


The new age of indian food.

Waar culinaire kunst samenkomt met traditionele smaken in verfijnde fusiongerechten
die het rijke erfgoed van de Indiase keuken vieren, gecombineerd met innovatieve
invloeden van over de hele wereld.

Ons menu is een symfonie van specerijen, waarbij klassieke recepten opnieuw worden
vormgegeven met een moderne twist. Elk gerecht wordt met zorg bereid en zorgt voor
een onvergetelijke eetervaring die traditie respecteert en creativiteit omarmt.



FROM THE BAR
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Het eten bij RAAZ is een ontdekkingsreis. Elk gerecht herinterpreteert traditionele Indiase
recepten met een moderne twist, wat resulteert in een menu dat even artistiek als
smaakvol is. Van vernieuwde streetfoodklassiekers tot langzaam gegaarde curry’s met
verfijnde plating: RAAZ combineert authentieke smaken met hedendaagse technieken en
positioneert zich zo als een sterke speler binnen de internationale fine-diningwereld.
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Mild exotic lentil soup with lemon

Homemade indian feta with herbal flour, deep fried

Deep-fried puff pastry filled with potatoes and herbs
|

Freshly fried vegetable balls in a spicy-sweet sauce

Onion patties with herbal flour, deep fried

Deep-fried vegetables wrapped in puff pastry.
|

Different Pakora'’s served in one plate
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Chicken soup with fresh Indian herbs
|

Mixed salad with clay oven grilled chicken breast

Deep-fried putf pastry filled with spiced chicken
|

Chicken pieces in chickpea flour, deep fried
|

Chicken with bell pepper and onion in a sweet and
spicy curry sauce.

Shrimp pieces in chickpea flour, deep fried
|

Mix of non-veg pakora’s



SAAFI THALT'S + MAFARAJA THALI

A luxurious selection of Indian non-vegetarian
A royal sharing experience for two people, specialties
served on a 60 cm handmade platter, specially
imported from India.

A luxurious selection of Indian non-vegetarian
specialties



Crispy puris filled with yogurt, chutneys and sev.

Crispy hollow puris filled with potato and chickpeas,
served with spicy mint water.

Fish with capsicums, onions, garlic, ginger and ground
spices in an Indian tomato curry sauce

Fish cooked in mild Indian spices and coconut milk.

Crispy potato patty with spiced chickpeas, yogurt and
chutneys.

Flutfy fried bread served with Pindi chole, onion and
pickle.

Prawns in a spiced Indian curry sauce

Prawns in a strong spiced Indian curry sauce
with coconut milk



SIGNATURE MAINS

Spiced Indian feta cheese, grilled in the tandoor

Spiced vegetarian seekh kebabs made from mixed vegetables

Different types of meat and fish

Marinated chicken pieces in sauce

Chicken breast fillet marinated with yogurt and cream

Ground Lamb with Onion, garlic and Indian spices

Marinated chicken breast pieces prepared in indian spices

Marinated lamb pieces prepared in indian spices

Marinated lamb pieces prepared in indian spices

Served with rice

Kruidige saus met spinazie, look, gember
en Indiase kruidenmix

Romige gele saus, cashewnoten,
amandelnoten en Indiase kruiden

Traditionele curry bereid met een Indiase
kruidenmix

Rode romige saus met cashewnoten, tomaten,
yoghurt en Indiase kruiden (deze curry is niet
mogelijk met kip)

Kruidig sausje met stukjes paprika en ajuin

Een zeer pikante klassiek curry met peppers en
kruiden, uit het zuiden van India



Chicken fillet in a tomato sauce with spices and cheese

Chicken fillet in a tomato sauce with Indian spices

Chicken fillet prepared in oriental herbal masala sauce

Chicken breast fillet in a mango curry sauce

Chopped lamb in a spiced sauce
|

Chicken pieces in curry sauce

Lamb rogan josh is a spicy Indian lamb curry

Eggplants fried and mashed with spices
|

Yellow lentils with Indian spices

Three types of black lentils with butter and cream.

Cauliflower and potatoes in an Indian Masala Sauce

Fresh okra with Indian spices, garlic and onions

Potatoes cooked with fenugreek leaves and spices

Potatoes cooked with fenugreek leaves and spices

Fresh vegetables in a mango curry sauce

Paneer in a tomato and cream sauce prepared with
onions, garlic, ginger and Indian spices

Chickpeas in tomato sauce with Indian spices, garlic
and ginger



AROMAS

Vegetable biryani with Indian spices

Spicy biryani with marinated chicken and spices

Spicy biryani with tender lamb and spices

Biryani with prawns and Indian spices

Basmati rice with roasted cumin seeds

Steamed white basmati rice

Rye flour bread baked in the tandoor
|

Soft wheat flour bread, traditionally baked

Soft wheat flour bread with melted butter

Wheat flour bread with butter, garlic and
fresh coriander

Wheat flour bread filled with cheddar cheese
|

Wheat flour bread filled with cheddar and garlic
|

Wheat flour bread filled with sweet mix of nuts,
coconut, and dried fruit

Wheat flour bread filled with truffle
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Two scoops of mango and pistachio ice cream

Sweet balls made from flour, milk, and

sugar, deep-fried Creamy Rice Pudding with rasinis

| |
Dough ball prepared in a sweet sauce made Carrot pudding made with milk, sugar,
from milk, sugar, saffron, and cardamom almonds and cardamon

A royal platter with 1 piece of rasmalai, 1 gulab
jamun, and 1 scoop of refreshing mango ice-

cream



