taste of luscious  
Alphonso mangoes from Maharashtra  
& white grapes from Loire Valley of France.

Mithai Mandi   
...YOU MAY CALL IT DESSERTS

Vegetarian Tiffin   11.50 
containing 3 assorted items  
accompanied by bread & rice.

Non-Vegetarian Tiffin   13.50 
containing 3 assorted items  
accompanied by bread & rice.

If you have any food allergies or dietary requirements, please let us know.  We make every effort to avoid cross-contamination, but sadly cannot guarantee dishes & drinks are allergen-free.

Breads & Sundries
Let There Be Zero Hunger 

With that quote in mind, Rickshaw & Co. is 

collaborating with Homeless Project Scotland 

to support their soup kitchen with warm hearty 

meals every week. We appreciate their efforts to 

serve the marginalised communities of Scotland 

with food & shelter. Our partnership strives to 

cater the people in need ensuring that no one 

sleeps with an empty stomach. 

“NO ONE

NOWHERE

AT NO TIME 

SHOULD GO HUNGRY”

Lunch  Specials


	Rickshaw_A3 Placemat Drinks Menu_23.03.23_AW_proof
	Rickshaw_A3 Placemat Main Menu_28.03.23_AW_proof

