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Award-winning

Gurkha Bar & Restaurant

Q 6 Brougham place, EH3 9HW , Edinburgh

Home to international award-winning chefs!

At Gurkha Bar & Restaurant, we bring the rich and authentic flavours of Nepal and the Himalayas
to the heart of Edinburgh. Our menu is carefully crafted to showcase traditional recipes, from
aromatic curries and sizzling tandoori dishes to freshly prepared momos and flavourful thalis, all
made with high-quality ingredients and a passion for excellence.

Led by our experienced chef, the restaurant has grown into an award-winning dining destination,
known not only for exceptional food but also for warm hospitality and attentive service. Every
guest is welcomed like family, and we take pride in creating a dining experience that is both
memorable and comforting.

Whether you’re joining us for a casual meal, a special celebration, or a weekend gathering, Gurkha
Bar & Restaurant offers a perfect blend of authentic taste, inviting atmosphere, and outstanding
customer care.Our chefs want to share the taste of Nepal with you so, every day we have special
dishes representing our chef’s dedication to the cuisine and the art. We have variety, and you will
surely find your favourite dish among our mouth-watering choices.

Whether you like your food flame hot, sweet, or anything in between; vegan or gluten-free, we will tailor your food

to your needs.
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DRINKS MENU
BEERS & CIDERS

1.Cobra ABV 4.4% ( DRAFT) £ 3.95/. £6.30
2.KING FISHER 4.4% (DRAFT) £ 3.95/. £6.30
3.Gurkha Beer 660m/ ABV 4.8% £7.25
4.Tiger (Singapore) 330ml/ ABV 4.8% £4.75
5.Becks Blue (Non-alcoholic) 330m/ ABV 0% £ 4.25
6.Budweiser (USA) 330m/ ABV 4.5% £4.25
7.Corona (Mexico) 330m/ ABV 4.5% £4.75
8.Deuchers (Scotland) 500m/ ABV 4.4% £5.25
9.Magners Cider (Ireland) 568mlI ABV 4.5% £5.25

0.Kopparberg Mixed Fruit (Sweden) 500m/ ABV 4% £ 5.25

[IU[IKTAII.S

11. GURKHALI MOCKTAIL £ 6.99
JUICES MIXED TOGETHER WITH SMASHED MINT, LIME AND

GARNISHED WITH ORANGE SLICES.
12. KAMA SUTRA
CONTAINS BAILEYS, KAHLUA, AMARETTO, CREAM
AND CINNAMON
13. MARGARITA
CONTAINS TEQUILLA AND COINTREAU WITH FRESH
LEMON AND LIME.
14. HIMALAYAN SUNSHINE
CONTAINS GIN , COINTREAU, LEMON JUICE AND SYRUP.

15. MOJITO
CONTAINS A MIX OF WHITE RUM, LIME JUICE, CANE

SUGAR AND SODA.

16. NEGRONI
CONTAINS GIN, CAMPARI, VERMOUTH WITH A ORANGEY

AND FRUITY TASTE. -~

17. ESPRESSO MARTINI £ 8.99 |
CONTAINS ESPRESSO, VODKA , KAHLUA AND SIMPLE SYRUP.

GINAND VODKA

18. GORDONS GIN (25 ML)
19. GORDONS PINK GIN (25 ML)

20. BOMBAY SAPHIRE (25 ML)
21. SMIRNOFF VODKA

22. CAPTAIN MORGAN SPICED RUM (25 ML)
23. BACARDI WHITE RUM (25 ML)

24. GURKHA KHUKURI RUM (25 ML)

25. 0.V.D DEVEREAUM RUM (25 ML)

26. MALIBU (25 ML)

27. KRAKEN BLACK SPICED RUM (25 ML)

WHISKYS AND BRANDYS

28. JACK DANIELS

29.THE FAMOUS GROUSE (25 ML)
30. GLENMORANGIE (25 ML)

31. GLENFFIDICH (25 ML)

32. JAMESEON (25 ML)

33. MARTELL VSOP (25 ML)

34. COURVISOR VS ( 25 ML)
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WINE
RED WINE

35. Merlot, Valdemoro - Chile Vegan

A Lovely, juicy red, deep in colour with luscious, plummy fruity
flavors. 13%ABV.

36. Shiraz, Tall Horse - South Africa

Ripe berry fruit flavours with a hint of spice and a Jong finish.
11% ABV.

37. Pinot Noir, Perinitza - Romania

A soft medium bodied wine, fruity and easy to drink. 12% ABV
38. Malbec, Hanger & Flank - Argentina

Deep coloured, dark berry fruits and and a hint of oak. 13%ABV
39. Montepulciano D'Abruzzo, Paradiso - Italy
Summer fruits, cherries and berry fruits and long softly dry
finish 13%ABV

40. Rioja Crianza, Bodegas Beronia - Spain Vegan
Classic Rioja, ripe warm fruit, soft oak and spices 13.5%ABV.

WHITE WINE

41. Sauvignon Blanc, Valdemoro - Chile Vegan
Mouthwatering citrus and gooseberry flavors with a fresh, crisp
finish. 12.5% ABV.

42. Pinot Grigio, Botter - Italy Vegan

Fresh with good weight and balance. Full of stone fruit characters
with floral hints. 11% ABV.

43. Chenin Blanc, Tall Horse - South Africa

Generous floral aromas with ripe peach and apricot flavors and a
lovely, silky mouthfeel. 12.5%ABV.

44. Riesling, Pitmaster - Germany

Just off dry, light and fruity, apple and rose blossom. 11%ABV
45. Chardonnay, Norman Holbrooks Road -
Australia

Full and round with hints of tropical fruit. 13% ABV

46. Sauvignon Blanc, Otu Estate Marlbourgh - New
Zealand

Packed with vibrant citrus and grassy flavours with refreshing
acidity and a crisp, dry finish. 13%ABV.

SPARKLING WINE

47. Prosecco Vigna Dogarina Brut - Italy Vegan
Refreshing softly dry fizz with a soft fruit center and lots of
lively bubbles. 11% ABV.

48. Prosecco Vigna Dogarina Brut, Italy Vegan
(Single serve 20cl)

Refreshing softly dry fizz with a soft fruit center and lots of
lively bubbles. 11% ABV.

49. Nosecco

Softly dry and fruity, very refreshing and no alcohol 0% ABV.
50. Champagne Brut, Chimere France

A lovely champagne which has a delicate and fresh nose,
with good complexity and note of citrus. It is fresh and
supple with good balance and length. 12% ABV.

ROSE WINE

51. Zinfandel Rose, Black Rock USA
Wonderfully fruity, packed with summer fruit flavours 9% ABV.

52. Pinot Grigio Blush Rose, Villa Molino - Italy

4. Pale pink, softly dry and refreshing 11%ABV

BOTTLE

£ 25.00

£ 25.95

£ 28.75

£30.95

£ 34.95

GLASS
£6.75

BOTTLE
£ 25.95

£25.95 £6.75
£ 24.95

£ 25.00
£ 26.95

HTIEHEN qul\k

£32.25

£ 27.25

£ 9.25

£17.25

£ 49.00

BOTTLE

£ 24.50




NON-ALCOHOLIC WINE

F BOTTLE
& 53. Sauvignon Blanc, McGuigan - Australia £22.95
;% 54. Rose, McGuigan - Australia £22.50
£ 55. Shiraz, McGuigan - Australia £22.50
2 SOFT DRINKS
56. COKE £ 3.00
57. DIET COKE £ 3.00
58. FANTA £ 3.00 =~
59. SPRITE £ 3.00
60. LEMONADE £ 3.00
61. IRN BRU £3.00
62. DIET IRN BRU £ 3.00
63. STILL WATER £ 3.00
64. SPARKLING WATER £ 3.00 []l(d
65. SODA WATER & LIME £4.00 Iﬂamﬁﬁwal
66. GINGER BEER £ 3.00 s
67. BLACKCURRANT & LEMONADE £ 4.00 ‘GIN SEl
68. CINDRELLA £ 4.25 BEER
69. PINK LEMONADE £ 4.50 REGULAR
70. SODA WATER £ 2.50
. TONIC WATER £2.50
lASSI

72. MANGO LASSI
73. PLAIN LASSI
74. SWEET LASSI
75. SALTED LASSI

JUICES

76. ORANGE JUICE
77. PINEAPPLE JUICE
78. APPLE JUICE

79. CRANBERRY JUICE

LIQUEUR

80. BAILEYS IRISH CREAM (25 ML)

81. GLAVYA (25 ML)

82. DRAMBUIE (25 ML)

83. COINTREAU (25 ML)

84. AMARETTO (25 ML)

85. SAMBUCA (25 ML)

86. TEQUILLA (25 ML)

87. TIA MARIA (25 ML)

88. KAHLUA (25 ML)

89. MARTINNI ROSSO (50 ML)
. MARTINI BIANCO ( 50 ML)

CUFFEE & TEA

. GURKHA TEA
92. TEA
93. COFFEE
94. ESPRESSO
. CAPPUCINO / LATTE




FOOD MENU

APPETIZERS

1. PLAIN POPPADUM £ 1.10
& 2. SPICY POPPADUM £ 1.30 '
i% 3. MASALA OLIVES £ 3.50 o

4. HOUSE PICKLE TRAY (PARTIAL®) £ 4.50 -
Contains mint , mango , spicy onion and garlic tomato chutney z

5. ALOO TAREKO ®_J £ 5.95
Potato stuffed with green peas, cumin seeds, fresh giunger and served with home
made tarmarind chutney and yoghurt.

6.SOUP (LENTIL /| TOMATO) © 4 £ 5.99
7. VEG PAKORA /| ONION BHAJI 4 £ 5.99
Mixed vegetable blended with chickpea batter/ Deep fried sliced onion mixed in
chickpea batter with herbs and spices.

8. VEG SAMOSA 0® 4 £ 5.99
Crispy pastry fillled with boiled potatoes and peas mixed with herbs and spices.

9. ALOO JEERA & J £ 5.99
Boiled potoes fried with cumin and spices.

10. Pani Puri ® 4 £5.99
Popular nepalese street snack. Comes in a crispy shell with spiced potatoes.

11. Paneer Tikka starter ® 4 £ 6.20
Paneer is marinated in house special spices and herbs and cooked in tandoor oven.
12. Nepalese Chatpate 4 £ 6.25
Spicy, tangy snack made with puffed rice, chopped vegetables, potatoes, spices,
tossed fresh with lemon and oil for a bold, crunchy flavor.

13. VEG HAGGIS PAKORA J £ 6.25
Scottish vegetable haggis amalagated in spices, coated and fried in special batter.
14. VEG THUKPA 0©O s £ 6.50
Nepalese vegetable noodle soup. with blend of nepalese herbs and spices.

15. VEG MOMO ( 10Dy £ 6.75
Nepalese vegetable dumplings with blend of nepalese herbs and spices.

16. SAMOSA CHAAT 0© £ 6.75

Popular indian chaat where samosa is crushed and mixed with snacks, yoghurt and
spices. L
17. PURI 0@ £6.95/£7.95/£8.95| /X

(CHICKPEAS /| CHICKEN /| PRAWN
Fresh fried bread topped with your selection with blend of nepalese spices and herbs.

18. GURKHA MALAI CHICKEN TIKKA®® _J £ 6.50 / x —
Fresh chicken breast marinated in cream and bhutter, cooked in tandoor.
19. Nepalese Hot Wings & 4/ £ 6.95

special chilli sauce.

20. SHEEK KEBAB 4 £ 6.95
Lamb and chicken mince with special herbs and spices, cooked in tandoor.

21. NARAYANI KO MACHA J £ 6.95
Nepalese fish pakora (pangasius fish).

22. CHICKEN LOLLYPOP O /) £ 6.95
Deep fried marinated chicken wings cooked in chilli sauce.

23. PAKORA ( CHICKEN /| CHICKEN AND BRIE )/ £ 6.50 /£ 6.95
s Lightly spiced pakoras deep fried in special batter.

%> 24. Poleko Tikka( CHICKEN / LAMB) & £6.95/ £ 7.95

2 Boneless chicken/lamb marinated with yoghurt and blend of nepalese herbs and
4 spices. cooked in tandoor.

=
25. CHOILA (CHICKEN /| LAMB) & 4 £7.50/ £ 7.95 /
Marinated and cooked lamb or chicken pieces comes with bhujiya (puffed rice). y

SpecidgumstbetMngsmaﬁnatedinspio&qdeepﬁedandwokedwimmP '

Spice Level @ Mild Medium §/ Hot _§J VeryHot JfJ
e Allergen () Gluten @ Dairy (=) Nuts ) soya



% 26. MOMO ( CHICKEN /| LAMB) 10 -12 min Q@@j £7.75 | £ 8.75
# Nepalese dumplings filled with minced meat, herbs and spices.
& 27. PIRO O 4 £6.00/£6.95/ £ 7.95
§ ( CHICKPEAS/ KHUKURA | GHINGA)

Small cubes of chicken (Khukura) or shrimp (ghinga) or chickpeas cooked in home
made garlic sauce with onions and capsicums. served in crispy shell.

28.TANDOORI SALMON STARTER & 4 £ 8.95
Cubes of salmon marinated in special spices and smoked in tandoor oven.

29. SCALLOP y £ 8.95
cooked with nepalese herbs and spices with nepalese twist.

30. LAMB CHOPS ® 4 £ 8.99
Gurkha style lamb chops marinated with nepalese herbs and spices.

31. TANDOOR KING PRAWN & J £ 8.95
King prawn marinated in spices and cooked in tandoor.

32. MIX PAKORA (FOR TWO PERSON) & 4 £ 11.95
Contains fish pakora, veg pakora, onion bhaji and chicken pakora.

33. MIX STARTER ( FOR TWO PERSON) J £ 14.95

Contains chicken tikka, lamb tikka, lamb chops, king prawn and sheek kebab,
cooked in tandoor.

GURKHA TANDOORI SPECIAL

ALL TANDOORI DISHES COMES WITH CURRY SAUCE Qf

34. CHICKEN TANDOORI @J /

On the bone chicken pieces marinated in yoghurt and spices. oooked mtandoor

35. LAMB CHOPS & 4 £ 16.95

Marinated in gurkha special herbs and spices, served with onion and sauce.

36. TIKKA MAIN ( CHICKEN /LAMB ) @ 4 £ 15.95/ £ 16.95

Boneless chicken / lamb marinated with yoghurt, nepalese spices and cooked in

tandoor.

37. TIKKA SASLIK & 4 £14.95/ £ 15.95/ £ 17.50
( PANEER /| CHICKEN / LAMB)

Marinated with herbs and spices and then skewered and barbequed in tandoor.

38. SHEEK KEBAB & J £ 15.95

Minced lamb and chicken mixed with herbs and spices, skewered and barbequed

in tandoor.

39. TANDOORI GHINGA ® ¥ £ 18.05

King prawn marinated in ginger garlic paste and spices, served with onions and

sauce.

40. TANDOORI SALMON & J £ 18.05

North sea salmon marinated in nepalese herbs and spices and cooked in

tandoor, served with onions and sauces. :

41. TANDOORI MIX GRILL & 4 £ 19.25

Contains chicken tikka, lamb tikka, king prawn, sheek kebab and lamb chops.
cooked in tandoor.

42. TANDOORI SEA FOOD PLATTER & 4 £ 29.95
North sea fish platter with gurkha style king prawn, salmon, pangasius fish and
mussels.

NEPALESE INDO CHINESE

FAMOUS DISHES FROM SOUTH OF ASIA

% 43. CHILLI GARLIC CHIPS @ O 4/ £ 10.95

¢&, Fried chips cooked with blend of nepales touch and spicy chilli sauce. B <
44 PIRO CHANA © JJ £ 12.50 e

a5 House special chickpea dish. cooked with spices, nepalese chilli sauce and o

97 peppers.

&, 45. VEGETABLE MANCHURIAN OO J £ 12,95/ £ 13.50

3 ﬂg Spiced Vegetable balls cooked with in a gravy or ( DRY / GRAVY )

3 dry sauce containing nepalese herbs and spices.

N




% 46. SOYA CHILLI CHUNKS @ JJ £ 13.95
%SOya chunks cooked with nepalese spices and special sauce. High protein.
47. THUKPA QOO J £ 12,95/ £ 13.95
%Popular soupy noodle dish from nepal. (VEG /| CHICKEN )
£ 13.95 | £ 14.95
5 48.TAWA © J

( CHICKEN /| FISH)
Nepalese version of fish and chips. pangasius fish is marinated in special

batter and fried. /| chicken marinated in special batter and fried in a flat

pan. comes with chips and chickpea curry.

49. CHILLI SPECIALOOO 4/ £ 13.95/ £ 14.95 ©
( PANEER/CHICKEN)

House special nepalese dish. Paneer/chicken is cooked with special chilli sauce
and peppers.

50. NEPALESE CHOUPSEY 06O J £13.95 | £ 14.95

( VEG /| CHICKEN )
A nest of crispy fried noodles topped with a sweet, tangy, and savory

sauce and pineapples containing stir-fried vegetables or chicken.
51. MOMO ( MAIN) OGO
Popular nepalese dumplings.

+ Steam (10 pieces ) J VEG £ 12.95 CHICKENE 13.95
Water steamed Dumplings.

« Jhol ( 8 pieces ) 4 VEG £ 13.95 CHICKEN £ 14.95
Steamed Dumplings that comes savoury tomato soup.

« Chilli ( 8 pieces ) 4/ VEG £ 13.95 CHICKEN £ 15.50
Fried Dumplings that cooked with chilli sauce and peppers.

comes in a sizzling pan.

52. CHOWMEIN (MAIN) OO

Veg Egg Keema Chicken Lamb Prawn

£ 11.95 £ 12.95 £ 13.50 £ 13.50 £ 14.50 £ 15.50
Popular nepalese and chinese fusion noodle dish.

GURKHA SPECIAL

CHEF SPECIAL DISHES &7

[}

) M

53. ANDA CURRY ® J g ‘&\\ £ 12.95
Famous Nepalese egg currycooked with house spices and herbs.

54. BUTTER /| MAKHANI CHICKEN © ¥ £13.95
Marinated chicken cooked with creamy tomato sauce and spices.

55. PUDINA (CHICKEN / LAMB) © J £ 13.95 | £14.95
Marinated in mint and cooked in coconut cream with herbs and spices.
56. ACHARI ( CHICKEN /| LAMB) y £ 13.95/ £14.95

Your choice cooked withhome madepickleand spicesfor its delicious and
tangy flavours.

57. CHILLI GARLIC ( CHICKEN /| LAMB ) & J £ 14.95 | £ 15.95

south indian recipe, cubes of marinated chicken or lamb cook in fried
garlic, chilli sauce and tomato sauce with the blend of herbs and spices.

# 58. KATHMANDU ( CHICKEN /| LAMB )© J £ 14.95 | £ 15.95

o> Special recipe of nepal thatconsisit of yourselection,spinach, black
lentil with the blend of nepalese herbs and spices.

% 59. CHEFS SPECIAL ( CHICKEN /| LAMB) ®_/ £ 16.95/ £ 17.95

Z Chicken/lamb cookecd with nepalese herbs, onions, tomatoes, ginger, garlic,

Spice Level @ Mild Medium §/ Hot _§ VeryHot JSJ
Allergen Gluten ) pairy () Nuts € soya
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“PLEASE MENTION AHEAD IF YOU HAVE ANY PREFERENCES” an B _w,

; *»,39 60. PAN FRIED (SALMON /| SEA BASS )® 4 £ 16.95/ £ 17.95
/ Filled of sea bass lightly seasoned with nepalese herbs and spices, pan fried and
& gamished with curry sauces, served with pilau rice.
61. RAKSI (CHICKEN/LAMB) & 4 £ 16.95 | £ 17.95
Cubes of marinated chicken / lamb cooked in vodka, onion sauce, tomato sauce with
w> the blend of nepalese herbs and spices.

# 62. CHYAU MASU (CHICKEN/LAMB) & 4 £ 14.95 | £ 15.95
Authentic nepalese chicken / lamb and mushroom curry.
63. POLEKO KHUKURA & £ 14.25
Barbequed chicken cooked with onions, tomatoes, ginger garlic, spring onions,
nepalese spices and herbs.
64. BHUTEKO KHASI & 4 £ 14.95

Tender pieces of lamb cooked with onions, tomato, ginger, green chilli, spring

onions and nepalese spices.

65. MACHA KO JHOL ( FISH CURRY) @ _J £ 14.95
Boneless fish cooked in herbs and spices with onion, tomato, coconut cream,

cuny leaves and mustard seeds.

66. LASUNI KHUKURA © 4/ £ 15.75 y
Chilli garlic flavour nepalese style chicken cooked in hot and sweet sauce with e
onion, mix pepper, ginger, spring onion, touch of tomato ketchup and green

chillies.

67. RARA GHOST ©_J £ 15.95 A\

Famous nepalese curnry that contains minced lamb cooked with nepalese herbs

and spices.

68. NEPALESE CHICKEN CURRY @ J £ 15.95 [P Al S
69. KING PRAWN BHUTEKO & 4 £ 16.95 1‘ "
King prawn cooked with onion, tomato, ginger garlic, green chillies, spring '
onions and nepalese spices.

70. GURKHALI LAMB CHOPS CURRY ©® 4 £ 17.50

Tandoor cooked rack of lamb cooked with nepalese herbs and spices. comes with rice.

71. GARLIC PEPPER PRAWN @ £ 18.25

Prawn cooked with garlic, pepper and nepalese herbs and spices. comes with rice.

72. LAMB KHUTTA £ 18.95

Marinated shank of lamb cooked in nepalese herbs and spices. comes with rice.

TRADITIONAL

VEG PANEER CHICKEN
£ 11.95 £ 12.95 £ 12.95

KING PRAWN
£ 16.95

PRAWN
£ 13.95

LAMB
£ 13.95

73. TIKKA MASALAv O &

Barbequed meat and veg cooked in aromatic spices in chef special creamy

tomato sauce.

74. METHI

Succulent pieces of choices cooked in fenugreek, with fresh coriander and our

chef special ingredients.

% 75. JALFREZI y

t@, Stir fried with tomatoes and onions in a exotic blend of ginger, mixed peppers
and spices.

g 76. SAAG ©_J

97 Cooked with spinach in atraditional indian style.

77. KORMA v &

34 Cooked in cashew nuts, coconut cream and mild spices with fresh cream.

> Spice Level @ Mild Medium _§) Hot _fJ VeryHot JpJ
S T emma o Allergen () Gluten @ pairy (& Nuts € soya
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{ 78. MADRAS © JJ
Cooked with mustard seed and cunry leaf in hot sauce.

79. VINDALOO® Sy
Served with potatoes in very hot sauce with mustard seeds and cunry ssauce. &
80. BHUNA @ 4 \
Cooked in thick onion and tomato sauce with herbs and spices.

81. DHANSHAK ® 4

Cooked with yellow lentil and spices.

82. KARAI@® Y

Cooked with onion, tomatoes, mixed capsicums, flavoured with the touch of
indian herbs and spices.

83. PATHIYA &

Tender meats cooked in combination of chillies, lemon juice, sugar to create a
uniwue sweet and sour taste.

84. BALTI 6y

Choice cooked in a balti sauce with ginger, green chilli, corainder, tomato and
mix peppers.

85. ROGAN JOSH @/

Cooked in a traditional rogan josh auce and lots of fresh tomatoes.

PASTA BIRYANI

OUR SPECIAL VERSION OF FUSION ALL DUM BIRYANIS COME WITH SIDE
DISH WITH NEPALESE TWIST @ ©_ OF CURRY SAUCE , RAITA AND SALAD O &}
90. VEGETABLE DUM BIRYANI £ 14.25
86. VEGETABLE £11.00 91. CHICKEN DUM BIRYANI £ 15.25
87. CHICKEN £ 12.00 92. LAMB DUM BIRYANI £ 16.25
88. PRAWN £ 13.00 93. KING PRAWN DUM BIRYANI £ 17.25
89. LAMB £ 14.00 94. MIX DUM BIRYANI ... £ 17.25

i
PR |

VEGETERIAN DISHES

ALL OUR VEGETABLE DISHES ARE MILD TO MEDIUM SPICED. MOST
DISHES CAN BE MADE VEGAN TOO. J

MAIN: £11.95 | SIDE:£8.95

95. MIX VEGETABLE CURRY@ 100. SAG ALOO® 103. ALOO GOBI e

Mix vegetables cooked with cumin Spinach cooked in potaotoes Polam and caulifiower cooked

seeds and chef special spices. in special herbs and spices. ~  in lightly spiced cunry sauce.

96. DAL MAKHANI 101. MUTTER PANNER® 104. CHANA MASALA @

Daiklemilsoookedwim® Cottage cheese cooked with green Chickpeas cooked in a cunry sauce

gurkha herbs and spices. peas in nepalese herbs and spices. with spices, hot and sour taste.
105. BHINDI MASALA @

97. BOMBAY ALOO 102. MUSHROOM BHAJI @

Potatoes bombay style &ed Mushroom cooked in lightly e e ety

in lightly spiced cunry sauce. spiced curry sauce.
98. PANEER BUTTER MASALA v &
Cottage cheese cooked in tomato butter
% sauce with coconut and almond powder.
%99. TARKA DAL &

A simple and zesty lentil cunry seasoned with %
2 aburst of flavour from seeds and spices
. quickly fried in hot oil.

Spice Level @ Mild Medium _§) Hot _JJ VeryHot JpJ
YT na L Allergen m Gluten @ Dairy @ Nuts @ Soya
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) 106. STEAM RICE £ 4.00 ; w.{“
Pure basmati plain rice. ¢
*107. PILAU RICE @ £ 4.25 —
Pure basmati rice cooked on ghee and topped with saffron.
108. MUSHROOM RICE @Ff 4.65
Basmati rice mixed with coconut shavings and pineapple pieces.
109. BHUTEKO BHAT@®E£ 4.65
Nepalese rice with cummin seeds, mix vegetables and spring onions.
110. COCONUT AND PINEAPPLE RICE () £ 4.65
Coconut and almond shavings and cube of pineapple.
“111. CHEF SPECIAL RICE £ 4.75 JJ
Rice cooked with garlic and special sauce.

BREADS

NAAN SIZES ARE 9 INCHES IN DIAMETER AND CUT INTO 4 TRIANGULAR SHAPES.

112. CHAPATI . .
iy 7® <*°  KIDS MEAL

Bread cooked in tawa
124. cHIPS @) £ 4.95

(pan) and in open flame.
113. GARLIC NAAN@ @ £ 4.50 125. OMELETTE WITH CHEESE@ £ 7.95
- House special omelette. light spiced.

P e U G 126. CTM WITH NAAN OR RICE v O ©® @f 8.95
garlic and cooked in tandoor oven. Creamy, mild and delicious.

114. PLAIN /| BUTTER NAAN () @ £4.20/£4.65 127- KORMA WITH NAAN OR RICEv 0 © £ 8.95

Plain flatbread cooked in tandoor BT EREI T S

128. FisH AND cHIPs () & £ 8.95
R Accompanied with ketchup.
115. ROTI / PARATHA O @ £4.20/£4.75 129. CHICKEN NUGGETSQ@ £ 8.95
Freshly baked wheat bread. Comes with chips and side of ketchup.
116. GARLIC AND CORIANDER NAAN  £4.65 130. OMELETTE WITH CHIPS () £ 8.95
Flatbread topped with chopped House special omelette. light spiced.

garlic and coriander, coooked in
tandoor oven.

117. CHILLI NAAN 0O ©
Bread topped with chopped green
chillies and cooked in iandoor

DESSERT

131. SELECTION OF ICE CREAM £ 4.50
Vanilla, strawbeny or chocolate

132. GULAB JAMUN £ 5.00
Deep fried, milk based dough balls soaked in sugar
syrup with nuts.

Flaﬂareadstuffedwrlhdrynuls
and fruits, cooked in tandoor oven

119. CHEESE NAAN O @
Bread stuffed with cheese and

) . 133. MANGO KULFI £5.00
cooked in tandoori oven. Mlmlanmangoge@am
120. ROGANI NAAN O © i 134. PISTACHIO KULFI® @ R
Freshly baked bread topped with egg yolk. Authentic indian pistachio ice cream.
121. CHEESE AND GARLIC NAAN@ @ £4.95 135. CARROT HALWA & @ £ 5.00
Bread stuffed with cheese and topped with Indian carrot dessert. "
chopped garlic, cooked in tandoor oven. 136. KHEER ( RICE PUDDING) ® @ £ 5.00

122. KEEMA NAAN m@ £4.95
Bread stuffed with minced lamb and chicken

and cooked in tandoor oven.

123. CHEF SPECIAL NAAN@@ £4.95
Bread toppped with chopped green chillies,
fr&ehgaﬂlcandeonander cooked miandoor

Spice Level @ Mild Medium _§) Hot _JJ VeryHot JpJ
Allergen () Gluten @ Dairy (= Nuts ) soya



	स्वागतम्
	(WELCOME)
	Award-winning Gurkha Bar & Restaurant
	TO
	6 Brougham place,  EH3 9HW , Edinburgh

	धन्यवाद

	DRINKS MENU
	BEERS & CIDERS
	COCKTAILS
	GINAND VODKA
	18. GORDONS GIN (25 ML) 19. GORDONS PINK GIN (25 ML)  20. BOMBAY SAPHIRE (25 ML)
	21. SMIRNOFF VODKA

	RUM
	WHISKYS AND BRANDYS
	£ 7.25
	£ 4.75
	£ 4.25
	£ 4.25
	£ 4.75
	£ 5.25
	£ 5.25
	£ 5.25
	HALF      FULL
	Cobra ABV 4.4% ( DRAFT)
	KING FISHER 4.4% (DRAFT)
	Gurkha Beer 660ml ABV 4.8%
	Tiger (Singapore) 330ml ABV 4.8%
	Becks Blue (Non-alcoholic) 330ml ABV 0%
	Budweiser (USA) 330ml ABV 4.5%
	Corona (Mexico) 330ml ABV 4.5%
	Deuchers (Scotland) 500ml ABV 4.4%
	Magners Cider (Ireland) 568ml ABV 4.5%
	Kopparberg Mixed Fruit (Sweden) 500ml ABV 4%

	£ 3.95/.  £ 6.30
	£ 3.95/.  £ 6.30
	£ 6.99
	11. GURKHALI MOCKTAIL
	£ 8.75

	12. KAMA SUTRA
	£ 8.75

	13. MARGARITA
	£ 8.75

	14. HIMALAYAN SUNSHINE
	£ 8.75

	15. MOJITO
	16. NEGRONI
	£ 8.99

	17. ESPRESSO MARTINI
	£ 8.99
	£ 4.75 £ 4.95 £ 5.25
	£ 4.75
	£ 4.75

	22. CAPTAIN MORGAN SPICED RUM (25 ML) 23. BACARDI WHITE RUM (25 ML) 24. GURKHA KHUKURI RUM (25 ML) 25. O.V.D DEVEREAUM RUM (25 ML) 26. MALIBU (25 ML) 27. KRAKEN BLACK SPICED RUM (25 ML)
	£ 4.75
	£ 7.00
	£ 4.95
	£ 4.25
	£ 5.75

	28. JACK DANIELS 29.THE FAMOUS GROUSE (25 ML) 30. GLENMORANGIE (25 ML) 31. GLENFFIDICH (25 ML) 32. JAMESEON (25 ML) 33. MARTELL VSOP (25 ML) 34. COURVISOR VS ( 25 ML)
	£ 4.50
	£ 4.50
	£ 4.95
	£ 5.00
	£ 4.50
	£ 4.75
	£ 4.75



	WINE
	RED WINE
	SPARKLING WINE
	47. Prosecco Vigna Dogarina Brut - Italy Vegan  Refreshing softly dry fizz with a soft fruit center and lots of lively bubbles. 11% ABV. 48. Prosecco Vigna Dogarina Brut, Italy Vegan (Single serve 20cl)  Refreshing softly dry fizz with a soft fruit center and lots of lively bubbles. 11% ABV. 49. Nosecco  Softly dry and fruity, very refreshing and no alcohol 0% ABV. 50. Champagne Brut, Chimere France  A lovely champagne which has a delicate and fresh nose, with good complexity and note of citrus. It is fresh and supple with good balance and length. 12% ABV.

	ROSE WINE
	BOTTLE
	GLASS
	£ 25.00
	£ 6.75
	£ 25.95
	£ 6.75
	£ 25.95
	£ 28.75
	£ 30.95
	£ 34.95
	41. Sauvignon Blanc, Valdemoro - Chile Vegan  Mouthwatering citrus and gooseberry flavors with a fresh, crisp finish. 12.5% ABV. 42. Pinot Grigio, Botter - Italy Vegan  Fresh with good weight and balance. Full of stone fruit characters with floral hints. 11% ABV. 43. Chenin Blanc, Tall Horse - South Africa  Generous floral aromas with ripe peach and apricot flavors and a lovely, silky mouthfeel. 12.5%ABV. 44. Riesling, Pitmaster - Germany   Just off dry, light and fruity, apple and rose blossom. 11%ABV 45. Chardonnay, Norman Holbrooks Road – Australia  Full and round with hints of tropical fruit. 13% ABV 46. Sauvignon Blanc, Otu Estate Marlbourgh - New Zealand   Packed with vibrant citrus and grassy flavours with refreshing acidity and a crisp, dry finish. 13%ABV.


	WHITE WINE
	GLASS
	BOTTLE
	£ 25.95
	£ 6.75
	£ 25.95
	£ 6.75
	£ 24.95
	£ 25.00
	£ 26.95
	£ 32.25
	£ 27.25
	£  9.25
	£ 17.25
	£ 49.00
	51. Zinfandel Rose, Black Rock USA  Wonderfully fruity, packed with summer fruit flavours 9% ABV.

	BOTTLE
	GLASS
	£ 24.95
	£ 6.50

	52. Pinot Grigio Blush Rose, Villa Molino – Italy   Pale pink, softly dry and refreshing 11%ABV
	£ 24.50
	“PLEASE MENTION AHEAD IF YOU HAVE ANY PREFERENCES”
	53. Sauvignon Blanc, McGuigan - Australia  54. Rose, McGuigan – Australia   55. Shiraz, McGuigan - Australia




	SOFT DRINKS
	56. COKE  57. DIET COKE  58. FANTA  59. SPRITE  60. LEMONADE  61. IRN BRU  62. DIET IRN BRU  63. STILL WATER  64. SPARKLING WATER  65. SODA WATER & LIME  66. GINGER BEER  67. BLACKCURRANT & LEMONADE 68. CINDRELLA 69. PINK LEMONADE  70. SODA WATER  71. TONIC WATER

	LASSI
	72. MANGO LASSI  73. PLAIN LASSI  74. SWEET LASSI  75. SALTED LASSI

	JUICES
	LIQUEUR
	80. BAILEYS IRISH CREAM (25 ML) 81. GLAVYA (25 ML) 82. DRAMBUIE (25 ML) 83. COINTREAU (25 ML)  84. AMARETTO (25 ML) 85. SAMBUCA (25 ML) 86. TEQUILLA (25 ML) 87. TIA MARIA (25 ML) 88. KAHLUA (25 ML)  89. MARTINNI ROSSO (50 ML) 90. MARTINI BIANCO ( 50 ML)

	COFFEE & TEA
	NON-ALCOHOLIC WINE
	£ 22.95
	£ 6.50
	£ 22.50
	£ 6.50
	£ 22.50
	£ 6.50
	£ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 3.00 £ 4.00 £ 3.00  £ 4.00 £ 4.25 £ 4.50 £ 2.50 £ 2.50
	£ 5.00 £ 4.50 £ 4.95 £ 4.50
	76. ORANGE JUICE  77. PINEAPPLE JUICE  78. APPLE JUICE  79. CRANBERRY JUICE
	£ 3.50 £ 3.25 £ 3.25 £ 3.25
	£ 4.00 £ 4.00 £ 4.25 £ 4.25 £ 4.25 £ 4.00 £ 4.25 £ 4.50 £ 5.25 £ 5.25

	91. GURKHA TEA  92. TEA  93. COFFEE 94. ESPRESSO  95. CAPPUCINO / LATTE
	£ 4.50 £ 3.50 £ 4.25 £ 3.75 £ 4.50


	FOOD MENU

	APPETIZERS
	PLAIN POPPADUM
	£ 1.10
	£ 1.30
	2.  SPICY POPPADUM
	3. MASALA OLIVES
	£ 3.50
	£ 4.50

	4. HOUSE PICKLE TRAY (PARTIAL    )
	Contains mint , mango , spicy onion and garlic tomato chutney

	VEGETARIAN
	5. ALOO TAREKO
	£ 5.95
	Potato stuffed with green peas, cumin seeds, fresh giunger and served with home made tarmarind chutney and yoghurt.
	£ 5.99

	6.SOUP (LENTIL / TOMATO)
	£ 5.99

	7. VEG PAKORA / ONION BHAJI
	Mixed vegetable blended with chickpea batter/ Deep fried sliced onion mixed in chickpea batter with herbs and spices.

	8. VEG SAMOSA
	£ 5.99
	Crispy pastry fillled with boiled potatoes and peas mixed with herbs and spices.

	9. ALOO JEERA
	£ 5.99
	Boiled potoes fried with cumin and spices.
	£ 5.99
	10. Pani Puri
	Popular nepalese street snack. Comes in a crispy shell with spiced potatoes.
	£ 6.20
	11. Paneer Tikka starter
	Paneer is marinated in house special spices and herbs and cooked in tandoor oven.
	12. Nepalese Chatpate
	£ 6.25
	Spicy, tangy snack made with puffed rice, chopped vegetables, potatoes, spices, tossed fresh with lemon and oil for a bold, crunchy flavor.
	£ 6.25

	13. VEG HAGGIS PAKORA
	Scottish vegetable haggis amalagated in spices, coated and fried in special batter.
	£ 6.50

	14. VEG THUKPA
	Nepalese vegetable noodle soup. with blend of nepalese herbs and spices.
	£ 6.75
	15. VEG MOMO ( 10 -12 min) )
	Nepalese vegetable dumplings with blend of nepalese herbs and spices.
	£ 6.75

	16. SAMOSA CHAAT
	Popular indian chaat where samosa is crushed and mixed with snacks, yoghurt and spices.
	£ 6.95 / £ 7.95 / £ 8.95

	17. PURI
	(CHICKPEAS / CHICKEN / PRAWN)
	Fresh fried bread topped with your selection with blend of nepalese spices and herbs.


	NON - VEGETARIAN
	18. GURKHA MALAI CHICKEN TIKKA
	£ 6.50
	Fresh chicken breast marinated in cream and butter, cooked in tandoor.
	19. Nepalese Hot Wings
	£ 6.95
	Special gurkha style hot wings marinated in spices, deep fried and cooked with house special chilli sauce.

	20. SHEEK KEBAB
	£ 6.95
	Lamb and chicken mince with special herbs and spices, cooked in tandoor.

	21. NARAYANI KO MACHA
	£ 6.95
	Nepalese fish pakora (pangasius fish).

	22. CHICKEN LOLLYPOP
	£ 6.95
	Deep fried marinated chicken wings cooked in chilli sauce.

	23. PAKORA ( CHICKEN / CHICKEN AND BRIE )
	£ 6.50 /£ 6.95
	Lightly spiced pakoras deep fried in special batter.
	£ 6.95 / £ 7.95
	24. Poleko Tikka( CHICKEN / LAMB)
	Boneless chicken / lamb marinated with yoghurt and blend of nepalese herbs and spices. cooked in tandoor.
	£ 7.50 / £ 7.95

	25. CHOILA (CHICKEN / LAMB)
	Marinated and cooked lamb or chicken pieces comes with bhujiya (puffed rice).
	Mild
	Medium
	Hot
	Very Hot
	Gluten
	Dairy
	Nuts
	Soya



	27. PIRO
	“PLEASE MENTION AHEAD IF YOU HAVE ANY PREFERENCES”
	( CHICKPEAS/ KHUKURA / GHINGA)
	28.TANDOORI SALMON STARTER
	29. SCALLOP
	30. LAMB CHOPS
	31. TANDOOR KING PRAWN
	32. MIX PAKORA (FOR TWO PERSON)
	33. MIX STARTER ( FOR TWO PERSON)

	GURKHA TANDOORI SPECIAL
	ALL TANDOORI DISHES COMES WITH CURRY SAUCE
	34. CHICKEN TANDOORI
	35. LAMB CHOPS
	36. TIKKA MAIN ( CHICKEN /LAMB )
	37. TIKKA SASLIK
	( PANEER / CHICKEN  / LAMB)
	38. SHEEK KEBAB
	39. TANDOORI GHINGA
	40. TANDOORI SALMON
	41. TANDOORI MIX GRILL
	42. TANDOORI SEA FOOD PLATTER


	NEPALESE INDO CHINESE
	FAMOUS DISHES FROM SOUTH OF ASIA
	44 PIRO CHANA
	43. CHILLI GARLIC CHIPS
	45. VEGETABLE MANCHURIAN
	£ 12.95 / £ 13.50 ( DRY / GRAVY )
	47. THUKPA
	48. TAWA
	“PLEASE MENTION AHEAD IF YOU HAVE ANY PREFERENCES”
	£ 13.95

	46. SOYA CHILLI CHUNKS
	Soya chunks cooked with nepalese spices and special sauce. High protein.

	£ 12.95 / £ 13.95 ( VEG / CHICKEN )
	Popular soupy noodle dish from nepal.

	£ 13.95 / £ 14.95 ( CHICKEN / FISH )
	Nepalese version of fish and chips. pangasius fish is marinated in special batter and fried. / chicken marinated in special batter and fried in a flat pan. comes with chips and chickpea curry.
	£ 13.95 / £ 14.95

	49. CHILLI SPECIAL
	( PANEER/CHICKEN)
	House special nepalese dish. Paneer/chicken is cooked with special chilli sauce and peppers.
	£13.95 / £ 14.95

	50. NEPALESE CHOUPSEY
	( VEG / CHICKEN )
	A nest of crispy fried noodles topped with a sweet, tangy, and savory sauce and
	pineapples containing stir-fried vegetables or chicken.

	51. MOMO ( MAIN )
	Popular nepalese dumplings.
	Steam (10 pieces )
	£ 12.95

	VEG
	£ 13.95

	CHICKEN
	Water steamed Dumplings.
	Jhol ( 8 pieces )
	£ 13.95

	VEG
	£ 14.95

	CHICKEN
	Steamed Dumplings that comes savoury tomato soup.
	Chilli ( 8 pieces )
	£ 13.95

	VEG
	£ 15.50

	CHICKEN
	Fried Dumplings that cooked with chilli sauce and peppers. comes in a sizzling pan.

	52. CHOWMEIN ( MAIN )
	Veg
	Egg
	Keema £ 13.50
	Chicken £ 13.50
	Lamb £ 14.50
	Prawn  £ 15.50
	£ 11.95
	£ 12.95
	Popular nepalese and chinese fusion noodle dish.



	GURKHA SPECIAL
	CHEF SPECIAL DISHES
	£ 12.95
	53. ANDA CURRY
	Famous Nepalese egg currycooked with house spices and herbs.
	£ 13.95

	54. BUTTER / MAKHANI CHICKEN  55. PUDINA (CHICKEN / LAMB)
	Marinated chicken cooked with creamy tomato sauce and spices.
	£ 13.95 / £14.95
	Marinated in mint and cooked in coconut cream with herbs and spices.
	£ 13.95 / £14.95

	56. ACHARI ( CHICKEN / LAMB)
	Your choice cooked withhome madepickleand spicesfor its delicious and tangy flavours.
	south indian recipe, cubes of marinated chicken or lamb cook in fried garlic, chilli sauce and tomato sauce with the blend of herbs and spices.

	57. CHILLI GARLIC ( CHICKEN / LAMB )
	£ 14.95 / £ 15.95
	£ 14.95 / £ 15.95

	58. KATHMANDU ( CHICKEN / LAMB )
	Special recipe of nepal thatconsisit of yourselection,spinach, black lentil with the blend of nepalese herbs and spices.
	£ 16.95 / £ 17.95

	59. CHEFS SPECIAL ( CHICKEN / LAMB)
	Chicken / lamb cookecd with nepalese herbs, onions, tomatoes, ginger, garlic, green chillies, spring onions. served with pilau rice.
	Mild
	Medium
	Hot
	Very Hot
	Gluten
	Dairy
	Nuts
	Soya

	“PLEASE MENTION AHEAD IF YOU HAVE ANY PREFERENCES”
	60. PAN FRIED (SALMON / SEA BASS )
	£ 16.95 / £ 17.95
	Filled of sea bass lightly seasoned with nepalese herbs and spices, pan fried and garnished with curry sauces, served with pilau rice.

	61. RAKSI (CHICKEN/LAMB)
	£ 16.95 / £ 17.95
	Cubes of marinated chicken / lamb cooked in vodka, onion sauce, tomato sauce with the blend of nepalese herbs and spices.

	62. CHYAU MASU (CHICKEN/LAMB)
	£ 14.95 / £ 15.95
	Authentic nepalese chicken / lamb and mushroom curry.

	63. POLEKO KHUKURA
	£ 14.25
	Barbequed chicken cooked with onions, tomatoes, ginger garlic, spring onions, nepalese spices and herbs.
	£ 14.95

	64. BHUTEKO KHASI
	Tender pieces of lamb cooked with onions, tomato, ginger, green chilli, spring onions and nepalese spices.
	£ 14.95

	65. MACHA KO JHOL ( FISH CURRY)
	Boneless fish cooked in herbs and spices with onion, tomato, coconut cream, curry leaves and mustard seeds.
	£ 15.75

	66. LASUNI KHUKURA
	Chilli garlic flavour nepalese style chicken cooked in hot and sweet sauce with onion, mix pepper, ginger, spring onion, touch of tomato ketchup and green chillies.

	67. RARA GHOST
	£ 15.95
	Famous nepalese curry that contains minced lamb cooked with nepalese herbs and spices.
	£ 15.95

	68. NEPALESE CHICKEN CURRY
	On the bone authentic nepalese chicken curry.

	69. KING PRAWN BHUTEKO
	£ 16.95
	King prawn cooked with onion, tomato, ginger garlic, green chillies, spring onions and nepalese spices.
	£ 17.50

	70. GURKHALI LAMB CHOPS CURRY
	Tandoor cooked rack of lamb cooked with nepalese herbs and spices. comes with rice.

	71. GARLIC PEPPER PRAWN
	£ 18.25
	Prawn cooked with garlic, pepper and nepalese herbs and spices. comes with rice.

	72. LAMB KHUTTA
	£ 18.95
	Marinated shank of lamb cooked in nepalese herbs and spices. comes with rice.




	TRADITIONAL
	KING PRAWN
	CHICKEN
	LAMB
	PRAWN
	VEG
	PANEER
	£ 16.95
	£ 13.95
	£ 13.95
	£ 11.95
	£ 12.95
	£ 12.95
	73. TIKKA MASALA
	Barbequed meat and veg cooked in aromatic spices in chef special creamy tomato sauce.

	74. METHI
	Succulent pieces of choices cooked in fenugreek, with fresh coriander and our chef special ingredients.

	75. JALFREZI
	Stir fried with tomatoes and onions in a exotic blend of ginger, mixed peppers and spices.

	76. SAAG
	Cooked with spinach in atraditional indian style.

	77. KORMA
	Cooked in cashew nuts, coconut cream and mild spices with fresh crea.m.
	Mild
	Medium
	Hot
	Very Hot
	Gluten
	Dairy
	Nuts
	Soya

	78. MADRAS
	Cooked with mustard seed and curry leaf in hot sauce.

	79. VINDALOO
	Served with potatoes in very hot sauce with mustard seeds and curry ssauce.

	80. BHUNA
	Cooked in thick onion and tomato sauce with herbs and spices.

	81. DHANSHAK
	Cooked with yellow lentil and spices.

	82. KARAI
	Cooked with onion, tomatoes, mixed capsicums, flavoured with the touch of indian herbs and spices.

	83. PATHIYA
	Tender meats cooked in combination of chillies, lemon juice, sugar to create a uniwue sweet and sour taste.

	84. BALTI
	Choice cooked in a balti sauce with ginger, green chilli, corainder, tomato and mix peppers.

	85. ROGAN JOSH
	Cooked in a traditional rogan josh auce and lots of fresh tomatoes.





	BIRYANI
	PASTA
	ALL DUM BIRYANIS COME WITH SIDE OF CURRY SAUCE , RAITA AND SALAD
	OUR SPECIAL VERSION OF FUSION DISH WITH NEPALESE TWIST
	90. VEGETABLE DUM BIRYANI
	£ 14.25

	86. VEGETABLE
	£ 11.00

	91. CHICKEN DUM BIRYANI
	£ 15.25

	87. CHICKEN
	£ 12.00

	92. LAMB DUM BIRYANI
	£ 16.25

	88. PRAWN
	£ 13.00

	93. KING PRAWN DUM BIRYANI
	£ 17.25

	89. LAMB
	£ 14.00
	£ 17.25

	94. MIX DUM BIRYANI


	VEGETERIAN DISHES
	ALL OUR VEGETABLE DISHES ARE MILD TO MEDIUM SPICED. MOST DISHES CAN BE MADE VEGAN TOO.
	SIDE : £ 8.95
	MAIN :  £ 11.95
	103. ALOO GOBI
	100. SAG ALOO
	95. MIX VEGETABLE CURRY
	Potatoes and cauliflower cooked in lightly spiced curry sauce.
	Spinach cooked in potaotoes in special herbs and spices.
	Mix vegetables cooked with cumin seeds and chef special spices.

	104. CHANA MASALA
	101. MUTTER PANNER
	96. DAL MAKHANI
	Cottage cheese cooked with green peas in nepalese herbs and spices.
	Chickpeas cooked in a curry sauce with spices, hot and sour taste.
	Dark lentils cooked with gurkha herbs and spices.

	105. BHINDI MASALA
	102. MUSHROOM BHAJI
	97. BOMBAY ALOO
	Pieces of okra cooked in lightly spiced curry sauce.
	Mushroom cooked in lightly spiced curry sauce.
	Potatoes bombay style cooked in lightly spiced curry sauce.

	98. PANEER BUTTER MASALA
	Cottage cheese cooked in tomato butter sauce with coconut and almond powder.

	99. TARKA DAL
	A simple and zesty lentil curry seasoned with a burst of flavour from seeds and spices quickly fried in hot oil.

	106. STEAM RICE
	`107. PILAU RICE


	RICE
	£ 4.00
	Pure basmati plain rice.
	£ 4.25
	Pure basmati rice cooked on ghee and topped with saffron.
	108. MUSHROOM RICE
	£ 4.65
	Basmati rice mixed with coconut shavings and pineapple pieces.

	109. BHUTEKO BHAT
	£ 4.65
	Nepalese rice with cummin seeds, mix vegetables and spring onions.
	£ 4.65

	110. COCONUT AND PINEAPPLE RICE
	Coconut and almond shavings and cube of pineapple.
	£ 4.75

	`111. CHEF SPECIAL RICE
	Rice cooked with garlic and special sauce.


	BREADS
	NAAN SIZES ARE 9 INCHES IN DIAMETER AND CUT INTO 4 TRIANGULAR SHAPES.
	112. CHAPATI
	£ 4.00



	KIDS MEAL
	Bread cooked in tawa (pan) and in open flame.
	£ 4.95
	£ 7.95

	£ 4.50
	113. GARLIC  NAAN
	Flatbread topped with chopped garlic and cooked in tandoor oven.
	£ 8.95
	£ 8.95

	£4.20/£4.65

	114. PLAIN / BUTTER NAAN
	Plain flatbread cooked in tandoor oven.
	£ 8.95

	£4.20/£4.75

	115. ROTI / PARATHA
	£ 8.95
	Freshly baked wheat bread.
	£ 8.95


	116. GARLIC AND CORIANDER NAAN
	£4.65
	Flatbread topped with chopped garlic and coriander, coooked in tandoor oven.
	£4.65

	117. CHILLI NAAN
	Bread topped with chopped green chillies and cooked in tandoor.


	DESSERT
	£4.75
	118. PESHWARI NAAN
	£ 4.50
	131. SELECTION OF ICE CREAM
	Flatbread stuffed with dry nuts and fruits, cooked in tandoor oven.
	Vanilla, strawberry or chocolate
	£ 5.00
	132. GULAB JAMUN
	Deep fried, milk based dough balls soaked in sugar syrup with nuts.



	119. CHEESE NAAN
	£4.75
	Bread stuffed with cheese and cooked in tandoori oven.
	£ 5.00
	133. MANGO KULFI
	Authentic indian mango ice cream.


	£4.75

	120. ROGANI NAAN
	134. PISTACHIO KULFI
	£ 5.00

	Freshly baked bread topped with egg yolk.
	Authentic indian pistachio ice cream.


	121. CHEESE AND GARLIC NAAN
	£4.95
	135. CARROT HALWA
	£ 5.00
	Indian carrot dessert.


	Bread stuffed with cheese and topped with chopped garlic, cooked in tandoor oven.
	£ 5.00
	136. KHEER ( RICE PUDDING)

	£4.95
	Nepalese rice pudding.


	122. KEEMA NAAN
	Bread stuffed with minced lamb and chicken and cooked in tandoor oven.
	£4.95

	123. CHEF SPECIAL NAAN
	Bread toppped with chopped green chillies, fresh garlic and coriander, cooked in tandoor.



