& 5 Gurkha’s Inn

nepalese and indian cuisine

OFF-PEAK SPECIAL £14.95

Including a glass of wine or beer
(Sunday - Wednesday)
Appetizer
Popadums and Chutneys (v)
Starters
Pyajko Pakora (v)

Deep fried nuggets of onion, potato and crushed coriander seeds

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

Murgh Tikka

Marinated chicken breast cooked in the tandoor

Aloo Tikki (v)

Pan-fried spiced potato cakes

Sheek Kebab
Juicy lean minced lamb skewered and dusted with coastal spices

Main Courses

Chicken Korma
Chicken breast cooked in mild creamy sauce mixed with cream and cashew nuts

Lamb Korma
Lamb pieces cooked in mild creamy sauce mixed with cream and cashew nuts

Chicken/Lamb Tikka Masala

Barbecued with aromatic spices in a mild tomato sauce

Gurkha Lamb Curry

Tender pieces of lamb cooked with chickpeas, ground spices, tomatoes and onion

Latapata Chicken

A well-flavoured chicken curry cooked in special Nepalese spices and fresh tomato sauce

Nepalese Style Chicken Herb Curry
Chicken breast cooked with fresh herbs in a tomato-based sauce,
topped with fresh coriander

Rajma Masala (v)
Red kidney beans in a curry sauce with sliced potato

Vegetable Bhoona (v)

Seasonal vegetables cooked in a tomato and onion-based sauce with Indian spices

All the main courses are served with

RICE or NAN BREAD




