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FESTIVE MENU

STARTER(Select One)
SAMOSA

0
!
Deep Fried Cone Pastries stuffed with Cashew, Potato and ¢reen Re -

MOMOCHA

Fresh home-made Dumpling
with your choice of minced chicken or Vegetable Steamed.

SALAD DURBARIA

: ,’ X
A special combination of Cottage Cheese, Carrot, Celery, >
Tomato & Cucumber seasoned with Himalayan dressing

DUCK SAUTEE PICKLE
Duck Flambé with Nepalese herbs.

SOUP

Fresh Pumpkin Soup g¢arnished with corriander

MAIN COURSE (Select One)
Khasi Kathmandu/Royal Khasi

Tender boneless Lamb cooked with Button Onions
in Chef’s own ing¢redients/cooked in Almond based Gravy
- A Royal Favourite

Kukhura Lali Gurash/Royal Kukhura

Delicacy of barbecued Chicken cooked in smooth fresh
Tomato and Honey Sauce/Chicken cooked in
Almond based Gravy

' Barbecued Tandoori =
Boneless Chicken /Lamb / Fish &% FKR/ZRN/A

+
Served with Basmati Rice/Choice of Naan Bread

Dal Jhaneko Yellow Lentil Nepalese Village Style

DESSERT/DRINKS

Lalmon
Deep-fried Milk Pastry balls in Saffron Syrup
Tea/Coffee

Per Person HK$ 198 + 10 % Service Charge
G/E., 14 Staunton Street, SoHo, Central, H. K. Tel: 2869 6212 - Fax: 28682516
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2 Nepalese CuisyoR

0
L4 .
Welcome with a Glass of Prosecco

STARTER (Select One)

BHENTA TAREKO (Eétgplant Fry)
Fried E¢¢plant marinated with fresh Nepali Herbs

MOMOCHA

Fresh home-made Dumpling
with your choice of minced chicken or Vegetable Steamed

SALAD DURBARIA

A special combination of Cottage Cheese, Carrot, Celery, ‘
Tomato & Cucumber seasoned with Himalayan dressing. By

W&
DUCK SAUTEE PICKLE of
Duck Flambé with Nepalese herbs.

MAIN COURSE

[All Served with Saffron Rice / Naan Bread]
Dal Jhaneko Yellow Lentil Nepalese Village Sty

+ (Select One)

Barbecued Tandoori

Boneless Chicken /Lamb / Fish 2% 320/ % P/ fpur-
Khasi Kathmandu/Royal Khasi

Tender boneless Lamb cooked with Button Onions
in Chef’s own ing¢redients/cooked in Almond based Gravy
- A Royal Favourite

Kukhura Lali Gurash/Royal Kukhura

Delicacy of barbecued Chicken cooked in smooth fresh
Tomato and Honey Sauce/Chicken cooked in
Almond based Gravy

Mixed Vegetable /Mis Mas Tarkari

Mixed cooked vegetable cauliflower,Capsicum,French beans
Carrots,Broccoli,Onion and tomato.

Machha Raja Janakpuri Lin Fish (Fish Curry)

DESSERT/DRINKS
Sikharni
e Garnished Yoghut: Sweetened chilled sour Yoghurt with Aromatic Spice3.)
¢) Tea/Coffee o,

Per Person HK$ 898 + 10 % Service Charge

G/F., 14 Staunton Street, SoHo, Central, H. K.  Tel: 2869 6212  Fax: 2868
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