
Choice of one yummy Curry, accompanied with Rice, Naan & a cup of Chiya or Coffee

MEAL DEAL

Chicken Nauni Masala   
Chicken seasoned with a light Himalayan spiced tomato 
gravy, cream, ginger, garlic, almond and cashew nut powder. 
Cooked in the Tandoor.

Solukhumba Bheda
Thin slices of tender lamb and minced chicken cooked with 
onion, dry fenugreek, lemon juice, ginger, garlic and tomato.

Lamb Namche      
Namche, the gateway to Everest, is famous for its sherpas. 
This recipe is the staple of strong sherpas. Sage, cinnamon, 
jimbu and timur tempered with ajwan and garlic are the 
secret of this dish.

Lamb Naga
Cooked in extra hot Naga pickle curry sauce mixed with 
peppers and onions, not for the faint hearted.

Chicken Khorsani Masala         
This hot and flavoursome dish is cooked with fresh ginger, 
green chillies mixed with Himalayan spices in a tomato and 
onion gravy.

Aloo Tama Bodi  v vg
Extremely tasty and very appetising dish. Prepared with black 
eyed beans, potatoes, bamboo shoots and spices. This dish is 
cooked in almost every household of Nepal.

Tarka Daal  v vg
Spiced daal (lentils) tempered with onion, garlic and fresh 
coriander.

Kerau Paneer  v
Peas and Paneer (cottage cheese) cooked with fresh 
tomatoes and Himalayan spices in a mild sauce.

Saag Aloo  v vg
Spinach cooked with potatoes, ginger and Himalayan spices.

Chana Masala  v vg
Chickpeas cooked with onion, garlic and Himalayan spices.

Vegetarian  £7.95

Non-Vegetarian  £9.95  

APPETISERS

Vegetarian Sharing Platter For 2 £4.50 For 3 £6.50 For 4 £8.50 
An indulgent sharing platter of: Vegetable Pakoras, known as Furaula in Nepal, crunchy fritters lightly spiced and coated in gram 
flour; and  Samosas, small fried triangular pastry parcels filled with spiced vegetables. Served with a sweet and sour chutney.

Chicken Sharing Platter  For 2 £5.50 For 3 £7.50 For 4 £9.50 
A lip-smacking sharing platter of: Chicken Pakoras, known as Furaula in Nepal, crunchy fritters lightly spiced and coated in gram 
flour; and Khukuri Garlic Chilli Chicken, marinated overnight infused with Himalayan spices, lemon juice, crushed chillies and garlic. 
Served with a sweet and sour chutney.

Chicken or Lamb Sekuwa  £3.95
Succulent pieces of chicken/lamb marinated in spices overnight to help soak in all the flavours, and grilled over slow flame. This lip 
smacking appetiser will simply leave you asking for more.

Chicken or Lamb Choyla  £3.95
Spiced & grilled tender pieces chicken/lamb mixed with mustard oil, lemon juice, fresh garlic, coriander and spring onions.  

Khukuri Chilli Garlic Paneer v £3.95
Marinated overnight, infused with Himalayan spices and cooked with lemon juice, crushed chillies and garlic.
  
Masala Chiya (Tea) Unlimited Refills £2.50  Coffee Unlimited Refills      £2.50

Vegetarian Thali  £7.95  
Seasonal Mixed Vegetable Curry, Daal, Rice and Naan

Non - Vegetarian Thali £8.95
Chicken or Lamb, Seasonal Mixed Vegetable Curry, Daal, Rice and Naan

*Nuts or traces of nuts may be found in our dishes, so please tell us of any allergies!


