& 5 Gurkha’s Inn

nepalese and indian cuisine

SUNDAY SPECIAL

Typical Nepalese Dining
Starters
Piro Aloo (v)

Deep fried potato cooked in Nepalese herbs and crushed coriander seeds

Vegetable Samosa (v)
Fresh vegetables wrapped in pastry and fried until golden

Kalejo Bhutuwa
Chicken liver fried using a traditional Nepalese recipe - a Nepalese favourite

Nepalese Style Chilli - Chicken or Pork

Battered chicken or pork cooked with fresh herbs, peppers and spring onions

STARTER MAIN

Momo - Lamb or Chicken
Dumplings served with traditional Nepalese chutney

Main Courses

CHICKEN THALI
Chicken Curry cooked on the bone with fresh herbs and Nepalese spices
Served with:
Sag Bhaji (fresh spinach cooked with spices),
Mixed Dal (a mix of lentils cooked with fresh ginger and garlic)
and Plain Rice.

LAMB THALI
Lamb Curry cooked in a tomato-based sauce with chilli and a rich mix of spices
Served with:
Sag Bhaji (fresh spinach cooked with spices),
Mixed Dal (a mix of lentils cooked with fresh ginger and garlic)
and Plain Rice.

VEGETABLE THALI (v)
Mater Paneer cottage cheese cooked with green peas, tomato, fenugreek, ginger,
coriander, butter and cream
Served with:
Sag Bhaji (fresh spinach cooked with spices),
Mixed Dal (a mix of lentils cooked with fresh ginger and garlic)
and Plain Rice.

All the meals are served with

GULAB JAMUN or VANILLA ICE CREAM as a dessert




