\
(Skwl II)S (Served with Gorlic Breod)

lomato Minestrone Soup

Rich tometo-based infused with gorlic. fresh £ seasonsl
vegetables. sromatut herhs with o drizzle of olive oil ond o sprinkie of
pormesen cheese

325

Hot & Sour Soup e Guicken Prawa) 475 545 625
A cdlassic Asion soup with mix veg in ¢ rich broth bolenced with vinegor

ond while pepper for o spicy, lengy haish

Lom Yum Soup nee 04 Prnen) 525 625 695
A bold sad aramenic Thoi soup with , lemongrass, kefhr lime leoves
gelongal, fresh lime juice, ond o Towch of cheli for ¢

perfect balance o! spicy ond sour

Wild Mushroom Soup 625
Werm_ comlorting. ond full of fovar, our soup selection festures freshly
prepored, seasonal mgredients, perfect for starting your meg|

Prawn Bisque Soup 725

Aromotic berbs , seafood hiended soup served with goriic toast

Gazpacho Soup YK
(hilied Sponrsh tometo-besed soup with fresh vegpies, olive ol ond vinegor—

refreshng ond full of faver

Salads

I votic Grill Veg Salad
(il Pesto Cottage Grill Chicken Grill Prawn)
Assorted L exotic vegetobles grilled ond served with watercress sromalic

herds ond mystorg dressing

325/625/725

( acsar Salad 565 645 725
(Regular Grill (hiickest Prawn)
(renchy iceberg lettuce lossed with pormigiane, extra virgia olive oil ond

cerved with bocon oad gorlic herb lous!

funa & Artichok Mix Lettuce Salad 725
lene Corpecae, (itrus frurts end mix lettuce served with balsomic end
wine Cressing

Ouinoa & Baked Pumpkin & Beetroot: 595
Salad

A vibrant end autritious salod festuring eorthy beelroo! and

protem packed quinos, (omplemented by boked pumphin fresh greens
and ¢ zesty ressing belsamac or other dressing

SOm 1om (Gritt Chicken Grill Prawn) 125 625725
A refreshing Thal green popaye salod tossed with lume juice, hsh souce

chili tomutoes, ond peonuts, perfectly boloncing sweel, seur, spicy, ané

oy fovo

Charcoal Grilled

5\‘|ll|\\«‘l

60 Over Chorcos

orn, saled, mnt chutney & Spicy Dip

1 ‘,,'..rg them with g dislinchive t,mcl, ﬂc;cl

BTl wilh sweels

( hnicken Sekuwa
Mutton Sekuwa

lenas DHHO
C\dS 1) )k
lexas BBO olfers slow-smoked Whele (huckea/ Pork hib served solod

plotters. grilied Soussoge, Ploin Noan § wilh langy soutes

645
865

Whole Chicken 21395
Pork Ribs 2995
Grilled Cajun Chicken 995

& Salsa with Fnes € Carmalized Onion
Grilled chicken breost seosoned with bold cojun spices, served with ¢
longy dipping soure. coromelized omon, gorkic fries. Served with Sour

Grilled Pork ( 'I“I) with garlic noodles & Sauie wg 1325
Jurcy grilled pork chops poired with savery elolio end seule veg, olfering
0 perlect balance of smoky, lender meo! with mushroom souce Served

* vetavie souce

wilh myshroor
Grill Fish with Butter Garlic Rice & Saute Veg 195
Lrilled hsh hilet served with butter gorke rce £ soule veg and lemon

er souce Served with lemeon butter souce

\ppelizer

Comlor! Himalavas

Mustang Aloo 425
Peanut Shadceko 375
Mushroom Shadceko 165

Dameko «nicken Pork) 345 645

765
In house Troditional Nepeli dried buffole mes! mixed
with enions, chill, lime, ond aromatic spices for o bold
smoky, ond savory appelizer

Sukuti Shadeko (i

Itmbur chicken 545

Pan Asian € libelan louch

565
565

5

Buflfolo Wings
Hot & Spicy Wings

Chilli 525/ 575
(Mushroom ' Pancer Chicken: Buff)

Schezwan 525/ 575/ 595
(Mushroom' Pancer’ Chicken’ Buff)
Kung Pao 565 595 645 645
(Mushroom’ Pancer: Chicken Buf])

595

595

Cripsy Honey Chilli Potato 465

465 495
Shong Khatsa 1465

A trodihons! Tibeten fovorite featuring tender, par boded
polato chunks str-fried 10 @ bery house-made chili paste

Ghyuma (25
Ireditiencl Tibeton blood sousage, rich and savory, spiced
o perlection end pan fried for @ bearty Ravor

Shabhaley ( nug cnicken)

S'lill)lil ( Buf] Chicken) 525/595
Tender strips of meot sti-fried with oromatic spices ond chifies,
delrvering o bold ond flovorful Tbeton doys

\\ eslern Appelizer

Boil Sweet Corn with
\rugula Lettuce

395

Fries (Main Cheese Gartic) 375/425/425
\ctg I oaded Natchos 565
Yeg bolognese, nochos, guecamole, sour cream

Veg Tempura with Garlic Sova 425
475

645

Cheesy Potato Croqueltes
Chicken Loaded Natchos

l))l IIQ;C'S ( S(’"](I\\ iC’I](m.ed with fries & solods)

Grill Chicken Burger

Grill Chicken Charmoula
Served with Charmovule sour dip

!
~1
“

Pork Wrap Sausage

~1
P
wl

Fish and Chips

—
o~

e
wl

\uggets & Chips

x
<
-l

Prawns Tempura
Grill Butterfly Prawns 9

-—
i

Burger features juicy, ender grilled chicken potties served in o bun, topped with lresh lettuce

gtilled onien, temalees, end o Aavorful sauce

( heesy Crumbled Chicken Burger

~J
e
wi

(rispy chicken crombs on o soft bua, complemented by fresh lettuce, tomatoes, onion rings ond o savery seuce

Hot & Spicy Cheesy Crumbled Chicken Burger

~J
I~
wl

Spicy & crispy chickea crumbs on o selt bun, complemented by frash lettuce, lomatoes

onion rings ond 0 savery seuce

Cheesy Mushroom Fajita Sandwich

045

Soutéed mushrooms, bell peppers, ond melted cheese, wropped in @ worm, loosted sondwich for o

Ravorful hesrty bife

Ham & Cheese Sandwich

605

(lossic sendwich with savery ham ond melied cheese, worm, comloiling, and perfectly satislying

( lasic Club Sandwich

[riple-loyered goodness with tonder chicken, crispy bacon, fresh veggies, end mays

served Toosted 1o perlection

)I \I l / ~lt
Pasla | casla

\L’”H Olio (Spaghetii)

645

(lassit lighan pasto tessed in olive oil. garkic, and chuli Rokes, simple, aromaltic. end full of Rovor

Pesto with Cream (Spaghettl Penne)

725

Silky paste tossed in m craamy bosil pesie seuce, rich, arematic, and indulgently floverful

\l'il| olitan (Spagherii Penne)

645

(lossic Itolion paste 10 0 rich tomate. gorlic, ond herh sovce imple, camforting, end full of euthennc Aaver

\rabiata Spaghetil Penne)

0645

Spicy Nolion pasta in ¢ rich tomate end chli souce, bursting with bold, hery Bavors

ol IRNCSC (Spagheni Peane)

745

Heorty paste tessed in o slow-cooked Chickeo and lomote soute, rich, severy, end full of troditionc! Itakion Raver

Carbonara (spagheni )

765

(reamy posta with rispy poncefto, Parmesan, ond a fouch of block pepper, rich, romforting, ond indulgently classic

INTRAADDON Chicken

Al prices ore Inclusive of Government Taxes

195 Prawn 295




Momo

\('g ( Mughroom, Spinich & Pancer) 425 495
C hicken 425 195
Pork 495 495
Bull 425 495
( hicken keema 525

Minced chicken mixed with Nepali spices and served with
ho! souce ond keema grovy

DOW v

Sticky rice served with veggies & vermicelli noodles solad

lerivaki with Brocecoli 625 665 795

(Veg Chi Prawns)

Sticky rice bowl served with boil broccoli and teriyaki chicken
served with o side

I'hai Rama with raw spinich 625 665 795
Sticky rice bowl served with row spinach and spicy
Thot coconut chicken served with o cide

Chi Mexican Rice Bow!l with satsa 665
Sticky rice bow! served with coulflower ond chicken fojite
served with o side

Pork Belly wi broceoti 695
Sticky rice bowl served with boil broccoli and slow cook pork belly
served with o side

| “\'\II \'il\llkl (Pancer Chicken) (25
Shcky rice bowl served with chucken tikko mosala served with o side

| rom he \\Voh & Koll

Hakka Noodles 495 585 385 675
(Veg Chi Buf] Prawns)
Iried Rice 495 585 3585 675

(Veg Chi Bufl Prawns)
Corn I'ried Rice 495 585 585 675
(Veg Chi Buf] Prawns)

I hlll\l)il (Veg Chi Buf] Prawn) 465 545 545 645
Fhenduk (veg oni Bufl Prawn) 465 545 545 645
Ghathok 465 545 545 645

(Veg Chi Buf] Prawns)
Iroditional Tibetan stir-fry with tender meat, fresh vegetobles, and
arometic spices. foll of bold and savery flavors

Sides Tor Woh & Koll

Bok Choyv with Mushroom 495
(risp bok choy ond tender mushrooms soutéed in o savory garhc soy souce
lght healthy ond full of Raver

Mopo Tolu 545

Crispy tefu cubes tossed in a spicy, sevory souce with bell peppers and
spring onions, bold, foverful and irresistibly soucy

Corn Salt & Pepper 165
(rispy golden corn kernels tessed with gorlic, chilies, and a touch of
solt ond pepper, crunchy, spicy, ond oddictive

Garlic Chilly 495 585/585/675
Mushroom Pancer Chicken Prawn)

(hosce of stu-fried with gorlic, chilies, and aromalic spices, bold, spicy,

ond pocked with flovor

» L) - - )- -— ‘- -_—
Ginger, Garlic Mushroom495 585 585675
& Baby Corn (Mushirnom Paneer Chicken Prawn)
Tender mushrooms e d boby corn stir-fried with aromotic ginger, gorlig
es. spicy, flloverivl, ond perfectly aunchy

: 5 |

\nulara Mounlain | Icrilag;c | hali Scl

All Tholi Sets ore served with Steomed rice \ Dhindo (Buckwheot Porridge) or Tewa Roti with black jimbu-tempered
lentil, Mustong Aalu, Gndruk sodheko Mula Pickle, and tomato chutney
[raditional Veg Thali Set 795 | Traditional Mutton Thali Set 1325

Iraditional Chicken Thali Set 1095

lrom landoor Indian Scclion

(Appefizers morinoted in spiced yogur! and cooked in a clay oven, offering smoky, chorred flavors)

Pancer Tikka 695 | Chicken Lahori Tikka 745
Panecr Malai Tikka 725 | Hariyali Chicken Tikka 705
Chicken Tikka 745 | Chicken Tandoori 025 1665
(| A k \' | 'll\'\ __()_ (Full Half)
mcken Malai Tikka 795 | . | _
, o _ _ | Chicken Seekh Kabab 825
( hicken Lasooni Tikka 745

Masala Maoic Currics

\eg Curny Non Veg Curn

Dal Tadka /Iry Makhani 525 | Chicken TikKa Masala 765
Mix Veg 625 | Chicken Kadati 725
Jalfrezi Kadai 645 | Butter Chicken Masala 825
Paneer Makhani Palak Paneer 725 | Smoky Chicken Angara 865
Saahi Pancer 745 | Mutton kadai 1165
Palak Mushroom 696 | Mutton Rogan Josh 1195
S. N

¢ l(lk«‘)

ROt 1awa Tandoori 2pes) 125 | Kasmiri Naam (stuffed with Nuts) 295
\aan 175 190 210 250 | Rice (Plain -~ Garlic zeera) 325 345365
(Plamn Butter Griic Cheese)

) L -/, L
birvani
Veg Chicken Mutton Prawns 665 845/1125/1165

(Rice dish cooked with seasoned meot (chicken, mutlen, or vegelables), saffron, and aromatic spices, often served
with raifa or salad for o rich, flovorful meel)

MainGourse

Cauliflower Steak With Polenta & Corn and peas 725
Cojun spice rubbed coulifiower chunk boked and served with polento mash and soute corn ond peas with creamy souce

Fggplant & Cottage Cheese Parmegenia with 765
Saute Mushroom and Mashed Potato

(rumbled eggplant & Cottage Cheese topped with arrabbiato souce ond melted mozzarella cheese, Served over a bed
of tongy & cheese posto

Mushroom Risotto 765
Risoto rice cooked with spinach & mushroom and parmesen cheese, extra virgin olive and truffie oil

Smoked Chicken Risotto 845

Risotto rice cooked with spinoch & mushroom Smoked chicken and parmeson cheese, exira virgin olive oil ond truffle oil

Grill Prawns Rishotto 995
Risotto rice cooked with spinach ond mushroom, grilled prowns and parmesen cheese,
extro virgin olive oil and truffie oil

C hicken Parmegenia With Arabiata Pasta 895
Chicken ctlels topped with orrebbiota souce and melted mozzarella cheese, served over o bed of 1angy & cheese pasto

Baked Trout (That Spices) boked potato au grotin and soulee veg 1165
Thoi spiced hish served with lemon bulter souce , boked potato & grill broccol & solod

Mutton Steak Cut With Mashed potato and veg au gratin 1495

Tender mutton steok secved with ceamy moshed pototoes and o cheesy vegetable au gratin

Duck al Orange served with Mashed Potato and Veg au gratin - 1295

Sutculent roasted duck glazed with o sweet ond tangy orange souce, tender, rich, and exquisitely favorful

~ . Ve Y & »

Desserls

Gajarko Haluwa 525/595 | Brownies with Vanitla lee Cream 595

(Regular - Vanilla ice Cream) -
Pull me up 025

Cheese Cake vith Blueberries Juicy sponge loyer with fresh fruits, Nuts ond lopped
wilth thocolate

All prices are Inclusive of Governmen! Taxes.




REFRESHERS

Asian Mystery 900
Passion Fruit, Ginger, Lemongrass, Ginger Ale, Lime
Nojito 450
Passion Fruit, Strawberry, Lime, Mint

Anuttara Slush 400
Pineapple, Watermelon, Sweet & Sour, Basil

Fruity Jungle 500
Orange, Strawberry, Passion Fruit, Ginger Ale

Frozen Peach Ice Tea 350

Peach Or Lemon lce Tea

FRESH JUICE

Orange Ly 1290
Watermelon 290
Carrot 290
Pineapple 290
Apple 290
Lemon & Mint 290
Mix Juice 350

CoLD DRINK

Coke | Sprite | Fanta 130
Soda | Tonic : 180
Ginger Ale 250
Water

Kinley 60
HOT BREW

Espresso 200
Doppio 250
Americano | 250/300
Cappuccino | 350
Cafe Latle 380
Flat White 350
Cafe Mocha 400
Hot Chocolate 350
Iced Americano 330

ENERGY BOOSTER

Xireme

All prices are Inclusive of Government Taxes.

SELECTION OF TEA

English Breakfast 150
Earl Grey 150
Chamomile 150
Jasmine 150
Peppermint 150
Green Tea 150
FLAVORFUL SUMMER

Sweet Lassl 150
Mango Lassi 200
Banana Lassi - 200

CRAFTED COCKTAILS

-BY OUR MIXOLOGIST

Anuttara Basil Amash % 750
Gin, Basil, Anuttara Mix e

D’javu 750
Tequila, Sprite Or Ginger Ale

Ananas Mule 750
Vodka, Pineapple, Ginger Ale

Arya Aperol 750
Aperol, Prosecco, Fanta, Orange

Maitahari 750
Rum, Orange, Bitter, Thyme, Lemon

Mubler 750
Kahula, Baileys, Espresso

Brain Damage 750
Archer, Baileys, Grenadine

BEER

TUbOI’g, Devrmard 800
Car'Sberg. Dernortark 850 v
Gorkha Premium, ol L
Barahsinghe, »qu 800
Heineken, Hollamd 900
Corona, ievice 850
CIDER

Apple Cider 350



CHAMPAGNE

Prince Laurent,
Moet &Chandon Brut Imperial, rrun.

SPARKLING WINE

Yellow Tail,

Calvent Ice Chardonnay, ;

RED WINE
Jacob Creek, Merlot Shiraz, 4000
J.P Chenet, Chardonnay, srunce 4200
Barbanera Chianti, s« 5800

Bottega Cabernet Sauvignon, . 5400 1200

WHITE WINE Rail
qa‘col,JICreek, Sauvignon Blanc, 6000

Botega, Pinot Grigiovenezia, 4200

J.P Chenet, Merlot, rrinc 4200
WHISKY

SINGLE MALT Botrle
Glenfiddich 12 ycore) = 21200
The Macallan . yeore) 23382
BLENDED Botitle
Chivas Regal/ycurs) 16000
Johnnie Walker Red 11000
Johnnie Walker Black 16000
Johnnie Walker Double Black 18000
Johnnie Walker Blue , 60000
AMERICAN/IRISH
Jim Bim 15000
John Jameson 14000
Jack Daniel’s 11500

DOMESTIC WHISKY

Bottl

Gurkhas &Guns oyears) 5800
0ld Durbar Black Chimney 7000
0ld Durbar Regular 5000

10000

Bandipur

All prices are Inclusive of Government Taxes.

o "
I"SPIRITS
17250
18500 VODKA o .
Absolut Blue 12000 450
Grey Goose 24000 900
5000 Smirnoff 4700 350
5500 8848 4700 350
Yeti 4700 350
899 Beefeater 12500 500
899 Bombay Sapphire 21200 750
1300 Hendricks's 20000 1000
Tanqueray 10 22000 1000
Vogue 2800 300
1‘30\0 RUM Bottl oml
Malibu 14000 600
950 | Bacardii 15000 650
893 | "pId Monk " 4000 400
~Khukri White 4900 400
Khukri Black 4900 400
N Honey Hunter 4900 400
900 [
1100 TEQUILA Bortle ioml
Jose Cuervo Silver 11000 600
¥ Jose Cuervo Gold 13000 650
55'0 Patron Silver 22000 900
500 Patron Xo Café 21000 850
650
700 COGNAC & BRAN}DY 1
doltlc {om
3000 Hennessy. Vsop 21000 850
Raynal Vsop 13000 600
650 LIQUEUR, BITTERS &
600 VERMOUTH Bottle ~ 30ml
500 Cointreau 24000 800
Baileys Original 13600 500
Jagermeister 12800 750
4[']['; Martini Bianco 7000 500
400 Aperol 13000 500
200 Campari 14000 550
Kahlua 12000 500
5950



