TASTE OF KATHMANDU

CHRISTMAS MENU
£64.95 per person
Christmas Poinsettia champagne cocktail or glass of Prosecco on arrival.
Choices of plain/spicy papadam served with relish tray.
STARTERS
(Please choose one item from the starters.)

TURKEY CUTLET
Cubes of turkey keema marinated with himalayan spices; served with tamarind & mint chutney.
CHUKANDAR MALAI PANEER TIKKA
Cottage cheese roasted with beetroot pasted herbs and mixed with cardamom and fennel spices.
KATHMANDU DUCK SEKUWA
Cubes of duck, skewered & marinated on pinea})})fe g[azecf with }qum, red wine sauce & spices;

' cooked on tandoori oven.
C MOMO <.
Chicken dumplings cooked with semi-dry and coated in a spice gravy sauce mixed with bell
peppers, onions & garlic.
CHIMICHURRI JUMBO PRAWN
Jumbo succulent prawn cooked in clay oven with light spices; served with chimichurri sauce.
MAIN COURSES
(Please choose one item from the main courses.)
GRILLED CILANTRO HALF CHICKEN
Pan seared half baby chicken marinated with cilantro pesto, served with mashed potatoes & sauce.

e RAPTI CHICKEN CURRY
an Tender pieces of chicken cooked in Nepalese sweet and tangy rich masala sauce.
o KATHMANDU LAMB KOFTA
&" | Kofta lamb cooked with Traditional Nepalese style rich gravy sauce.
CHRISTMAS SPECIAL BBQ/TANDOORI GRILLED VEG )
ji_: i Meats and seafood or seasonal vegetables cooked in a clay oven with medium spices; served with a

Lo curry sauce.
= SEAFOOD CURRY/VEGETABLE CURRY

Mixed Seafoods or Seasonal fresh vegemﬁfes cooked with a [ime and‘femangmss, red curry paste

) ) and coconut milk sauce.
CHRISTMAS GRILLED SALMON FILLET
Pan fried g-riﬁéc( salmon served with broccoli puree, brussels sprout, chestnut, green beans, ﬁoney
' glazed carrots & lemon dill sauce.
ALL NEPALESE & INDIAN DISHES ARE SERVED WITH PLAIN OR PILAU RICE AND
CHOICES OF PLAIN OR GARLIC NAAN.
SIDE DISHES (Please choose one item from the side dishes.)
TIMMUR ALOO
Deep fried Nepalese style dry potatoes cooked with Himalayan spices.
LEKALI CHYAU SAAG

- i o Himalayan mushroom cooked in a spiach and creamy gravy sauce.

s DESSERTS (Please choose one item from desserts)
i KATHMANDU RICE PUDDING
1 Traditional Ne}aafese rice yu.cfcffng cooked with rice, milk coconut and cashew nuts. 2

GULAB JAMUN s v
Traditional Indian c(ougﬁ balls i}fﬁsec{ with cardamom; made oj milk served with a natural yogurt. Al
15

Some CF ours dishes may contain nuts, creams & 3futen }arocfucts.
Please [et us know when on{ering 1f you have any food intolerances.




