Golveda Ko Suruwa/ Tdméto Soup
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rice ARk

Plain Rice B3R

Ejpagfi rch';al\Tepali style fried with vegetable] B
Chicken Fried Rice P eS) O
Vegetable biryani e SY

[Long grained fragrant rice slow cooked in sealed clay pots with bouquetiere
vegetables.]

Prawn biryani B EKIR

[Long grained fragrant rice slow cooked in sealed clay pots with prawns.]

dal/ lentil m=

Kalo Dal / Black Lentil Soup 2S5

Yellow Dal /Yellow Lentil Soup BE7
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Yellow:Dal /Yellow Lentil Soup




curry IR

Mismas Tarkari (HRImNESESE

[mixed vegetable curry cooked in Nepalese style]

Aloo Bhodi Ko Tarkari TS EI=ZMmE

[potato,black eyed beans cooked in thin gravy with Nepalese spices]
Mushroom Peas Curry INNEEE

[mushroom and green peas cooked in thin gravy cooked with Nepalese spices]
Pharsi Ko Tarkari ITETE3))A

[pumpkin cooked in Nepali style with Nepali spices]

Thamel Curry R g BRINIE

[mixed vegetable cooked in creamy curry with cottage cheese]

Khukura Ko Masu MNERS Py

[boneless chicken cooked in thin gravy with Nepalese spices]

Khasi Ko Masu I EESES|
[boneless mutton cooked in thin gravy with Nepalese spices]

Goru Ko Masu MNEL-RY

[tenderloin beef cooked in thin gravy with Nepalese spices]

Jinghe Maccha Ko Tarkari IIE&F

[prawn cooked in thin gravy with Nepalese spices]

Machha ko Tarkari MniES
[boneless fish cooked in thin gravy with Nepalese spices]

. Chicken tikka butter masala ENEZEHRST
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vegetarian w3

Palak Paneer ESETIE
[spinach paste served with cottage cheese]

Saag ko tarkari kbR

[spinach sauteed with herbs and spices]

Aloo Kobi Fried TEK iR

[potato and cauliflower dry fried with Nepalese spices]
Raita = RFNERLS
Mushroom Tikka BiBRIIEE

Aloo Kobi Fried ; MQshroom Tikka G
- TERER JEHRIVEED




searood EH¥ ¢ .

Marshyangdi Machha BiERR & 92
[Nepali Style Grilled Fish]

Fish tikka BitEE=X 122

[A mouth watering seasonal boneless fish tikka oozing with juices in a marinate
of mustard oil and spices then finished in tandoor.]

Tandoori fish Epstize 122
[Leather jacket, a deep sea fish with few bones and firm meat, marinate in a sour
special spices, yogurt and lemon. Baked in our tandoor. a must try !

Nepali style grilled king prawn 2pcs  EiB/RzVEABBLF 158

King prawn [EiB/RzUiZ A




tibeltan dishes 1M <

Shabaley HEXERITH 50
[Deep Fried Minced Meat Patties Chicken/ Beef 3SpI/4-Fi]

Chicken Momo =R 50
[Chicken Steamed Dumplings]
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breads 1

Chapati ENE 26
[Typical Indian soft and dry thin bread]

Aloo Paratha TS EH 26
[Bread With Potato Enclosed]

Keema Paratha Pl o 26
[Bread With Minced Meat Enclosed]

Plain Paratha fEiR/Rut 26
Garlic Paratha KrrEHEE 30
Cheese Paratha ZTEEE 30
Plain naan aryE 30
Butter naan =g 30
Cheese naan 1% 30
Garlic naan K5r 30
Pudina paratha =Y ENE ] 30
[Layered whole wheat bread with freshly chopped mint leaves.]

Tandoori roti 1ESENZU 30

[Traditional unleavened whole wheat flour bread.]




desserts #H i

Ice-Cream KiEM-I5%Rh | BE | BEE
[Chocolate/Vanilla/Strawberry]

Banana Fritter With Ice-Cream BEN R [ ikiHi#
Apple Fritter With Ice-Cream ERIUR [ nkiEitk
Fresh Fruit platter Bk R
Sikarni/Yogurt [EiB/RERY:

kesari kheer/rice pudding .serve hot or cold
EBHRAKHT INR(CHEFTF. R)

Sikarni/ gi! g T Banana Fritter With.lce=

el FEEN R | nkiE#Hk
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