RICE AND NAAN

Boiled Rice
Fluffy white basmati rice served hot.

Pilau Rice.<: £4.95

Fragrant basmati rice cooked with milk, bay leaf, fennel seed,
cardamom & other spices.

Egg Fried Rice

Stir-fried rice with egg touch of soy sauce and sesame oil.
Mushroom Fried Rice

Rice stir-fried with mushroom, garlic and spring onion

Plain Naan/Garlic Naan
Peshawar Naan / Keema [ Cheese...

Bowl of Chips

CHILDREN'S

&

Fish Finger & Chips or Chicken Nuggets & Chips
Chicken Tikka with rice or Chips
Chicken Korma With Rice ®

Poppadum
Plain Yoghurt / Raita
Chutney Set

ORDER £30 or OVER & GET

DISCOUNT
on COLLECTION

L&F.VERSION.2 September 2025
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...

The Village of Hilperton is home to the distinctively
named Lion and Fiddle, a traditional 18th century
establishment, with close proximity to the City of Bath-

Customers can savour freshly prepared, traditional

Nepalese (Gurkha) cuisine during lunch and dinner time at
the Inn's bar and Restaurant, along with hot breakfast in
the morning for quests staying at the B&B, all of which
are locally sourced and furnished- Visitors are welcome to
utilise the superbly maintained beer garden in the back

for a quick drink or just to relax and take in the scenery-

A wide variety of regional and well-known national beers,
real ale, wines, spirits and soft drinks are available at the
bar- Carpeted floors, TV and amenities for making tea and
coffee are features of the roomy, spotless B&B along with
free Wi-Fi at the Lion and Fiddle: We also have a spacious
parking lot to host for large parties and gatherings-

w: www.lionandfiddle.co.uk

e: info@lionandfiddle.co.uk

t: 01225776392

Trowbridge Rd, Hilperton, Trowbridge
BA147QQ

Opening Hours

BAR

Monday : 5:00pm - 10:00 pm
Tuesday - Friday:  12:00 - 2.30 pm
5:00 pm - 11:00 pm

Saturday : 12:00 - 11:00 pm
Sunday : 12:00 - 10.30 pm

RESTAURANT
Monday : Close

Tuesday - Sunday : 12:00 - 2.30pm
6:00pm - 10:00pm

LION & FIDDLE

PUB - RESTAURANT - B&B

Tel: 01225776392
00

#lionandfiddle

www.lionandfiddle.co.uk



STARTERS

&

Gurkha Special(For Two Peoples) £18.95

An assortment of king prawn, tikka lamb and chicken, tandoori
chicken, and chicken wings served in a sizzler.

Momo (Chicken or Lamb) £7.50

Fresh homemade steamed Nepalese style dumplings served with tomato
chutney (mince chicken / lamb with onion, spring onion, ginger & garlic).

Sekuwa £7.95
Tender pieces of fresh lamb marinated with Nepalese spices &
cooked in tandoor.

Chatpat £7.50
Chargrilled fresh chicken mixed with onion, cucumber, tomato,
lemon juice, chat masala and coriander served in a spicy poppadum.
Chicken/Lamb Chhoyala £7.25/£7.95
Sliced chargrilled chicken/lamb tossed with spices and onions in a
Nepalese style.

Furako Chicken £6.95
Marinated chicken fillet on chef special sauce battered, deep-fried
and served with homemade chutney.

King Prawn Butterfly £8.95

King prawn lightly marinated, battered in breadcrumbs and
deep-fried, Served with salad and sweet chilli.

Spicy Calamari £7.50
Stir fry squid in onions, peepers, curry leaf, chef’s special spices &
touch of lemon juice.

Aludam 2. £6.50

All-time favourite authentically cooked Nepalese potato dish
served with fresh salad.

Onion Bhaji .2 £6.50
Sliced onions, spiced with fresh herbs and Nepalese spices, deep-fried.

Vegetable Samosa (2.5 £6.50

The trangular shaped deep fried pastry filled with seasonal mixed
vegetables, different spices, herbs & served with tomato chutney.

CGrilled of the Clay Oven (Tandoori Cooked Delicateness)

&

Chicken/Lamb Tikka Shaslik £15.95/16.95
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 o £14.95

Fresh cottage cheese marinated with yoghurt in Nepalese spices,
cooked with capsicum tomato and onion.

Gurkha Mix Grill £21.95
Selection of tandoori grill, 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.

Trisuli Ko Machha .. IOW

Fresh pieces of salmon marinated in our unique blend of fresh green
herbs. Enhanced with fusion of spices cooked in tandoor.

CHEF’S SPECIAL

o2

Mustang Chicken or Lamb (M/H) '@ ....................... £14.95/15.95
Marinated chicken or lamb tikka cooked with garlic, ginger, fenugreek
leaf and yoghurt, topped with lots of fresh coriander. “VERY TASTY

Gurkha Chicken, Lamb or Prawn Curry (M/H) £14.95/15.95/16.95

A Nepalese village style chicken, lamb or prawn curry. One of the most
favoured dishes by the Gurkha'’s, our well - experienced chef produces
this delicious dish to give you a traditional taste of Nepalese cuisine.

Pahadi Chicken or Lamb (M/H 14.95/15.95
Chicken breast or lamb marinated overnight in a special blend of
spices. Cooked in a hot thick sauce where lamb cooks in its own juices
and gives you a real mouth - watering flavour.

Manang Chicken or Lamb (M/H) £14.95/15.95
Breast of chicken or lamb cooked in a clay oven for a while and then
pan cooked in a blend of spices and herbs with green peppers, onions,
tomatoes.

Chilli-Chicken/Pork/Paneer (M/H) ©.& ®

£14.95/14.95/13.95

Stir fried chicken/pork/paneer cooked with fresh ginger, garlic, onion,
capsicum and chilli. (Popular Dish in Nepal).

£14.95/15.95
A hot and spicy Nepalese village style chicken or lamb curry cooked
with aromatic Himalayan Szechuan peppers.

£14.95/15.95

Chicken or lamb cooked with onion, tomato, ginger, garlic, curry leaf
and touch of cream, cashewnut, spices.

£14.95/15.95

Chicken breast or lamb cooked with fresh tomato, g r, garlic, onion

and a touch of Nepalese spices and curry leaf sauce,

Khasa - Chicken/Pork/Paneer ........®) £13.95/14.95/12.95
Fresh stir-fried chicken/ pork or paneer marinated with egg and
potato flour. Cooked with peppers, fresh garlic, ginger, spring onion
and black bean with a touch of dark soy sauce.

Fry Noodle - (Vegetable/Chicken/Prawn)... £9.95/11.95/12.95
Stir fried with fresh mixed vegetables, tomato sauce, peppers, chilli

and soy sauce.
®

GLUTEN  GLUTEN VEG VEGAN
FREE

® ® ® o

EGG DAIRY NUTS MILD

H M
HOT MEDIUM SWEET & SOUR

SAMUNDRI PARIKAR

Koshi ko Machha Curry £15.95

Succulent fillets of Tilapia cooked with coconut milk, tomatoes, onions,
mustard seeds and curry leaves, it is one of our seafood special dishes.

Jhinge Machha Curry £17.95

King prawn cooked with coconut milk, ginger, garlic, and curry leaf in
a chef'’s special sauce.

Malekhu Machha Curry £15.95

Tilapia marinated on chef special spices and cooked in fresh tomato
ginger, garlic, onion and green chili.

OLD FAVOURITES
Chicken/Lamb/Veg Korma...... 2. 2.2......... £14.95/15.95/12.95

A very mild yet delicious well-known dish prepared in a creamy sauce
and slow cooked to perfection.

Chicken/Lamb/Veg Tikka Masala.......... o 0 £14.75/15.75/12.95

Grilled in a tandoor and cooked in a very special tomato based curry
sauce. A classic favourite.

Chicken/Lamb Saag £14.95/15.95

Cooked with fresh spinach, tomatoes and onions to make it sensation-
al curry dish.

Chicken/ Lamb/ Veg Dhansak...... @.9..).£13.95 /14.95/ 12.95

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

BIRYANI KO PARIKAAR ©

&

Cooked with the finest fluffy basmati rice cooked in chef’s special
spices accompanied by a curry sauce.

Vegetables Chicken....... .. £15.95

Lamb King prawns........... £17.95
VEGETABLE SIDE DISHES

Saag Aloo \IOLY) £6.95

Potatoes cooked with fresh spinach and tomatoes.

Bhenta ko Tarkari ® £7.50

Fried aubergines cooked with roasted cashew nuts in an original
Nepalese style, rich in flavour.
Mixed Vegetables IO £6.95

A selection of seasonal vegetables, specially prepared to give healthy
and traditional accompaniment of Tarkaari.

Lekali Aloo....Fresh potatoes cooked in mustard seeds,onion, fresh D& £5095
tomatoe, curry leaf & spices.

Nepalese Daal Saag o £6.95
A selection of different lentils with spinach traditionally prepared and
tempered with fresh garlic.




