
Tikka
Tender pieces marinated in yoghurt, chillies, ginger,
lemon juice & Himalayan spices. Served with medium
curry sauce or raita.
  Paneer (cottage cheese)              £5.95       £11.95
  Chicken              £6.50      £12.95
 
Tandoori Chicken              £6.50       £12.95 
Tender on the bone chicken marinated in yoghurt,
chillies, ginger, lemon juice & Himalayan spices. Served
with a distinct spicy chutney.

Seekh Kebab              £6.95             £13.95
Minced lamb flavoured with chillies, ginger, lemon
juice &  Himalayan spices.

Mixed Grill             £18.95
Chicken tikka, lamb tikka, seekh kebab, king prawns
are marinated with Himalayan spices & grilled. Served
with pilau rice, medium curry sauce or raita. 

Kathmandu Raja Jhinga            £18.95 
King prawns marinated in yoghurt, chillies, ginger, lemon,
dry fenugreek & Himalayan spices. Grilled to perfection.

Momo g         
Momos are succulent steamed dumplings filled with minced 
chicken or seasonal vegetables & delicately seasoned with 
ginger, garlic & onions. This dish is a very popular Nepali
street food.  Our Momos are served with a distinct spicy sauce.
  Vegetables vg                Starter  £5.50       Main  £12.95
  Chicken       Starter  £6.50       Main  £13.95  
*Please allow 20 minutes preparation time.

Pani Puri g vg     £4.95
Deep-fried puffed hollow crisps filled with a 
mixture of flavoured water, tamarind chutney, sev 
chilli, spiced potato, onion & Himalayan spices.

Sekuwa  
Succulent pieces of meat marinated in spices overnight
to help soak in all the flavours & grilled over a slow
flame. This lip smacking appetiser will simply leave
you asking for more.

  Lamb      £6.50
  Chicken      £6.50

Choila  
Spiced & grilled tender pieces of meat mixed with mustard oil, 
lemon juice, fresh garlic, coriander & spring onions.

  Mushroom vg     £5.50
  Chicken      £6.50

Pakora         
Known as Furaula in Nepal these crunchy fritters are
lightly spiced & coated in gram flour. Served with 
a sweet and sour chutney.

  Vegetable vg     £4.95
  Chicken     £6.50

Khukuri Special Chilli Garlic
Marinated overnight infused with Himalayan spices, lemon 
juice, crushed chillies & garlic.  

  Paneer (cottage cheese)              £6.50
  Cauliflower vg               £5.50
  Chicken (Boneless)               £6.50 
  King Prawn                £8.95

STARTERS
All our starters are freshly prepared & perfectly spiced from
Mild to Medium in strength.  

MainStarter

A traditional tandoor is a cylindrical clay pot fueled by 
charcoal fires at the bottom of the oven. This style of
cooking naturally releases the intense & pure flavours 
of the food. Delicious!

These dishes are our chef’s interpretation of regional classics from around Nepal.
Each dish is carefully prepared using special a blend of spice mix cooked with fresh local produce.

FROM THE TANDOOR

STARTER SHARING PLATTERS

Mixed Starter Platter
Chicken tikka, lamb tikka, seekh kebab & chef’s fresh             
selection of pakoras. Served with a selection of chutneys.

  For One    £8.95                  For Three             £23.95
  For Two    £15.95                  For Four £31.95

Vegetarian Mixed Starter Platter vg
A delightful medley of mixed vegetable pakoras. Served with a 
selection of chutneys.

  For One    £6.95          For Three                   £17.95
  For Two    £11.95          For Four                   £23.95  

KHUKURI SPECIAL NEPALESE CLASSICS

This world-renowned medium spiced dish takes time 
and practice to make but is worth every bit of the effort. 
Basmati rice flavoured with Himalayan spices and saffron is 
layered with protein cooked in a thick gravy.
*contains nuts & raisins

BIRYANI

Vegetable Biryani vg    £10.85
Chicken Biryani     £13.95
Lamb Biryani     £14.95
Prawn Biryani     £15.95
King Prawn Biryani    £16.95

Chicken Nauni Masala n              £12.95
Chicken seasoned with a light Himalayan spiced tomato
gravy, cream, ginger, garlic, almond & cashew nut powder.

Solukhumba Bheda         £14.95 
Thin slices of tender lamb & minced chicken cooked
with onion, dry fenugreek, lemon juice, ginger, garlic
& tomatoes.

Durbar Tikka Masala n        £12.95 
Tender pieces of chicken tikka cooked in a spiced
tomato sauce with onions, ginger garlic, cumin,
cashew nuts & fresh cream.

Durbar Keema Curry        £12.95 
Minced lamb cooked with onions, garlic, ginger, chillies & 
Himalayan spices.

Aloo Tama Bodi vg Side £7.95       Main £10.95
Extremely tasty & very appetising dish. Prepared with black 
eyed beans, potatoes, bamboo shoots & Himalayan spices. 
This dish is cooked in almost every household of Nepal. 

Tarka Daal vg  Side £6.95      Main £9.95
Spiced daal (lentils) cooked with Himlayan spices,
onion, garlic & tomatoes gravy.

Mustang Aloo vg Side £6.95      Main £9.95
Lightly spiced potatoes cooked with cumin, mustard seeds,
fresh ginger, tomatoes and onions to seal in the mouth
watering flavours.

Kerau Paneer n                   Side £7.95      Main £10.95
Peas & paneer (cottage cheese) cooked with fresh
tomatoes & Himalayan Spices in a mild sauce.

Saag Aloo vg  Side £6.95      Main £9.95 
Spinach & potatoes cooked with ginger & Himalayan spices.

Tarkari vg                    
Cooked traditionally with  onions, garlic & Himalayan spices. 

  Bhanta (Aubergine)  Side £6.95      Main £9.95
  Mushroom  Side £6.95      Main £9.95 
  Bhindi (Okra)  Side £6.95      Main £9.95 

Chana Masala vg  Side £6.95      Main £9.95
Chickpeas cooked with tomatoes, onion, garlic & Himalayan 
spices.

Aloo Cauli vg  Side £6.95      Main £9.95
Cauliflower & potatoes cooked with ginger, garlic,
tomatoes, onions & Himalayan spices.

The next dishes are available with the following choices:

Vegetables  £9.95

Chicken   £12.95

Prawn   £14.95

Paneer  £10.95

Lamb  £13.95 

K Prawn  £16.95

Piro Piro  A medium spicy sauce cooked with ginger,             
garlic, spring onion, cinnamon, nutmeg, roasted cumin & 
Himalayan spices.

Namche  Namche, the gateway to Everest, is famous for its 
sherpas. This recipe is the staple of strong sherpas. Sage,          
cinnamon, jimbu & timur tempered with ajwan & garlic are the 
secret of this dish.

Everest  A medium spicy sauce cooked in fresh yoghurt with 
tomatoes, spring onion, fresh coriander & a hint of fenugreek.

Kathmandu  A high-protein dish prepared using lentils,
cooked in onion, tomato sauce and Himalayan spices.

Saag  A classic heart-warming spinach dish slow-cooked with 
cumin, coriander, fenugreek & himalayan spices.

Hariyali  Fresh mint, coriander & green chillies are blended 
beautifully to enhance the flavours.

Chilli Garlic Curry  True to its name this dish is hot, garlicky & 
extremely delicious.

Raksi  Sauce cooked in a flavoursome dark rum,tomatoes, 
coriander & garnished with a fresh slice of ginger.

Khorsani Masala  This hot & flavoursome dish is cooked with 
fresh ginger, green chillies mixed with Himalayan spices in a 
tomato & onion gravy.

Naga  Cooked in extra hot Naga pickle curry sauce mixed with 
peppers &  onions, not for the faint hearted.

Traditional Daal Bhaat Tarkari v vg g      £14.95
A set meal of tarka daal (lentils), chef’s special
vegetable curries served with pilau rice, chapati,
Nepali pickle & a sweet dessert. 

Traditional Masu Bhaat Tarkari g                       £16.95
A set meal of tarka daal (lentils), chef’s special
vegetable curry, a choice of chicken or lamb curry
served with pilau rice, chapati, Nepali pickle &
a sweet dessert. 

All dishes in green are suitable for vegetarians.  Please turn over for the spice chart.



For exciting special offers and promotions, please
visit us on www.thekhukuri.com or follow us:

BEERS

Bottle
Gurkha 4.8% Vol 660ml   £6.95
Deuchars (IPA) 4.4% Vol 500ml  £5.50
BrewDog Punk IPA 5.6% Vol 330ml  £4.95
Tiger 4.8% Vol 330ml    £4.95
Kingfisher 4.8% Vol 330ml   £4.95
Magners Cider 4.5% Vol 500ml  £4.95
Ginger Beer (non-alcoholic) 275ml  £3.95
Heineken (non-alcoholic) 330ml  £3.95

Draft    Half Pint  £3.75  |  Pint  £5.95
Cobra 4.7% Vol     
Golden Everest Lager Beer 4.7% Vol

SPIRITS

Glenmorangie Malt    £5.95
Glenfiddich     £5.25
Jameson Irish Whisky   £4.95
Jack Daniels     £4.95
Martell     £4.95
Courvoisier     £4.95
Smirnoff Vodka    £4.95
Gordon’s Gin     £4.95  
Captain Morgan    £4.95
Bacardi     £4.95
Malibu      £4.95
Mixture     £1.50

LIQUEUR

SOFT DRINKS

Sambuca     £4.95
Baileys     £4.95
Cointreau     £4.95
Tia Maria     £4.95
Amaretto     £4.95

Mango Lassi     £3.95
Coke/Diet Coke/Lemonade/Irn Bru  £2.50
Juice - Mango/Orange/Apple   £2.50
Soda Water      £2.25
Tonic Water     £2.25
Water Still/Sparkling   Small  £2.25
     Large  £3.50

*cover art by an unknown artist from Nepal

We can make dishes according to your level of spice,
so please let us know what tickles your fancy!

Mild Medium Hot Very Very Hot

If you have a food allergy or a special dietary requirement
please inform a member of staff before placing your order.

v - vegetarian
vg - suitable for vegans

g - contains gluten
n - contains nuts or raisins

Mimimum order - 1 main dish per two adults

Boiled Rice v vg     £2.85
Jeera (cumin) Rice v vg    £3.10
Lemon Rice v vg n    £3.50
Coconut Rice (contains raisins) v vg    £3.50
Egg Rice     £3.50
Pea Rice v vg     £3.50
Pilau Rice v vg     £3.10
Mushroom Rice v vg    £3.50
Chana (chickpea) Rice v vg    £3.50
Keema Rice (barbecued minced lamb)   £4.50

RICE

ACCOMPANIMENTS

Poppadoms                        £1.00
Chutney Tray                 £2.45
Yoghurt                  £1.75
Cucumber Raita                 £2.95
Onion Salad                 £2.75

Plain Naan v g     £2.95
Garlic Naan v g     £3.25
Garlic & Chilli Naan v g    £3.50
Garlic & Coriander Naan v g   £3.50
Chilli & Coriander Naan v g   £3.50
Peshwari (sweet) Naan v g n   £3.95
Cheese Naan v g     £3.50
Keema Naan (barbecued minced lamb)   £3.95 
Chapati v g vg     £1.95
Tandoori Roti v g vg    £2.50
Paratha v g     £3.10
Chips      £2.50
Chilli Cheese Chips    £3.50 

NAANS, ROTIS & CHIPS


