


About Us

Rangeell Indian Restaurant’a hos geldiniz. "Rangeell”, renkli veya canl
anlamina gelen Hint¢e bir kelimedir. Genellikle renk, nese ve canlilikla
dolu bir seyi Ttanmilar Burada, otantik Hint mutfagd Bursanin
kalbinde hayat buluyor. 202 yiinda kurulan restoranimiz, Hindistan'in
zengin ve cesith fatlarn ve canll kalfarana Bursa'ya tasimak igin
kendini adamistir. Yoksek kaliteli malzemeler ve geleneksel pisirme
yéntemleri kullanarak, damak zevkinize hitap eden ve kékenlerine
sadk Kalan yemekler sunmaktan gurur duyuyoruz. Rangeeli Indian
Restaurant’ta sadece yemek sunmakla kalmayip Hindistan'in renkli ve
cesitll katturdne bir yoleuluk sunuyoruz ve her lokmada onun gergek
©6z0na tatmanizi sadliyoruz. Her éginde lezzet ve gelenegin kutlandigi
restoranmiza gelip Hindistan', mutfak yolculuguna gikarak kesfedin.

Welcome to Rangeeli Indian Restaurant, where authentic Indian cuisine
meets the heart of Bursg, Turkey. "Rangeel” is a Hindi word meaning
colorful or wvbrant. It fypically describes something Full of color,
Joy, and liveliness. Established in 202l, our restaurant is dedicated to
bringing the rich, diverse fFlavors and vibrant culfure of India to the
people of Bursa We fake pride in using high-quality ingredients and
traditional cooking techniques o create dishes that are as delightful o
the palate as They are true To their arigins. AT Rangeeli Indian Restaurant,
we don't just serve Food, we offer a journey into the vibrant and diverse
culfure of Inda, inviting you To savor its True essence in every bite
Embark on a culinary journey through India, where every meal Is a
celebration of taste and tradition.
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MIX VEG PAKORA

Deep-fried crispy chunks, veg mix of
potato, onion, capsicum, cabbage
marinated with chickpeas flour and
Indian spices, served with Imli chutney
Nohut unu ile panelenmis kansik
sebze kizartmasi, imli chutneyle servis edilir

PANI PURI &
GOL GAPPA

Gol gappa (pani puri) is a bite-size chaat,
crispy-fried puffed ball filled with potato,
chickpeas, onions, tangy chutney & spiced water
Ozel soguk tatll eksi sosla servis edilen,
nehut ve haslanmis baharatl patates, zengin
eksi sos dolgulu ince hamur kizartma toplar

ALOO SAMOSA

Indian snack stuffed with a mixture of
diced boiled potato, onions, spices and
green chili in a flaky and crispy pastry,
served with mint chutney
Patates dolgulu, baharatli, citir
hamurlu geleneksel Hint bored;,
naneli yogurtlu sosla servis edilir

CHEESE SAMOSA

Indian traditional snack stuffed
with a mixture of cheese, corn, peppers
and peas in a flaky and crispy pastry
Peynir kansimi, misir, bezelye ve biberli
¢itir hamurlu geleneksel Hint béregi




SAMOSA CHAAT

Flavorful appetizer with crispy samaosa savoury
chickpeas, assorted sweet, spicy, and tangy
chutneys, and crunchy and flavorful toppings
Cesitli tatli, baharatli ve keskin Hint soslari
ile yapilan Chaat, ¢itir samosa, nohut ile
servis edilen bir soguk baslangig

Samosa Chaat

FRENCH FRIES

Crispy deep fried potates served with
tomato ketchup
Citir patates kizartmasi ketcap
ile servis edilir
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MASALA PAPAD

Traditional Indian crispy appetizer made
of black lentil, gram & rice flour and
strong spices, ( 4 pcs served with chutney,
chaat masala & salad )

Mercimek, nohut, piring unu ile yapilan
keskin, yogun baharatll geleneksel kitir ve ince
bir Hint atistirmasi. ( 4 parga chutney sosu,
baharati ve salata ile servis edilir )
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SHRIMP TEMPURA

Crispy shrimp lightly battered and
fried, infused with Indian spices
served with a special sauce
Hafif panelenmis kizartiimis ¢itir
karidesler, o6zel sosuyla servis edilir

SPRING ROLL

Thin fried pastry roll stuffed with spices
spring vegetables and shredded chicken
Bahar sebzeleri ve kiyllmis tavuk ile
doldurulmus ince hamur isi rulo
Asya boregi

CHICKEN PATTIES

An appetizer made with a flavorful
chicken & mozarella filling inside
a puff pastry, then baked until lightly
golden and flaky
Milféy hamurunun icine lezzetli bir tavuk
ve mozarella dolgusu konularak yapilan,
kizarana ve gevreklesene kadar
finnlanan sicak klasik baslangiclarindandir




RANGOLI PLATTER

A delicious shared platter featuring a selection of Rangeeli favorites
Rangeeli'nin en favori baslangiclarindan olusan lezzetli bir paylasimli tabak

( Mini Platter for 2 People /2 Kisilik Mini Tabak ) ( Mixed Platter for 4 People / 4 Kisilik Karisik Tabak )

A delicious shared platter featuring a selection of Rangeeli
favorites: 2 Aloo Samosas, 2 Cheese Samosas, 3 Spring Rolls,
1 Aloo Sarnosa, 1 Cheese Samosa, 2 Spring Rolls, 2 Pakoras. 2 Pakoras, 4 Shrimp Tempura, and 3 Chicken Patties.
Perfect for sharing! Perfect for sharind»:j!
1 Patatesli Samosa, 1 Peynirli Samosa, 2 Spring Roll, Rangeeli'nin en favori baslangiglanindan olusan lezzetli bir
2 Pakora. Paylasmak icin mukemmel! paylasimli tabak: 2 Patatesli Samosa, 2 Peynirli Samosa,
3 Spring Roll, 2 Pakora, 4 Karides Tempura & 3 Tavuk milfoy.
Paylasmak icin mukemmel!




MIX VEG PAKORA %7

Starters

(PER PORTION) 480%

ALOO SAMOSA % (PER PIECE/ADET) 1256
CHEESE SAMOSA % (PER PIECE/ADET) 135&
MASALA PAPAD WITH CHUTNEY ®¢ 300%

SAMOSA CHAAT %

280%

(4PCS/ADT) 290%&

PANI PURI / GOL GAPPA °¢ 8PCS/ADT) 4806
RANGOLI PLATTER ¥ 1590%
RANGOLI PLATTER MINI > 5600
SHRIMP TEMPURA 7508
SPRING ROLL % (PER PIECE/ADET) 120%
FRENCH FREES # 2200
CHICKEN PATTES % 450%
DAAL SOUP % ¢ 2300
CHICKEN CORN SOUP 250%
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Sefin 6zel Hint baharat karnisimi ile
tatlandirilip 6zenle hazirlanmis
tavuklu basmati pilawi
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Buharda demlenmis basmati pilavi

Tane kimyon ile sade yagda
sotelenmis basmati pilavi

Sefin ézel Hint baharat karisimi ile
tatlandiriimis kuzu etli basmati pilavi
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~ Karnabahar, brokeli, patates, havug,
bezelye, misir, dolma biber ve cesitli
mevsirn sebzeleri ile yapilan biryani
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Sefin ozel biryani masalastyla
tatlandirilmis, sotelenmis karidesle
|] pisirilmis basmati pilavi

Biryani baharati ile 6zenle
hazirlanmis sade basmati pilavi




Birgani&Rice

/ CHICKEN BIRYANI T 695¢
STEAMED WHITE RICE * 3206
| JEERA FRIED RICE * 3506

| LAMB BIRYANI 780%
VEC BIRYANI % 590%
SHRIMP BIRYANI 1080%
PLAIN BIRYANI % 495%
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