ﬁNON-VEGETARIAN MMNS§:

ALL CHICKEN DISHES
Butter Chicken Methi Chicken
Chicken tiia cooked n a cieamy lomalp sauce, Chihen Cubes cooked ln & specialsatie
spinkl i dy ook v egarad withFech Nethi ot faves
5 And chapped anions, ghger
Korma Chicken i 7
Vet et i peeed v Chicken Jalfrezi
Cremy cashiw nut gravy Wwih hints of carciamom Stirfed. somi-diy tevtrea spicy cish of
l(ﬂ h' Ch' k chicken i) ghiger garl anion and pepper
rani Lhicken ' "
Tradhina!Dish conled b speclat kadhal masal fesh Chicken Tikka Masala
‘chopped onions, ginger Conundier & groen peppen  Succulenfpievas of efibken marinated and timmersd ina

capany cuny sauce madewsh fragrant Indisn sices

C BIRYANT SPECIALITIES )

Aromatc preparation of hasmatifoe layarad with cholcs of below spicad
preparation, garmishad wih min, saffon, Served wih alla or curry sauce

Vegetable Biryani
Soya/Paneer Biryani
Chicken Biryani

Lamb Biryani

Prawn Biryani

Kathmandu Special Biryani

(Chicken, Prann & Lamb)

C)  SINRES O

RICE

Plain Rice £345
Pulao Rice £395
Jeera Rice £445

Mushroom Rice ~ £4.45
Garlic&Onion Rice  £4.45

£1095
£1295
£1295
£1395
£1550
£1550 ;

K

THMANDU
RESTAURANT & BAR
Nepalese & Indian Cuisine

NON-SPICY DISHES

Grilled Chicken ~ £11.95
With Chips And Vg

Omelet And Chips  £8.45

With cheess or mushma

5]

£8.95

Pasta
With Carbonara Or Tomalo & Bael Sauce

Chicken Balti ’
O of o' ol s ade vt s Saag Chicken
blend of spices, b mabes, chilles garke Ghicken brees! cubes fmmersad fn the
Crions and peppers scious saag spinach base creamy gy
Kathmandu Special Chicken Manchurian
3 Marinalad crispy, hed chicken pleces
Chicken C“"y I soya based medum spicy sauce
o mﬁmﬂm‘f‘mm withchopped gnger i and chiles
& tomabes Ground o 4 e paste fnished
Wiha foh of o
ALL LAMB DISHES
£14.95
Lamb Rogan Josh Methi Lamb
Clssc bic cokedin stw Lamb cooked in propared wil fesh
et trov o oo rodci gy N o v et s, e
Karahi Lamb Lamb Jalfrezi
s i el o gy s it pog
prepared i Bugreek Eaves fesh chopped formaloes & armarind auce
Railway Lamb Lamb Curry
TonderLam Sowcookad it Giger, Carkc: Bl "
ok At Spce A Cury Lo, Ceatg ot uber o b ool il
ANecdum-ple Souh i Sy Cury & ground spices, fech tomato oon corarder
Keema Mutter
lﬂ]’ﬂh Rﬂ[‘ﬂ Lamb minoed cooked fogethar wih fesh groen peas
Tonder cubes of b cooked in  ich gravy made wih tomatoes, onion, and chefs specispices
wih aromatic whole spices and minced Lamb
Saag Lamb Kathmandu Special Lamb Curry
Lanb st onn b el e o e e ek o7
i st sptas, bown o
MR8 G on i bafe st it 3 bchl ety bt

Lamb Chop Pepper Masala £13.95
Tandoortlambchops cooked with crshed papper &
‘aromatt gerarm masab wih fine chopped capsiums

SEAFOOD
Goan Fish Curty ~ PrawnCurry  Salmon Curry
Maripated o fnshl ground  Fresh Scobish saimon cooked In
apky Goan cury Desttyl masald raciona! Goan spee
£1345 £14.95 £14.95
SIDE DISHES
Chips £345 Onion Salad £1.50
Masala Chips Dry £395 Raita £195
Chilli Chips £395 Mix Raita £2.95
Cheesy Chips £395  Plain Yoghurt £1.95
Green Salad £3.95

Vegetable Fried Rice £4.45
Inef Sesame ol
Fgg Fried Rice £4.45
Incl Sesame off
Keema Rice £4.95
KIDS MENU
Chicken Nuggets & cips £4.95
Fish Fingers s cips £4.95
Veg Fingers & s £4.95 A
Chicken Burger s cros £5.95 WAt
NAAN & ROTI Opening
Plain Naan pesy ~ £245  Cheese Chilli Naan £4.45 ed
Butter Naan £2.95  Chilli Garlic Naan  £4.45
PeshawariNaan ~ £445 TandooriRoti ~ £295 1 00 /
Garlic Naan £395  Chapati £195 0 Discount on Collection ALE
Keema Naan £445 lachhaParatha  £345 - — 1
Delivery Timing: 2omTo:30pm
) ¢ . ’
CH DESSERTS - Charge £1.00 Per Mile Up To 5 Miles
Gy Ca
Ras Malai £4.95
Spongy fattened st frash cheese ball In mduoed mik favoured with cardamom
Gulab i € | X
Sl B s L) #85  www.kathmandu-restaurant.co.uk
dipped n ross water flavoured syup
Gajar ka Halwa (with Ice cream Extra £1.00) £4.95 1.
Vanilla Checsecake poo orl  Tel: 0121 794 8208
Chocolate Browate Sl Solihull Ice Rink Unit 2 Hobs Moat Road

If you have a food allergy plei

B92 8N
Free Parking Available




:@;VEGETARIAN smmnit__";‘iz

adum £095
o
Chutney Set £245
Mint Yoghut. Mango. and Onfon Chutney
Papdi Chat £575
Yummy Strest snacks mirture o crispy laibread, ¢hickpeas, potato
sorved it fangy & spicy auces Tamarind, mnt & yoghurt
Samosa Chaat £5.75
Grunehy Punjabl samasa served with spicy ohickpeas, yoghurt fangy
& spiey satin with tangy & spicy sauoes Tamarin minl & yoghurt
Aloo '[lkkl Chat £5.75
ipeas, oghurt targy
3 ipty saloe mth Tamaring rmnr&ywnwl
Veg Samosa £445
wymdpoms green peas wrapped in pasty and fied
served with chutney'
Onion Bhajt(vs) £545
Thinly siced orion with herbs /rlgnnm':piud Chickpeas
flour batter and fried to cispy pertection
Paneer Tikka £6.95
Cottage chease capsicum & onion marnated with tkka masala cooked in landoor
Chilli Paneer £745
Inn cotage cheese tossed togesher with capsicum & onlon in $piy sauce
Soya Tikkave) £745
ya churks marinated fn Lig in Tandoor
Soya Chillirve) £745
Crispy coated Soya ehurks fossed in @ special chif sauce fivished with spring
anlon and garlc
Veg Manchurian £6.95
Mixed vog Fiters topped with Manchurian sauce based with ginger garlcd chilf
Mixed Vegetarian Platter £13.95
Paneerikka, Soya Thica, Onion Bheji and Veg. Samosa Served on Sizzler
Special Veg Platter £14.95
Panas tikka, Soya Bkka and Mogo chil senved on Slzzler
Mogo Chilli £5.95

Noga (cassave) iy battered. fied & fossed in spicy chill sauee

ﬁowﬁcmnm START@:

Regular Tandoori Mixed Grill £16.95
Lamb chops, chicken tkka, chicken wings & lamb sheesh kebab served on sizzier
Large Tandoori Mixed Grill £26.95
Lamh Gheps, Chicken Tikka, Chickan Wings Sheesh Kebab,
Tandoorl King Prawns & Fish Paera senved on stzzier

~ Kathmandu Seafood platter £26.95
Saimon Tika Tandoor king Prawns, Fried calamar are Fish pakora served on sizzer
Individual Grill Platter £9.95
Best Selecton from the tandoor Jambo king prawn, lamb chap, chicken fitka & chicken wing.
Tandoori Lamb Chops £9.45
Lamb chaps marirated with ginger garic & spices cooked n fandoor
Lamb Sheesh Kebab £6.75

green il gingr, garic & Ight i Intandoor

Tandonri Jambo King Prawn @2pes) £8.95
Jumbo King Prawn infused In fresh lemon fuice & special spices
Tandoori Salmon Tikka £8.95

Salmon marinafed in lemon juice, yoghurt. ginger. garlc and grilled in tandoor

Chicken Tikka

Tendered chicken breast infised in spices, ginger & garic.

Grilled Chicken Wings

Splcy chicken wings mannated in fresh lemon e, ginger garic & amatc s

Nepali Tandoori Chicken zscs)
Chicken leg marinated n yoghurt herbs & spicas

Chicken Lollypoj

Marinated Chicken winglets bstﬁmd fred and saufbed in Indo Chinese sauce
Chilli Chicken

Chicken breast tossed with capsicum & onion infused In & hot Indo-Chinese saLce:
Fish Pakora

Fish marinated with gingr garbc and carrom seeds coated with spicy battered
served wih salad & mint sauos

Chilli Prawn

King peasm tossed with capsicum & onion infused spiey sauce
Chilli Fish

Cispy ed fih ossed in Lemon heney & il sauco

Fried Calamari
Lihty bt by s g iedand senedwith g mapo
Fried crab Claws

Sl cab et shinp gum, oy andseasonngs to b o, batrd wihegg

yok and bread ﬂuur

£6.75
£5.95
£7.95
£645
£745
£745

£8.95
£745
£645

§ NEPALESE CURRIES ﬁ }'1

Homestyle Chicken Curry £14.95
Free range comed chicken an the bona cooked Nepalese vilge style with whole
& ground spices, szechuan pspper and fresh fomato onion coriander

Goat Curry on the bone

o

m Whole & ground spices, hush mm nylm corfander

Vegetable Manchurian Main
Mixed veg fitters topped with ginger garic & chil sauce

§ VEGETARIAN MAINS §

Karahi Paneer

g ot & geenpgpes
Paneer Makhani
Diced cottage chesse simmered n a rich tomato cashew nul,
cr@am gravy with  fouch of dry fenugreek leal

Palak Paneer

Cottage chesse simmered with spinach puree touch of cream with hint of garam masaia

Mutter Paneer
Popular vegetarian dish made of peas and panesr cooked with fomato & orion gravy
Malai Kofte
Pofato & coftage cheese dumpiing cooked in onion;
lomato gravy tempered with chefs signature masals
Dal Makhani
Back for hours i lavaur
Tadka Daal (VE)
Siow cooked yelow fent sp
Soya Chunk Karahi
Soya chunks cooked in special kadhal masala. fesh chopped onions,
ginger corander & green peppers
Bhindi Do Pyaza (VE)
Homemads tacipe offesh olra cooked
Wihonions § latoes chef specils spioes
Mixed Veg, Jhalfrei (VF)
AN fiied sami-
n 8 spicy omato-based rih fangy sauce
Saag Aloo or Aloo Baigan (VE)
Potato and Spinach cooked with deficate blend of spices OR with Birjals
Chana Masala (VE)

iho anaueni Purob il masal o calod Cholo
Bombay Aloo (VE)
Famous dlh o Potaioes cooked with omatoes
& seasoned wih mustand seeds & kemon fuice

£10.95

£10.95

£10.95
£10.95
£1045

£9.95

£8.95

sizzing cumin seed 8 i s
£10.95

£10.45

£9.95

vegeaes
£8.95
£8.95

£8.95



