
ALLERGY: DAIRY

Clay oven smoked lamb chop
with garlic, mint, and yoghurt chutney

LAMB CHOP £8.25

ALLERGY: GLUTEN | SOYA | SESAME

Spicy and Savory dish marinated with
fresh herbs, Garlic, garam masala, lemon juice
and others served with crispy beaten rice

SOYABEAN KACHILA £5.95

Savory snack with
flavourful punch of spices

ALLERGY: CRUSTACEANS | GLUTEN ALLERGY: DAIRY | SULFITE

SPICY PRAWN CRACKER  £1  £0.95

Mint sauce, mango chutney, 
onion salad, lime pickle

PAPADUM / SPICY PAPADUM

NIBBLES

ALLERGY: FISH | GLUTEN | DAIRY

BBQ monk fish, chicken
dumplings, lamb chop

£17.95

Nepalese traditional newari community
dish charcoal BBQ meat served with
the garlic, herbs, selected spices,
drizzle of olive oil, and lemon dressing

LAMB CHOYALA £5.25

ALLERGY: FISH | DAIRY | SULFITE

Barbequed monk fish served with sautéed
spinach and ginger garlic tomato sauce

POLEKO MONKFISH £9.95

Crispy and soft pork belly
served with pineapple
chilli salsa and tomato chutney

PORK BELLY £5.75

ALLERGY: GLUTEN | SULFITE

Mix veggies spring roll

VEGETABLE SPRING ROLL £4.95

ALLERGY: MOLLUSK

Crispy fried calamari with
nepalese unique flavour spices

TAREKO SQUID £5.95

ALLERGY: GLUTEN | DAIRY

Nepalese famous street food
served with tomato chutney

CHICKEN MO:MO  (DUMPLINGS) £6.25

ALLERGY: CRUSTACEANS | GLUTEN

Indian ocean tiger prawn marinated in
chef's special spices and mix with in
house made sweet and sour sauce

TIGER PRAWN SWEET AND SOUR £6.95

STARTERS

ALLERGY: CRUSTECEAN | FISH | GLUTEN

Pan fried prawn with garlic, chilli
and lime served with tamarind sauce

SINKA PRAWN £6.25

Szechuan pepper pickle
folded in crispy, tender lamb ribs

LAMB KARANG £5.75

Famous snack of south India,
with onions, potatoes, red lentils
mixed with indian spices

ONION BHAJI £4.75
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£5.95

Lamb mince char grilled in
tandoori oven with a delicate sprinkle
of fresh herbs and aromatic spices mix

SEKH KEBAB

Chicken marinated in ginger, garlic paste
and yoghurt with chef’s selection of spices

TANDOORI CHICKEN £4.95

ALLERGY: MUSTARD | PEANUT

 £4.75

Shortcrust filo pastry stuffed with
vegetables and durbar’s special spices

SAMOSA  (LAMB/VEG) 

ALLERGY: GLUTEN

Prawn cooked in medium touch
of spice,served on thin fluffy bread

KING PRAWN PUREE £7.25

ALLERGY: CRUSTACEAN | GLUTEN

 £5.95

Samosa served with sweet, tangy
and yoghurt Sauce finished with
fresh coriander and crunchy thin sev

SAMOSA CHAAT

ALLERGY: GLUTEN | DAIRY

In house tikka marinated chicken with
chef’s selection of spices, delicately
grilled over tandoori oven

CHICKEN TIKKA £5.25

£6.25

Nepalese spices, cooked with
mix peppers and home-made 
sweet and sour sauce

CHILLI (PANEER/CHICKEN) 

ALLERGY: GLUTEN | DAIRY

Saffron marinated chargrilled paneer
served with spinach and mint chutney

SAFFRON PANEER TIKKA £5.75
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DELICACY OF NEPAL

Tender pieces of lamb cooked in
butternut squash and nepalese mild spice

PHARSI LAMB £16.75 £14.75

Tender pieces of chicken breast cooked
in butternut squash and nepalese mild spice

PHARSI CHICKEN

ALLERGY: SOYA

TOFU CURRY £13.95

Poleko monkfish, tandoori salmon,
tandoori king prawn, white fish

MIX SEA-FOOD PLATTER £25.95 £16.75

Tender barbequed monkfish cooked
in rich cultural heritage tomato and
nepalese spices sauce

POLEKO MONKFISH

ALLERGY: FISH | CRUSTACEAN | GLUTEN | MUSTARD

ALLERGY: FISH

Pan fried sea bass fillet with buttered brocoli
and fresh curry leaves aromatic sauce

SEA-BASS £13.95 £14.25

Mix sea food cooked with special nepalese
spices, fresh herbs ,and touch of yoghurt

MIX MACHHA

ALLERGY: FISH | DAIRY ALLERGY: FISH | SHELLFISH | CRUSTACEAN | DAIRY

Lamb cooked in typical nepalese
style Himalayan dried wild garlic
leaves, mint tomato sauce

JIMBU LAMB £15.95 £15.75

Lamb cooked in himalayan spices
with the sprinkle of fresh coriander

NEPALESE LAMB CURRY

Tender pieces of chicken breast cooked
in a mom's home style mango sauce

MOM'S MANGO CHICKEN £15.25 £14.25

Sweet and sour sauce

EVEREST CHICKEN

Chicken Breast cooked in
Himalayan hidden spices,
with the sprinkle of fresh coriander

NEPALESE CHICKEN CURRY £14.75 £13.75

Mild spice, Jackfruit and
potatoes cooked in creamy sauce

KA-TAR ALOO

£15.95

Pork belly cooked in chef's
special selection of spices

PORK BELLY CURRY

£12.95

Black eye beans, potatoes cooked in
exotic falvours of baby bamboo shoot

ALOO, BODI, TAMA

Salmon with courgette, carrot curl salad
served with carom seeds base sauce

SALMON £14.95 £15.75

Pan fried king prawn with
fresh garlic and red chilli sauce

LASOON CHILLI KING PRAWN

ALLERGY: FISH | SESAME ALLERGY: CRUSTACEAN
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DELICATELY SPICED, MARINATED IN YOGHURT AND FRESH SELECTION

 OF HERBS, BARBECUED IN A HIGH FLAMING TANDOORI OVEN

 DURBAR TANDOOR

Lamb chop, king prawn, chicken tikka, lamb tikka, sheek kebab
TANDOORI MIX GRILL £ 17.0

POLEKO MONKFISH £15.95

TANDOORI SALMON £13.95

TANDOORI KING PRAWN £14.25

TANDOORI CHICKEN  (HALF) £8.95

£10.95LAMB SHASHLICK

£9.55CHICKEN SHASHLICK

£9.95PANEER SHASHLICK

£9.75LAMB TIKKA

£8.95CHICKEN TIKKA

£9.95SEEKH KEBAB

TRADITIONAL INDIAN

A mild and creamy sauce of butter,
yoghurt and almond with garlic and ginger

BUTTER CHICKEN £11.95 £12.95

Aromatic and earthy preparation using
traditional kashmiri spices and cherry tomatoes

LAMB ROGAN JOSH 

A slow cooked tomato gravy prepared with coconut
and garnished with sliced almonds and cream

TIKKA MASALA
A rich cashew, mint and onion sauce
garnished with coconut powder and cream

KORMA

Authentic dish originating in the south of India,
a heavily spiced dish with fresh chilli and turmeric

MADRAS
Roasted spices tossed with tomatoes, red onions,
green and red peppers and fresh chillies

JHALFREZI

Fresh spinach sauce with garlic,
mustard seeds and fresh chillies

SAAG
A thick sauce of onion, tomatoes
and hand-selected spices

BHUNA

Sweet and sour curry with lentils

DHANSAK
Coconut, Almond and Cashew nuts

PASANDA

SEASONAL VEGETABLES £6.95  |  CHICKEN £8.75   |  LAMB £9.95   |  KING PRAWN £13.25

STIR-FRY

CHOW-MEIN £10.50 | £11.25 | £12.95 | £11.95 | £8.50
CHICKEN | PORK | PRAWN | LAMB | VEG
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 BIRYANI COOKED WITH SAFFRON FLAVOURED BASMATI RICE
ACCOMPANIED BY A SEASONAL VEGETABLE CURRY/ CUCUMBER RAITA

BIRYANIS

CHICKEN BIRYANI £9.95

LAMB BIRYANI £10.95

KING PRAWN BIRYANI £15.95

JACKFRUIT BIRYANI £11.95

VEGETABLE BIRYANI £8.50

VEGETABLES SIDES

Chestnut mushroom with garden
green peas, crushed potatoes ,
and nepalese mild spice, Fresh herbs

CHAYU-KERAU £5.55

Fresh sautéed spinach with
pounded garlic and fenugreek seed
A MUST GO SIDE DISH IN NEPALESE CUISINE

PALUNGO SAAG £5.25

Red lentil with high flame heated
purified butter, Himalayan dried
garlic leaves, and fresh garlic

JIMBU LASOON DAAL £5.25

Spinach with touch of
fresh garlic and potatoes

SAAG ALOO £4.50

£4.95

Char-grill broccoli with chilli flakes 
and nepalese lemon dressing

BROCCOLI

£4.75

Courgette with mild nepalese spices
and fresh herbs (bhaji style)

HARIYO PHARSI

£4.65

Crushed new potatoes tossed in a
nepalese spices, garlic butter ,and fresh herbs

THICHEKO ALOO

£4.50

Cauliflower florets and braised
potatoes with fresh herbs

ALOO GOBI

£4.75

Spinach with touch of
fresh garlic and paneer

SAAG PANEER

BOMBAY ALOO £4.75

SAAG BHAJI £4.50

AUBERGINE BHAJI £4.50 CHUNCKY CHIPS £4.25

£4.50

£4.50

Chunky chips tossed in a chef's
special selection of seasonings

Spiced potatoes cooked with herbs

TIMURI CHUNCKY CHIPS

CAULIFLOWER BHAJI

£5.25

Paneer (cheese) cooked with garden
green peas in pounded ginger and garlic
paste and royal cumin and coriander spice

KERAU PANEER

ALLERGY: DAIRY

ALLERGY: DAIRY

ALLERGY: DAIRY
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NAAN & RICE

MITHO RICE £4.95

PLAIN RICE £3.25

PILAU RICE £3.50

COCONUT RICE £4.50

MUSHROOM RICE £3.50

£3.50SPECIAL RICE

Kulfi | Ice-cream | Strawberry

NEPALESE KULFI £5.25

Madagascan vanilla | 
Pistachio | Cookies & Cream

ICE CREAM £5.25

£5.25
Rasbari | Ice-cream | Saffron

RASBARI

DESSERTS

Flatbread made with whole meal flour

TANDOORI ROTI £3.50

Plain Fluffy bread of refined wheat flour

PLAIN NAAN £2.95

Leavened bread of refined wheat flour with garlic and coriander

GARLIC AND CORIANDER NAAN £3.25

Cheese, Garlic and coriander mix leavened bread of refined wheat flour

MIX NAAN £4.75

Sweet, leavened bread of refined wheat flour, desiccated coconut

PESHWARI NAAN £4.25

Leavened bread of refined wheat flour stuffed with nepalese spices mix lamb minced

KEEMA NAAN £3.50

ALLERGY: CEREALS CONTAINING GLUTEN

ALLERGY: CEREALS CONTAINING GLUTEN | DAIRY

ALLERGY: CEREALS CONTAINING GLUTEN | DAIRY

ALLERGY: CEREALS CONTAINING GLUTEN | DAIRY

ALLERGY: CEREALS CONTAINING GLUTEN | DAIRY | TREE NUTS
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