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NEPALESE CUISINE

yod N
THE WOOLASTON INN
GURKHA RESTAURANT & BAR
STARTERS
Gurkha Mix Starter (4 person): @& O £19.95
Onion baji, veg samosa, chicken tikka, sheik kebab, garlic mushroom
Momo (Chicken/Pork): G £5.95

Fresh homemade mince steamed Momo (Nepalese dumpling) served
with fresh homemade Nepalese tomato chutney (mix onion, spring onion, ginger, and garlic).

Chicken Chat: £5.50
Chargrilled fresh chicken mixed with cucumber, tomato, lemon juice,
chat masala, and coriander served in a poppadum.

Chicken Tikka: O £5.50
Marinated boneless chicken cooked in a clay oven.

Pork Jhir £5.50
Marinated pork belly in Nepalese spices and grilled.

Sekuwa: £5.50
Chargrilled succulent Hereford fresh lamb pieces marinated with Nepalese spices.

Chicken Pakora: ~ £5.50
Fresh breast of chicken coated in gram flour & deep-fried.

Onion Bhaji: £5.50
Deep-fried seasoned onion and Mixed vegetables served with salad.

King Prawn Butterfly: e Q £5.95
Light spiced marinated King Prawn deep fried with breadcrumbs.

Vegetable Samosa: £5.50
Spiced mix seasonal fresh vegetable pastries served with salad.

Chicken/Lamb Choila: £5.50
Grilled Chicken or Lamb with chef’s special sauce. \. '\

Sheik Kebab: £5.50
Marinated mince Lamb cooked in a clay oven.

Garlic Mushroom: £5.50

Battered mushroom stir-fired in chilli and garlic. A\

Gurkha Thali




Nepali thali traditional, balanced meal served with variety of dishes. The meal is designed to offer a range
of taste and textures from spicy and sour to bitter.

Gurkha thali is served with Bhat (steam rice), Daal (lentil soup), Tarkari (veg curry), Masu (meat),
Chatney, Yogurt.

Veg: £16.00 Chicken: £18.00 Lamb: £20.00

HOUSE SPECIAL

Veg: £10.50 Chicken £12.50
Lamb £13.50 Prawn £14.50

15.  Woolaston Special: ) @&
Cooked with sweet and spicy sauce and yogurt. AQ N

16. Raja Rani: O
Slow cooked with garlic, ginger fenugreek leaf and touch of chili, yogurt lots of fresh coriander

“VERY TASTY DISH”

17. Naga: O
Cooked with onion, tomato, capsicum, green chilli and Naga chilli. Suitable for people who enjoys

hot curry. A QN

18. Nepalese: O
Slow cooked with fresh ginger, garlic, onion, tomato and fresh Nepali masala. QU

19. Saag: 0@
Slow cooked with fresh ginger, garlic, onion, tomato and fresh Nepali masala cooked
with spinach. A N

20. Bhutuwa Curry: O
Cooked Gurkha style with onion, tomato, fresh chili, and capsicum. A

21.  Macha (Fish) Curry: 0@ £14.50
Traditionally cooked fish with chef’s special sauce with tomato, onion, ginger, garlic, sesame with
a hint of lemon.

22.  Chicken Chilli; @& £12.50
Fresh stir-fried chicken cooked with fresh garlic, chilli, and dark soy sauce. N\
23.  Sweet Chilli Chicken: @& £12.50

Fresh stir-fried chicken cooked with homemade sweet chilli sauce. \

24, Fry Chicken Noodle: (& £11.50
Cooked with fresh mixed vegetables, tomato sauce, pepper,

chilli and soy sauce. U\

INDIAN MAIN COURSE
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Veg: £10.50 Chicken £12.50
Lamb £13.50 Prawn £14.50

Tikka Masala: (077 %% &

Cooked with tomato nut and fresh cream.

Korma: @0% é

Cooked with almond, cashew nut, coconut, and fresh cream.

Dhansak: D
A beautiful combination of Nepalese spices with lentils, Lemon juice
and herbs producing a sweet and sour and hot. AQ N

Madras: O
Cooked with lemon juice, chilli powder mixed with ginger and garlic. A QN

Vindaloo:
Cooked with potatoes. A QN

King Prawn Curry: e £15.45
Traditionally cooked with special sauce of fresh tomato, onion, carrot, garlic,
ginger and capsicum.

BIRIYANI DISHES

Chicken/Lamb/Prawn: () & £12.45/£13.45/£14.45
Cooked in fry pilau rice, traditional style served with mixed vegetable cu rry/raita.\

TANDOORI SPECIALITIES

Chicken/Lamb Tikka: O £11.45/£12.45
Marinated boneless chicken cooked in a clay oven.

Tandoori Mixed Grill: O @ £14.45
Chef’s assortment of various tandooris.

Tandoori Chicken: O £11.45
Fresh Local Chicken marinated in spiced sauce and cooked in clay oven.

Tandoori King Prawn: e £13.45
King Prawn marinade with Chef’s special sauce.

Chicken Saslick: £12.45

Marinated with capsicum, onion & tomato.

VEGETARIAN DISHES

Paneer Tikka Saslick: ‘:D £10.45
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Diced of homemade cheese marinated fresh ground aromatic herbs and
spices barbecued with onion, mixed pepper, and tomatoes.

Nepalese Mixed Vegetable: ) £10.50
Seasonal fresh mix vegetable cooked Nepalese style. A N

Fried Vegetable Noodles: O £10.00
Fresh mixed vegetables with tomato sauce, pepper, chilli, and soy sauce. AN

Vegetable Biriyani: ) £10.95
Seasonal fresh mixed vegetables cooked with Pilau rice and served with

mixed vegetable curry/raita. \.

SIDE DISHES
Mixed Vegetable: O £5.95
Fresh vegetable cooked Nepalese style.
Saag Aloo: O £5.95
Spinach and potatoes.
Bombay Aloo: O £5.95
Curried potatoes dish.
Alu Kerau: O £5.95
Potato and Peas cooked in Nepalese style.
Saag Paneer: W) £5.95
Spinach and paneer.
Kathmandu Mushroom: (D £5.95
Mushroom and capsicum with chef’s special sauce
Tareko Daal: O £5.95
Lentils cooked with herbs and spices.
Special Fry rice: Q £5.95
Pilau rice fried with chicken, egg, and peas.
Mushroom Fry Rice: O £5.50
Pilau rice fried with fresh mushroom.
Egg Fried Rice: £5.50
Basmati rice fried with egg.
Plain Rice: £4.00
Plain boiled basmati rice.
Pilau Rice: (D £4.50
Basmati rice cooked in a touch of pure ghee.
Peswari Naan bread: D D &% é £4.95

Mixed with coconut and almond powder.




55. Plain Naan bread: ® £4.00

56. Garlic Naan bread: @ £4.50
57. Keema/Spicy Keema Naan: ® £4.95
Mixed masala fresh lamb mince
58. Poppadum: £0.80
Note:-

FOOD ALLERGIES and INTOLERANCES- Please speak to our staff
about ingredients in your meal, when making your order.

AN \\ A Q N

Med Very hot
Sulphur Dairy Egg Shellfish  Peanut Soya Sesame  Gluten  Nuts
Dioxide/
Sulphites

“COME AS A GUEST & LEAVE AS A FRIEND”
DHANYABAD (THANK YOU)




