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TO BEGIN YOUR MEAL
APPETISERS

1) Sano Macha (F)

£5.95

Prawns in a light crispy batter served with salad & sweet chilli dip.

2) Gurkha’s geda

£5.75

3) Sekuwa

£5.95

Mildly spiced meatball mixed with egg & coriander,

pan-fried and served with yoghurt, dip and salad.

Diced spicy chicken with crisp green peppers and

onion in sweet and sour coriander sauce with salad.

4) Bhutwa

£5.55

Tender pieces of chicken coated in our special mixed spicy sauce.

5) Chouwlya

£5.95

Tender pieces of chicken breast or lamb cooked in our special mixed spicy sauce.

6) Nepali Tandoori Chicken

£5.95

1/4 marinated chicken grilled served with salad and sauce.

7) Fish Pakora (new) (F)

£5.95

Deep fried cod fish battered is chef special spices & nepalese herbs

8) Kebab or Tikka Roll

£5.95

Spicy lamb mince or chicken tikka slices with salad rolled in a chapatti.

9) Paneer Chilli (new) (V)

£5.95

Home made cheese pan fried with green peppers,
onion, garlic, ginger & chilli (Sweet, Sour n Hot)

10) Samosas – Meat/Veg
11) Chicken Pakora
12) Veg Pakora – (Chef Special)
13) Gurkha Mix Starter

A mix of Gurkha Geda, Bhutwa, Veg pakora, spicy lamb mince with dip & salad.

14) Chilli King Prawn (new) (F)

Deep fried spicy king prawn served with dip & salad.

£5.25
£5.35
£5.25
£6.50

£6.50

CLAY OVEN

Tandoori dishes, marinated in a delicate mix traditional
Nepali herbs & spices. The Chicken, Meat, Fish or Veg are
grilled on a skewer.
15) Tandoori Chicken
£11.95
1/2 chicken cooked on the bone with Nepalese style served with mixed salad & dip.

16) Sherpa Chicken Dinner

Chicken tikka served with pilau rice, salad & Nepali style house special sauce.

17) Sherpa Lamb Dinner

£13.25

26) Farci Chicken or Lamb

£13.95

27) Dall Bhat Tarkari (V)

£12.95

Popular Nepali dish with a choice of succulent meats cooked with courgette,
fennel seeds & spices.

Traditional meal of basmati rice, special vegetables and lentils served with nepali style.

28) Lekali Chicken

Gurkha’s famous authentic Nepali dish, hot & spicy and cooked “on the bone”
with chillies, tomatoes, garlic & ginger (staff’s favourite)

29) Thulo Macha Special (F)

A selection of sizzling lamb and chicken tikka, tandoori chicken,

spicy minced lamb with Nan, salad and dip.

30) Votey Chicken (N)

coconut, mustard seeds & topped with red chillies !!

31) Gurkha Mix Balti

20) Andeep’s Special Lamb

£13.95

Enjoy the pleasure of Nepalese way to have spicy chicken served with Pilau rice,

Chef’s special Gurkha sauce and salad.

Highly spiced with onion, green peppers, tomatoes, mushroom,

garlic served with pilau rice & special sauce and salad.

Chicken, Lamb, Prawns & minced meat cooked in a

32) Nauni Chicken (N)

21) Himalayan

RECOMMENDED

Tender chicken breast cooked in a creamy sauce, flavoured

Tender slices of chicken breast cooked in pure

TRADITIONAL FAVOURITES
ANDEEP’S FAMILY RECIPIES

33) Chicken or Prawn Lamjung (N)

From a region in Nepal famed for its cuisine, a family recipe,

onions, soya sauce, sesame seeds and spices.

34) Pokhara Chicken (N)

Traditional curry with yoghurt, onions, green peppers

35) Everest Chicken

with mixed spices garlic & ginger.

22) Nepali Special

Chicken tikka with freshly ground spices, mushrooms,

36) Shangri-la Chicken or Lamb

Mildly spiced chicken skewered with tomatoes, peppers & onion in a creamy sauce.

23) Mooli (Parsnip) Chicken or Lamb

£13.25

24) Kathmandu Chicken

£13.50

Aromatic combination of Nepali herbs, spices with
mooli and succulent pieces of chicken or lamb.

Festival dish of marinated chicken cooked with masala spices & cream.

25) Nepali Chicken Tikka Massala (N)
Chicken tikka & spicy lamb mince cooked in the

clay oven with sweet & highly spicy creamy masala sauce.

£13.50

£13.50

Choice of chicken or lamb in a special recipe thick sauce with yoghurt & crream.

36)(a) Gurkhali Chicken or Lamb (new)

£13.50

Choice of chicken or lamb in a chef special recipe,thick sauce with yoghurt,cream &

spainach.

37) Chicken Tikka Masala (N)

£12.95

Sweet & Creamy, home made massala sauce with almonds, coconut and sultanas.

TARKARI KO PARIKAR

Medium strength with fresh herbs & spices.

49) Biriani

Cooked with basmati rice, cashew nuts, sultanas &

served with medium vegetable curry (N).

50) Bhuna

Thick, medium spiced sauce.

51) Dhansak

Sweet & Sour with lentils.

52) Jalfrezi

Madras hot, with peppers and onions.

53) Karahi

Mild & creamy dish flavoured with ground almonds & coconut.

57) Madras

A very hot sauce derived from lemon juice & chillies.

58) Vindaloo

An even hotter version of the above

59) Phal

The hottest dish on the menu – Not for beginners!!

60) Passanda (N)

A mild sauce made from almonds, cashews, sultanas

and cream, flavoured with subtle spices.

61) Pathia

Hot, sweet & sour dish flavoured with mango, garlic, chillies and tomato.

62) Rogan

A thick sauce cooked with green peppers, onions, tomatoes & coriander.

63) Dopiaza

A rich medium spiced dish with sliced onions and garlic.

64) Sag

Medium dish cooked with spinach in a creamy sauce.

£12.50

£12.95

£11.50

£11.50

£12.95
£12.95
£11.50

£11.65
£11.65
£11.65

£12.95
£11.65

£11.65

£11.50

£11.50

VEGETABLE DISHES

Choose either as a main course or
side dish to complement your meal
38) Nepalese Aloo – Spicy potatoes
39) Dall

Spicy lentils with fried garlic, spinach and onions.

40) Mixed Vegetable .

Fresh mushrooms cooked in a medium spiced sauce.

£13.50

£13.25

£13.50

tomatoes, sweet peppers, onions & coriander.

48) Balti

54) Korma

£13.25

and cashew nuts, garnished with sliced sweet peppers.

Choose from Chicken or Lamb (Tikka £1.00 extra), Prawn
(£1.00 extra), vegetable (£1.00 less) or king prawn (£14.95)

Thick tomato based sauce with sliced onions, capsicum & flavoured with garlic.

sweet & mild sauce consisting of tomatoes, green peppers,

41) Mushroom Bhajee
£13.50

£13.50

ghee with creamy almond & cashew nuts.

A variety of seasonal vegetables in a medium spiced sauce.

CHEF’S SPECIAL DISHES

£14.95

special medium spiced balti sauce.

£15.95

£12.95

£13.25

Highly spiced exotic dish prepared with roasted

£13.50

19) Garlic Chilli chicken

£15.50

Shelled king prawns and prawns cooked in a mildly spiced garlic & creamy massala sauce.

Traditional Nepali lamb tikka served with pilau rice, salad & house special sauce.

18) Gurkha Chulo Special

£13.25

INDIAN CHOICES

Traditional Asian favourites:

42) Palungo

Nepali spiced spinach.

43) Channa
Spicy chickpeas.

44) Aloo Kauli

Spiced potato and cauliflower.

45) Palungo Aloo
Spinach and potato.

46) Pasa Chamri

Peas with homemade cheese in a creamy sauce.

47) Palungo chamri

Spinach with home made cheese in a creamy sauce.

Main

Side

£9.15
£8.95

£5.95
£5.50

£9.15

£5.95

£9.15

£5.95

£9.15

£5.95

£9.15

£5.95

£8.95

£5.50

£9.15

£5.95

£8.95

£6.50

£8.95

F = Fish V= Vegetarian N = Nuts

£6.50

NAMASTE & WELCOME

A Family run Nepalese restaurant welcomes you to
taste our most unique and delectable dishes. Made
with the finest Nepalese spices and ingredients and
cooked with extreme passion and dedication, our chef
will offer you only the best.
Your comments, enquiries and any suggestion are
very important to us. Therefore, we welcome you to
text our Head Chef Andeep on:- 07818230423 with any
of your comments. Our Chef will work on your suggestion to provide you with simply the best.
With complements from our
Experienced Nepali Chef Andeep
(Please let us know of any allergies)

We also provide Takeout & Delivery service

TO ACCOMPANY YOUR MEALS
BHAT (RICE) DISHES
Only pure basmati Rice is used in our recipes.

65) Steamed Rice
66) Pilau Rice
67) Gurkha Special Bhat

Egg, Peas, mushrooms, onions & sultanas.

68) Nepali Rice

Traditional Nepalese rice cooked with chicken tikka,
cashew nuts, sultanas & spices.

69) Sag Bhat

Spinach, Vegetable, Eggs & spices.

£2.95
£3.50
£4.95

£5.35
£5.35

70) Fried Rice
71) Egg Fried Rice
72) Garlic Rice
73) Lemon Rice
74) Mushroom Rice
75) Vegetable Rice

£4.85
£4.85
£4.85
£4.85
£4.85
£4.85

76) Plain Nan
77) Gurkha Nan

£3.10
£3.65

ROTI KO PARIKAR (BREADS)

Stuffed with minced meat, chilli & garlic

78) Garlic Nan
79) Peshwari Nan

Stuffed with almonds, sultanas & coconut(Sweet)

80) Vegetable Nan

Stuffed with spicy vegetables

81) Keema Nan

86) Plain Papadom
87) Achar (Pickles)

£3.35

£3.35

Stuffed with spicy lamb mince.

82) Paratha
83) Chapati or Poori
84) Nepali Rooti
85) Cheese Nan

£3.35
£3.45

SUNDRIES

Choose from Mango, Hot Lime & Mixed

88) Onion Salad
89) Mint Sauce
90) Chips

£3.10
£1.50
£2.50
£3.65
£1.00
£0.80

£0.80
£0.80
£2.95

ALL DAY SUNDAY BUFFET
From 1pm to 8.30pm

Adult £13.95 | Children £8.95
Under 5 Free

Normal Menu also available

We do cater for parties either large or
small. Please speak to one of our

member of staff. It will be our pleasure
to serve you.
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VEGETABLE DISHES
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38) Nepalese Aloo – Spicy potatoes
39) Dall

Spicy lentils with fried garlic, spinach and onions.

40) Mixed Vegetable .

Fresh mushrooms cooked in a medium spiced sauce.
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F = Fish V= Vegetarian N = Nuts
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With complements from our
Experienced Nepali Chef Andeep
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We also provide Takeout & Delivery service
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BHAT (RICE) DISHES
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66) Pilau Rice
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Egg, Peas, mushrooms, onions & sultanas.

68) Nepali Rice

Traditional Nepalese rice cooked with chicken tikka,
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69) Sag Bhat

Spinach, Vegetable, Eggs & spices.

£2.95
£3.50
£4.95

£5.35
£5.35
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74) Mushroom Rice
75) Vegetable Rice

£4.85
£4.85
£4.85
£4.85
£4.85
£4.85
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£3.65

ROTI KO PARIKAR (BREADS)

Stuffed with minced meat, chilli & garlic

78) Garlic Nan
79) Peshwari Nan

Stuffed with almonds, sultanas & coconut(Sweet)

80) Vegetable Nan

Stuffed with spicy vegetables

81) Keema Nan

86) Plain Papadom
87) Achar (Pickles)

£3.35

£3.35

Stuffed with spicy lamb mince.

82) Paratha
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88) Onion Salad
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90) Chips
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£0.80
£2.95

ALL DAY SUNDAY BUFFET
From 1pm to 8.30pm

Adult £13.95 | Children £8.95
Under 5 Free

Normal Menu also available

We do cater for parties either large or
small. Please speak to one of our

member of staff. It will be our pleasure
to serve you.
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ALCOHOLIC BEVERAGES
SPIRITS (25ML)

Gordon Gin
Smirnoff Vodka
Whisky (Blended)
Whisky (Malt)
Brandy
Dark Rum
Bacardi
Southern Comfort
Tequila

BEERS / LAGER

Khukuri Beer (Nepali Bottled Beer) - 660ml
Golden Everest Beer (Nepali Draught Beer)
Carling
Budweiser - Bottle 330ml
Cider - (Pint)
John Smith (Pint)
Nottingham Local Ale
Extra pale ale, brewed from the finest barley hops

Newcastle Brown Ale
Rikorderlig - (Flavoured cider )
Kopparberg - (Flavoured cider )
Tia Maria
Sambuca
Cointreau
Drambuie
Baileys
Amaretto

LIQUEURS (25ML)

Mateus Rose-75cl
Rose D" Anjou-75cl
Prosecco

ROSE
SPARKLING

£3.50
£3.50
£3.50
£3.75
£3.50
£3.50
£3.50
£3.50
£3.50
£4.95
£4.50
£3.95
£3.50
£3.95
£3.95
£4.95

£4.50
£4.95
£4.95
£3.50
£3.50
£3.50
£3.50
£3.50
£3.50
£17.95
£17.95

RED

Shiraz - 75cl
Merlot - 75cl
Rioja - 75cl
Chablis -75cl
Chardonnay -75cl
Pinot Grigio - 75cl
Sauvignon Blanc - 75cl
Chenin Blanc -75cl

Australian
Californian
Spanish

£19.95
£19.95
£19.95

French
Australian
Italian
Chilean
South African

£24.95
£19.95
£19.95
£19.95
£19.95

WHITE

HOUSE WINE

Bottle house White/ Red or Rose 75cl
Glass of Wine 125ml
Smirnoff Ice - 275ml
Blue WKD - 275mI
Becks Blue - 275ml

ALCOPOPS

SOFT DRINKS

Lassi - Yoghurt drink Sweet / Salted / plain
Pepsi Cola / Diet Pepsi
£2.95 Pint
Fruit Juice - (Apple, Orange, Mango, Pineapple)
All Minerals - (Ginger Ale, Tonic Water, Soda Water)
Mineral Water - (Still/Sparkling)
J20
Appletiser
Orange Tango

£16.95
£4.95
£3.50
£3.50
£3.50
£2.50
£1.95
£1.95
£2.25
£2.25
£2.25
£2.25
£2.25

Gurkha
Kitchen

Nepalese & Indian Cuisine

Number ONE Restaurant in
Nottingham by

£19.95
(Please do write reviews for us
Thank you)

NAMASTE & WELCOME

Crowned by the worlds highest peaks the vibrant Himalayan Kingdom of Nepal remains
Amongst the most enigmatic of countries to visit

The Gurkha Kitchen presents an outstanding culinary experience; enjoy the pleasure of our cuisine.
We offer a combination of traditional Nepalese and delightful Indian dishes with a seductive western approach,
carefully prepared by our Nepali chef-Andeep &
served to you in traditional surroundings by helpful and friendly Nepalese staff.
We welcome your comments, enquiries and any suggestion
you may have and hope to enjoy your custom again soon.

THANK YOU

Andeep’s back home village
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(Please do write reviews for us
Thank you)

NAMASTE & WELCOME

Crowned by the worlds highest peaks the vibrant Himalayan Kingdom of Nepal remains
Amongst the most enigmatic of countries to visit

The Gurkha Kitchen presents an outstanding culinary experience; enjoy the pleasure of our cuisine.
We offer a combination of traditional Nepalese and delightful Indian dishes with a seductive western approach,
carefully prepared by our Nepali chef-Andeep &
served to you in traditional surroundings by helpful and friendly Nepalese staff.
We welcome your comments, enquiries and any suggestion
you may have and hope to enjoy your custom again soon.

THANK YOU

Andeep’s back home village

