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SOUP & SALAD

1. Dal Soup 3.50€
Lentil soup with Himalayan herbs & spices.

2. Tomato Soup 3.50€
Tomato soup prepared with aromatic spices

and cream.

3. Chicken Thukpa 3.95€

Nepalese chicken soup with noodles, herbs & spices.

4. Mix Green Salad

STARTERS L=
Jree ==

5. Papadam 1.00€

6. Onion Bhaji 3.50€

Onion slices mixed with gram flour & deep fried.

7. Vegetable Samosa
Deep fried pastry filled with spiced potatoes
& green peas

8. Vegetable Pakora/Paneer Pakora 3.00/3.95€
Seasonal vegetables / Paneer battered
with gram flour, spices & deep fried.

9. Nepalese Momo (Min 10 min.) 450€
Steamed dumpling filled with minced meat
10. Chicken Choila 5.50€

(popular dish of Kathmandu Valley)
Barbecued chicken seasoned with traditional spices, green
chillies & mustard oil. Served at room temperature

11. Meat Samosa

Triangular pastry filled with spiced minced meat.

12. Chicken pakora/Fish Pakora 4.25/495€
Boneless chicken/ fish marinated with spices,
battered and deep fried

13. Chilli Chicken/King Prawn Chilli  4.95/5.95€
Boneless chicken/ fish marinated with spices,
battered and deep fried

4.00€

14. Prawn Puri 5.50€
Prawns cooked with Nepalese spices

and served in a deep fried bread called Puri

15. Kathmandu Mix Starter 5.50€

Selection of Onion Bhaji, Chicken Tikka, Chicken Pakora
& Veq. Pakora.

TANDOORI
STARTERS

16. Chicken Tandoori
Chicken on the bone marinated with yoghurt,
spices & grilled in the oven.

17. Chicken Tikka

Chicken pieces marinated in yoghurt, spices
& grilled in the oven

18. Lamb Sekuwa 5.25€

Nepalese chicken soup with noodles, herbs & spices,

19. Seekh Kebab 4.95€
Minced lamb meat with herbs & spices, skewered
In the tandoori clay oven

20. Macha Poleko
Fish marinated with Nepalese herbs, spices
& grilled in the oven,

TANDOORI
MAIN DISHES

Tandoori dishes are marinated with yoghurt, fresh herbs
and spices, then barbecued in a traditional tandoori oven.
All tandoori dishes are served on a sizzling dish with a curry
sauce.

4.00€

4.50€

5.50€

21. Chicken Tikka Sizzler 8.95€
Lamb Tikka Sizzler 995€

Chicken or Lamb pieces marinated with garlic, ginger
and ground spices.

22. Chicken Tandoori 8.50€

Chicken on the bone marinated with yoghurt and spices

23. Kathmandu Magic Tikka 8.95€
Chicken breast marinated with cashew nuts, soft cheese
and mild spices

24. Garlic Chicken Tikka 9.50€

Chicken pieces marinated with spices in garlic flavour.

25. Chicken/Lamb Tikka Saslijk 9.50/10.50€
Marinated chicken / lamb roasted with onions, tomatoes
and mix peppers.

26. Kathmandu Mix Grill 12.95€
Selection of Tandoori Chicken, Chicken Tikka, Seekh
Kebab, Lamb Tikka & Tandoori Prawns



27. King Prawn Tandoori 13.50€
King prawns marinated with ginger, garlic, lemon juice,
herbs and spices

28. Tandoori Fish Tikka 10.50€
Fish cubes marinated with garlic, ginger, fresh lemon,
spices & grilled in the oven

KATHMANDU
HOUSE SPECIAL

29. Chicken Safari 9.50€
Chicken marinated with yoghurt, fresh mint,

herbs & spices, grilled in Tandoori oven

Served on a sizzling dish with a medium curry sauce.

30. Lumbini Lamb Sekuwa 10.25€

Lamb cubes marinated with yoghurt, ginger, garlic,
Nepalese herbs & grilled in the oven. Served on a
sizzling dish with a medium curry sauce

31. Pahadi Chicken Tikka 9.50€
Chicken breast marinated with Nepalese spices & green
chillies. Grilled in the oven,

32. Swadilo Chicken/Lamb
Mild creamy dish cooked with cashew nut,
fresh cream & light spices

33. Veg.Chowmin/Chicken Chowmin 7.50/8.75€
Nepalese style stir-fried noodle dish with herbs & spices

9.00/9.90€

34. Chicken Amilo Piro 8.75€
Lamb Amilo piro 9.90€

Medium hot, sweet & sour dish cooked

with Nepalese spices.

35. Chicken/Lamb Labab Dar 9.50/10.25€

Tender Pieces of lamb or grilled chicken cooked in a
exotic sauce with mix peppers, onion & fresh cream ina
fenugreek flavour. * Fenugreek is a Nepalese herb

36. Chicken Chilly Masala 9.00€
Barbecued chicken cooked in Nepalese spices with a
creamy spicy masala sauce touched with green chillies

37. Goan King Prawn Curry
Goan Fish Curry 10.50€

Cooked with onion, curry leaves, spices & coconut milk

38. Chicken Tasa/Lamb Tasa 9.50/10.25€
Grilled chicken or lamb pan fried with with broccoli,
mushroom, mix peppers,tomatoes & onion in a sweet
and sour sauce. Served on a sizzler

POPULAR DISHES

39. Methi Kukhra 8.50€

Chicken breast cooked with fenugreek leaves & various
Nepalese spices

40. Butter Chicken 8.90€
Boneless tandoori chicken cooked in tomato

sauce with butter and fresh cream

41. Chicken Mango 9.50€

Chicken cooked with creamy mango sauce & mild spices

42. Keema Peas 9.50€

Lamb minced meat & green peas cooked
with medium spices.

43, Green Valley Chicken
Chicken cooked with Himalayan herbs
and fresh mint sauce.

44. Chicken/Lamb Bhutuwa
Cooked with Nepalese herbs, spices,
peppers & spring onions in a thick sauce

45, Chicken/Lamb Roganjosh 8.50/9.25€
A recipe from North India where the dish is prepared
with medium spices, tomatoes and various herbs

46. Chicken/Lamb Saag 8.50/9.25€

9.00€

8.95/9.25€

Chicken/Lamb cooked with spinach, cumin & spices.

Curry Dishes

Traditional curry cooked with Nepalese herbs & spices.

47. Chicken/Lamb curry
48. King Prawn/Fish curry

Masala Dishes

Cooked in tomato sauce with ground almonds, butter
& fresh cream,

795/8.50€
9.50/9.50€

49, Chicken Tikka Masala 8.95€
50. Lamb T. Masala 9.95€
51. King Prawn Masala 10.50€
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Korma Dishes

Jalfrezi Dishes

Dish prepared with coconut, dry fruits in very mild creamy
sauce.

Dish cooked with peppers, onions, green chillies, coriander
and hot spices.

52. Chicken Korma/Lamb Korma
53. King Prawn Korma

Dhansak Dishes

8.75/9.50€
10.50€

Sweet and sour dish cooked with lentils.

54. Chicken Dansak/Lamb Dansak  8.75/9.25€
55. King Prawn Dansak 9.75€

Kadai Dishes

Cooked with onions, peppers, garlic, ginger & coriander

seeds in a thick sauce.

56. Chicken Kadai 8.50€
57. Chicken Tikka Kadai 8.95€
58. Lamb Kadai 9.25€
59. King Prawn Kadai/Fish Kadai 9.75€
Bhuna Dishes

Cooked with chopped onions, peppers & fresh tomatoes
in medium spicy sauce.

60. Chicken Bhuna 8.50€
61. Chicken Tikka Bhuna 8.95€
62. Lamb Bhuna 9.25€
63. King Prawn Bhuna 9.75€

Balti Dishes

Dish prepared with fresh ginger, peppers, onions, fresh
coriander & Balti spices.

64. Chicken Balti 8.50€
65. Chicken Tikka Balti 8.95€
66. Lamb Balti 9.25€
67. King Prawn Balti 9.75€

68. Chicken Jalfrezi 8.50€
69. Chicken Tikka Jalfrezi 8.95€
70. Lamb Jalfrezi 9.25€
71. King Prawn Jalfrezi 9.75€

Madras Dishes

Hot & spicy south Indian dish cooked with garlic, ginger,
tomato & lemon juice,

72. Chicken Madras 8.50€
73. Chicken Tikka Madras 8.95€
74, Lamb Madras 9.25€
75. King Prawn Madras 9.75€

Vindaloo Dishes

Cooked with potatoes, ginger, garlic, chillies in a very hot
curry sauce,

76. Chicken Vindaloo 8.50€
77. Chicken Tikka Vindaloo 8.95€
78. Lamb Vindaloo 3 9.25€
79. King Prawn Vindaloo 9.75€
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80. Chicken nuggets & chips

81. Fish finger & chips

82. Chicken korma with basmati rice
(Includes ice cream)
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VEGETABLE
MAIN DISHES

83. Mix Vegetable Curry 6.95€

Seasonable vegetables cooked with curry sauce & spices

84. Saag Paneer 6.95€
Home-made cottage cheese cooked with spinach
with spices

85. Tadka Dal 6.50€
Yellow lentils cooked with cumin, onions, garlic,
tomatoes, coriander & spices

86. Aloo Gobi 6.50€
Potato & cauliflower cooked with delicate spices

87. Mutter Paneer 6.50€

Home made cottage cheese & green peas cooked
in a mild creamy sauce

88. Navaratan Korma 6.95€

Vegetables cooked in a mild creamy sauce with coconut

89. Bhindi Bhaji 6.50€
Fresh okra stir fried with onions, tomatoes, herbs and
spices

Vegetable Side Dishes

90. Bombay Aloo 4.50€
Potatoes cooked with cumin in a touch of gravy sauce
& corlander

91. Saag Aloo 450€
Spinach and potato cooked with aromatic spices
92, Saag Bhaiji 4 50€

Spinach tastefully blended with tomatoes and onions

93. Mushroom Bhaiji 450€

Sliced mushrooms cooked with onions, tomatoes & spices.

94. Chana Masala 4.50€
Chickpeas cooked with onions & tomatoes in a rich
tangy sauce

95. Mutter Mushroom 4.50€
Green peas and mushrooms cooked in curry sauce with
spices

Biryani Dishes

All biryani dishes are cooked with saffron flavoured Basmati
rice, dry fruits & aromatic spices. All biryani dishes are
served with medium vegetable curry sauce.

98. Lamb Biryani 11.50€
99. King Prawn Biryani 1295€
100. Kathmandu Mix Biryan 13.50€

(A special combination of chicken, lamb, King prawns)

RICE

101. Plain Basmati Rice 2.50€
102. Pilaw Rice 299€

Cooked with saffron, cumin, cloves, raisins and spices

103. Lemon Rice 299€
104. Egg Fried Rice 3.25€
105. Mushroom Fried Rice/Veg. Fried Rice 3.50€

106. Keema Rice 3.50€
Fried with minced meat & spices.

107. Kashmiri Rice 3.70€
Fried with coconut and fruit cocktail

108. Special Rice 3.75€

Basmati rice fried with eggs, green peas and mushroom

NAAN BREADS

109. Plain Naan 2.00€
110. Butter Naan 2.50€
111. Garlic & Coriander Naan 2.50€
112. Garlic Chilli Naan 2.50€
113. Cheese Naan/Garlic Cheese Naan  2.95€
114, Peshawari Naan 3.15€
Bread stuffed with nuts and coconut

115. Keema Naan 3.15€
Bread stuffed with minced meat

116. Tandoori roti or Chapati 2.00€
Traditional whole wheat flour bread

117, Paratha 2.25€
Buttered and layered whole wheat bread

118. Chips (Potato Fries) 2.50€

8.95€
10.50€

96. Vegetable Biryani
97. Chicken Biryani

If any dish of your choice is not listed on our menu, please
ask. If possible our Chef will be happy to prepare on your

request.
If you have a food allergy of any kind, please inform us while

placing your order.
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