
 
 
 

 

GURKHA RESTAURANT MENU  
 

STARTERS 

Gurkha Special (For two People)                        £13.95 
An assortment of king prawn, tikka Lamb and chicken, tandoori chicken, and chicken wings 

served in sizzler.  

 

Momo                                          £5.50 

Fresh homemade Nepalese style steamed dumpling served with tomato chutney (mince lamb 

mix onion, spring onion, ginger, and garlic).    

 

Chat Pat                           £5.25 

Char grilled fresh chicken mixed with onion, cucumber, tomato, lemon juice, chat masala, 

and coriander served in spicy poppadum.                     

 

Hariyali Chicken                                    £5.50  
Overnight marinated mint and coriander flavoured chicken fillet cooked in clay oven. 

 

Poleko Kukhura                                      £5.25  

Chicken fillet marinated in ginger, garlic flavoured yogurt and spices grilled in tandoor. 

 

Sekuwa                        £5.50 

Tender pieces of fresh Lamb marinated with Nepalese spices and cooked in tandoor.   

 

Chicken/Lamb Chhoyala             £5.25/5.95 

Sliced char grilled chicken /lamb, flavour in a Nepalese style.              

 

King Prawn Butterfly                                            £5.95 
U-5 king prawn lightly marinated in a special sauce breadcrumb battered and deep fried 

served with salad and sweet chilli.   

 

Lamb Seek Kebab                      £5.15 

Spiced Nepalese style lamb mincemeat cooked in clay oven served with salad. 

 

Aludam               £4.75      
All-time favourite home-made Nepalese potatoes dish served with fresh salad.         

                                 

Onion Bhaji                   £4.25 

Slice of onions, spiced with fresh herbs and Nepalese spices, deep fried.   

                                 

Vegetable Spring Roll                      £4.25 

Spiced mix seasonal fresh vegetable pastries served with salad and sweet chilli sauce.   

 



Grilled of the Clay Oven (Tandoori cooked delicateness) 

Chicken/Lamb Tikka Shaslik                                           £11.95/£12.95 

Delicious breast of chicken/lamb marinated in special fusion of herbs and freshly ground 

spices, delicately seasoned and finally grilled with pieces of onions, tomato & capsicum. 

Paneer Shaslik                          £10.95 

Coated cheese marinated with yogurt in Nepalese spices cooked with capsicum tomato and 

onion.            

Gurkha Mix Grill               £15.95 

Selection of tandoori grilled, including Tandoori chicken, tikka lamb and chicken, chicken 

wings, king prawn and seek kebab perfect mixture of most tandoor items served with 

complimentary garlic naan. 

Poleko Jhinga Machha             £15.95 

Large U-5 king prawn marinated with special herbs and a range of spices cooked in our 

clay oven for the fullest flavour. 

Trisuli ko Machha                          £14.50 

Fresh pieces of salmon marinated in our unique blend of fresh green herbs. Enhanced with 

fusion of spices cooked in tandoor. 
 

Chef’s Special 

Bhuteko Chicken or Lamb (med or Hot)                          £9.95/£10.95  

Juicy pieces of chicken or lamb tikka especially in the unique selection of Gurkha 

homemade spices capsicum. Onions, tomato & finished with tenderness taste. 

Manang Chicken or Lamb (Med or Hot)          £9.95/£10.95  

Breast of chicken or lamb cooked in clay oven for a while and then pan cooked in a blend 

of spices and herbs with green peppers, onions, tomatoes and to create mouth- watering 

masala sauce. 

Gurkha Chicken or Lamb Curry (Med or Hot)            £9.95/£10.95 

A hot and spicy pure Nepalese village style chicken or lamb curry, one of the best liked 

dishes by the Gurkha’s our well - experienced chef produces this delicious dish for 

Gurkha customers. 

Pahadi chicken or lamb (Med or Hot)               £9.95/£10.95 

Chicken breast or spring lamb marinated overnight in a special blend of spices. cooked 

in a hot thick sauce where lamb cooks in 'tis own juices, gives you a real mouth - 

watering flavor.  

Mustang Chicken or Lamb (Med or Hot)                        £10.95/£11.95 

Marinated chicken or lamb Tikka cooked with garlic, ginger fenugreek leaf and touch of 

chilli, yogurt lots of fresh coriander. “VERY TASTY DISH” 
 

Chilli – Chicken or Pork (Med or Hot)                £9.95/£10.95 

Stir fried cooked with fresh ginger garlic onion, capsicum and chilli. (Popular Dish in 

Nepal)  



 

Timoor Chicken or Lamb (Hot)          £9.95/£10.95 

A hot and spicy pure Nepalese village style chicken or lamb curry (flavor of Himalayan 

Szechuan pepper). 

 

Khasa – Chicken or Pork                                  £8.95/£9.95 

Fresh stir-fry chicken/pork slice marinade with egg, potato flour, peppers, cooked with fresh 

garlic, ginger, spring onion and black bean with touch of dark soy sauce. 
 

Fry Noodle – (Vegetable / Chicken / Prawn)                                 £7.95/£8.95/£9.95 

Cooked with fresh mixed vegetables, tomato sauce, pepper, chilli and soy sauce. 

Samundri Parikar 

Koshi ko Machha Tarkari                       £12.95 

Delicious cuts fillet of Tilapia cooked with coconut milk tomatoes, onions, mustard seeds 

and curry leaves, it is one of our seafood special dishes. 

Phewa Prawn Curry                 £13.95  

King prawn cooked with tomatoes, onions and chef special sauce.  
 

Old Favorites 

Chicken or Lamb Korma (Mild)           £8.75/£9.95  

A very mild dish as well as delicious prepared in a special sauce and slow cooked to 

perfection. 

Chicken or Lamb Tikka Masala (Mild)         £8.75/£9.95  

Juicy grilled in a tandoor and cooked in a very special tomato based creamy nuts sauce 

made to capture and hold all the delicate flavor. 

Chicken or Lamb Saag             £8.95/£9.95  

Cooked with fresh spinach. Tomatoes and onions to make it sensational curry dish. 

Chicken or Lamb Dhansaag           £8.95/£9.95  

Cooked with an outstanding Nepalese mixture aromatic spices and a blend of different 

lentils. (Sweet and sour or hot)  
 

Biryani ko Parikaar 
 

Cooked with the finest basmati rice and ground spices served with vegetables curry 

sauce.  

Vegetables     Chicken     Lamb   King prawns 

£9.95    £11.95   £12.95  £13 .95  

              

Vegetable Dishes  

Saag Aloo - Potatoes cooked with fresh spinach and tomatoes.        £4.95  



Saag Paneer - Home made fresh cottage cheese cooked with spinach.       £5.50 

Paneer Mutter - Home made fresh cottage cheese cooked with green peas.      £5.25 

Cheyauko Tarkari - Lightly cooked fresh mushrooms and infused with herbs.          £4.95   

Cheyau Mutter – Mushroom and green peas.                                         £4.50  

Bhenta ko Tarkari                      £5.75  

Baby aubergine cooked with roast cashew nut in an original Nepalese flavor. 

Mix Vegetables              £4.95  

A selection of seasonal vegetables, specially prepared to give healthy accompaniment 

Tarkaari.  

Lekali aloo            £4.95  

Famous traditional potato dish flavored with delicate herbs and spices.     

Nepalese Daal Fried                   £4.95  

A selection of different lentils traditionally prepared and tempered with fresh garlic.  
 

Rice and Naan  

Boiled rice - Fluffy white basmati rice served hot.                £3.75  

Pilau rice - Basmati rice cooked with bay leaf & spiced herbs.             £3.95  

Special Fried Rice – Basmati rice cooked with chicken egg and peas.              £5.50 

Mushroom Fried Rice – Basmati rice cooked with nushroom.              £5.50 

Plain naan.                                          £2.75  

Peshawar naan / keema / garlic /cheese.                         £3.75  

Bowl of Chips           £2.95  

Children's  

Chicken tikka and chips.           £7.95   

Fish finger & chips.                £7.95  

Chicken korma with rice/Chicken tikka masala with rice.   £8.95/£8.95    

Accompaniments 

Poppadum.      £0.35 

Plain yoghurt/Raita       £2.50 

Chutney Set.      £2.95 

Notes: 

 Have an allergy? Please ask a member of staff.   

 If there is a dish of your choice which is not on menu. We will be pleased to prepare 

it if circumstances allow... 


