Vegetarian Q £2.00 extra when served as a main meal

Tadka Daal £3.95 Saag/Aloo/Paneer £4.25 Bhenta - Taaja (Baingan) £3.95

Mixed lentifs with fine chopped garfic, Fresh leafy spinach soutéed with garlic, onfons and Stir fried fresh aubergine cooked in Nepalese style

whole jeera finished with fresh coriander. whale cumin, Aka availoble with potatoes or
coftage chesse (paneer) P Butt

Seasonal Mix Vegetable £3.95 SHEIDE: —

A fine selection of seasonal fresh vegetables gently Chana Masala # £3.95 Masala o £4.25

prepared with masala grovy. Chickpeas cooked with a blend of Fresh homemade cheese cooked in
Chef’s spacial Mepalese style shices. bumer and creamy sauce finished
Bﬂmha}r Aloo with Methi (Fenugreek),
z Fresh Okra £3.95 =
,?: hlicpurgetta £2.95 Stir fried fresh okra cooked in Mushroom Bhaji £3.95
TR e R M Fresh button mushroom cooked in
potaioes/caulflawer/Courgerte. epaiese style

trodivonol Nepalese style, semi-dry dish,

Bread

Tandoori Roti £2.25 Peshwari Naan L £3.15 Stuffed Parathah £2.95
Lintegvened whole-wheat dough 1o MNaan stuffed with dry frufs & Bread baked in the tandoor, stuffed
cregie o light & crispy breod, cooked in the tancoor coconut, baked in the tandoor, with potato and mix vegeiables.

Naan £2.45 Cheese Naan £3.15 Gurkha Special Naan £3.45
Levened refined dough, cooked to perfection in Leavened refined dough bread, incorborating o NMNaan baked in the clay oven, stuffed
the tandoor. Finisfred with o Iight butter: cheese filing, boked in the tordoor. with BB chicken and cheese.

Garlic/Chilli Naan £2.55 Paratha £2.55 Keema Naan £2.95
Bread Coated with chopped An exotic multHoyered bread boked in Tandoor, Maon baked in the clay oven,
gaitic/chilll baoked in clay oven. stuffed with minced fomdb.

Rice

Boiled Rice £2.75 Mushroom Rice £2.95 Special Fried Rice £3.25
Long grain basmatl rice boiled to perfection. Piiau rice with bugton mushrooms Basmati nce, eggs and mived vegatable

firished with spring onien & coriander. finished spring onien and corfander.
Pilau Rice £2.75
Traditional pilou flavourad with Jeera Rice £2.85 Vegetable Rice £2.95
whole geram masalo with @ touch of soffron A vorfgtion of piain boiled rice, mixture of Pllou rice with seasonal mixad

curnin seeds, fried onions ond corignder [eaves. vepgetable finished with raising (suitana).

Lemon Rice £2.95
speciol lemen flavoured rice with merstard seeds

Condiments

Green Salad £2.25 Pappodams Plain/
fresh seasonal green solad. Spicy £0.55

Kids Menu

Chicken Tikka & Chips £3.95
Chicken Tikka Wrap £3.95
Chicken Nuggets OR Pakora

Chutney Set £1.65

Set Meal : from £11.99
Choose a starter
Choose any main course
Rice OR Naan

& Chips £3.95 .
Pappadom & pickles
Chicken Tikka Masala & PP P
Rice / Naan £5.45 o
Chicken Korma & for 2 -£ 2 3 . 9 8
Rice / Naan £5.45 (Seafood, Mixed Grill and Biryani - £2.50 extra),
Chips £1.99 *dissount can not be used in conjunction with any other offers or Meal Deals/offers.

This meal deal is also for dining In the restaurant, Every Sunday Lunch & Thursday Evening.

If you have any food allergies of any kind, please inform us upon your arder.
If any dish of your choice is not fisted on our menu, please ask. If possible our chef will be happy prepare on your request. Thank You
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Mothers Day & Fathers Day Sunday open from 12pm - 9pm

All prices include VAT




Starters

Q - Contains Nuts & - Vegetarian

# Medium ## Hot #»# Extra Hot

Onion Bhaji £3.25
Crisped [ried sliced onions tossed in choat masala,
Served with mint souce.

Vegetable /

Meat Samosa £3.25
Hand rofled pastry a choice of

vegetarian and minced lamb fiting.

Aloo Tikki £3.25

Fresh minced potato patty with garfic and
coriander flavour served with mint sauce,

Garlic / Chilli
Garlic Mushroom #4 £3.95

Fresh mushroom tossed with
ganlic and chef’s special shices.

Chicken Pakora £3.95
Spiced marinated boneless chicken bottered with
Chef’s spedal recipes.

Chilli Chicken /

Paneer 47
Soft cottage cheeselchicken stir-fried with
capsicums, omion and green chith

Prawn/Chicken Puri / £4.55
Spicy prawn/chicken served with puri

Chicken Tikka £4.25
Drices of succulent chicken breast marinated in
traditional spicy yoghurt mixture.

£4.45

Gurkha Special Starters

Sheek Kabab £4.25
Minced Lamb flavored with ginger and garlic &
Mebalese spices served with Chefs shecial chutney.

Fish Chilly 4
Fresh water white fish stir-fried with
capsicums, enion and green chillr,

£5.25

Chilli King Prawn #5
Fresh water king prawn mixed with
capsicums, enion ond garkic touched with
frash green chilli

£5.95

Jeera Aloo £3.25
Potato cooked with curmin and spring onion,

Momo £4.95
Minced chickeniveg dumplings served with
hot and spicy sesome sichuan pepper (Timoor)

chutney. A very popular Nepalese dish,

Gurkha Mix Platter
Mix of Sheek Kabab, Chicken Tikka and
onion bhaji served with Nepalese Chutney.

£4.95

Chicken Trio £4.95
Mix of chicken tkka, himall tkka and chicken
pakora served with chutney,

Lamb Choela 47 £4.95
{Eat=in only) Diced lamb tikka marinated

with garlic, ginger ond fenugreek seed,

Served with crispy rice & peanuts with

Mepalese tomato chutney.

Spicy Lamb Kidney #7 £4.95
Cooked lamb kidney prepared with

Mepalese herbs and spices and served with

crispy rice, peanuts and Mepalese chutney.

Himali Tikka
Tender pieces of chicken marinated with
fresh mint and coriander cooked in Tandoor,

£4.75

Crispy Fried Squid £4.95
(Eat=in only) Squid fried in gram

fTour batter flavored with ajwain

{thymal) and black pepper.

Salmon Tikka £5.95

Succulent chunks of salmon marinated with
Mepalese herbs cooked in Tandoor,
{Touched with mustard paste).

TandUOl‘i (Clay—OVE‘n) SPECialS (Served in sizzler with fresh green salad)

Paneer Tikka /

Shashlik &

Cottage cheese marinated with garlic,
ginger paste and touched with
cumin powder, grilled in Tandoor.

Piri Piri Chicken
(Boneless / With Bone) £8.95

Dices of succulent chicken breost [ pieces
of barbecwed chicken souted with firi piri
and soya sauce.

£7.95

Chicken Tikka /

Shashlik £8.45
Dices of succwlent chicken breost marinated in
a traditional spicy yoghurt mixture.

Lamb Tikka/Shashlik £8.95

Tender pieces of spring lamb marinated with
papaya and exotic spices cooked in clay oven

Tandoori Chicken

Half £7.45 Full £10.95
Smaked chicken on the bone in @

crushed coriander and chilll garbic marinade,
barbequed in Tandoor.

Tandoori King Prawn £12.95
King prawns flavored with various spices &

tenderly cooked fn Tandoor

{touched with mustard paste).

Tandoori Mixed Grill £12.95
A selection of Tandoori items - chicken tikka,

sheik kebab, tandoon chicken, king prawn

and kamb tikka straight from clay oven.

Lamb Chops
(Eat=in only)
Lamb chops marinated in a unigue blend of
Mepalese herbs and cooked in medium rare.
Flease ask the server for varigtions in medium rare.

Salmon Tikka £10.95
Succulent chunks of salmon marinated with
Mepalese herhs cooked in Tandoor

(touched with mustard paste).

£10.45

Main Course

Tikka Masala &

The Nation's favarite dish, cooked in
smooth tomato and nut gravy, flavored with
light spices and finished with cream,

Chicken Tika Masala £8.45
Lamb Tika Masala £8.95
Paneer Tika Masala £7.95

Korma »
Rich cashew nuts & onion mixed gravy finish with
coconut & fresh cream.

Chicken Korma £8.45
Lamb Korma £8.95
Butter Chicken L £8.75

Butter based creamy souce, copked in
rich temate with cashew nuts &
almand finished with fenugresi.

Sag Chicken/Lamb £7.95/ £8.45
Medium spiced chickenflamb cooked
with fresh spinach.

Bhuna »
A semi-dry dish cooked with fresh herbs, onion &

tomato garnished with fresh coriander and fried anion,

Chicken £7.95
Lamb £8.45
King Prawn £9.95

Rogan Josh
Cooked in tomato bose souce with unigue blend of
spices, parnished with several herbs touched with

cregm.
Chicken Rogan Josh
Lamb Rogan Josh

£7.95
£8.45

Dhansak #
Homemade style curry cooked with special spices &
lenuls, medium hot, sweel & sour,

Chicken £7.95
Lamb £8.45
King Prawn £9.95
Balti

Famous Inckan curry cooked with

several herbs & spedal medium souce.
Chicken Balti £7.95
Lamb Balti £8.45
King Prawn Balti £9.95

Karahi »

Cooked in green pepper, corlander seed, omon &
tomato in special recpe of thick sauce.

Chicken Karahi £7.95
Lamb Karahi £8.45
King Prawn £9.95

Gurkha Special Main Course

Madras #77
Fairly hat dish cooked with onion and
tomato based gravy finished with coriander

{can be spice up on request)

Chicken £7.95
Lamb £8.45
King Prawn £9.95
Jalfrezi /7

Very popular dish cooked with fresh

green chilli with aromatic spices,

Chicken £7.95
Lamb £8.45
King Prawn £9.95
Biryani #

Aromatic basmati rice flavored with saffron,
cooked in delicate blend of exotic shices &
herbs, served with mixed veg. curry sauce.

Chicken £9.95
Chicken Tikka Biryani £10.95
Lamb Biryani £10.45
King Prawn Biryani £12.45

Chefs Special Biryani £11.45
{Cooked with chicken tikka, larmb and prawns)

Vegetable Biryani®  £8.75

Bhutuwa #5

A traditienal Nebalese spectalty cooked with

dried red chilli & crushed gorfic.

Chicken Bhutuwa £8.95
Lamb Bhutuwa £9.25
Goat Bhutuwa £9.45
Lasun Kukhura »

Khursani (LKK) £9.25

Tender pieces of chicken cooked with garlic,
green.chilles and spring oniens, fresh cream mixed
chef's special Nepalese sauce. A popular dish from
the mountain’s region of Nepal

Lasun Lamb »
Khursani (LLK) £9.50
Goat Special Curry /7 £9.50

A goat meat curry (on the bonelboneless) typically
cooked by Gurkha’s mother for her son when he

retums home for the first time from the brigade.

Nepali Special
Butter Chicken &~ 77 £9.25

Unigue blend of spice, butter based creamy souce
with cashew nut, coriander, spring onion and green chilll

Pine Chicken £9.25
Fresh pineapple, chicken & disaranno
with red chilfi & mustard.

B Y

House Special Karahi # £9.50
Diced chicken cubes, tender pieces of lamb and
prowns cooked smoothly blended tomato &
pepher-bosed sauce created from an

old secret family recipe.

Jeera Chicken £8.45
Succulent pieces of chicken cooked with

Jeera [roasted cumin) in tomato & onion based souce

Chicken Nepal £8.95
Breast pieces of chicken cooked with mango,
ground almonds and mild souce

Royal Chicken #7 £9.25
Traditional roasted “‘Chicken Tikka' deficately

cooked with tomato souce, green chilli, parfic

and ginger. A Royal dish from the Nepal

Everest Supreme #
Boneless chickenllomb in specal gurkha recipe,
red wine and touched with yoghurt

Chicken Supreme
Lamb Supreme

£9.25
£9.55

Achaari # ¥
Tender pieces of chickenllamb cooked with

MNepalese village style spices and mixed bickle.
Chicken Achaari £8.55
Lamb Achaari £9.25

Keema-Peas/Potato / £8.45
Minced lamb in special spices, mied with

green peas or potate cooked in

slow flame in Nepalese style.

Malekhu Machhha # £9.55
Marinated fresh water white fish cooked with
julienne anion, whole spices, mustard seeds &
coconut milk. A populor dish from riverside of Nepal.

Gurkha King Prawn # £10.95
King prawn cooked with julianne onion,

whole spices and coconut milk

Lamb Courgette # £9.25
Tender pieces lamb cooked

in spicy sauce with courgette,
Aloo-Bodi-Tamat # £6.95

Bamboo shoots, black eye beans & potato cooked in
Mebalese style. A pobular Mewari dish from
Kathmandu valley.

Chow Mein Noodles »
Mebalese noodles in Chinese style with

spring anion, cobbage, capsicumn &
fresh chilies finished with 5oy souce.
King Prawn £9.95
Chicken £8.55
Vegetable £7.55



