PITOARN I seS &

[ NEPALESE & INDIAN CUISINE

SUNDAY FUNDAY LUNCH
3 course £14.95
Please advise of any allergies before ordering

Starters
Dayalu

Deep- fried potato paté made with lentils, spinach & Fresh herbs, served with sesame pickle. V

Tareko Farshi
A classic snack of Nepal. Deep fried sliced courgette coated in popular Nepalese seasoned flour.
Served with a mango sauce. V

Onion Pakora
Finely sliced onion coated with ground spiced flour, deep fried to crispy texture. V

Nakasee —
Spicy strips of barbecued chicken on a bamboo skewer served with a Gurkha special spicy sauce.

Swadilo Kebab —

Minced lamb marinated in fresh herbs & fragranced spices.

Tejilo Maccha —
Deep fried Tilapia fish marinated with ginger, garlic and spices, served with soya sauce.

Mains

Kathmandu chicken —
Tender marinated chicken cooked with pepper, onion, coriander, tomato, ginger, garlic and unique touch of
spices popular in Kathmandu.

Khasar Chicken

Creamy and mild delicately flavoured chicken, pan fried in carom seeds (This dish is served on special
occasions in Nepal.) N

Rara Chicken

Barbecued chicken cooked in a mild tomato sauce with cream, honey and almond. Refreshes with unique tastes
unlike any other dishes. N

Gurkhali Chicken —

Boneless chicken cooked in Nepalese herbs & spices, fresh coriander and mint.

Rato Piro Lamb =
Tender pieces of boneless lamb cooked with a hot and spicy sauce prepared from the recipes of the legendary sherpas.

Mayalu Lamb

Tender pieces of lamb prepared in a mild sauce blended with cream and carom seeds to create a delicate flavour. N

Katmandu Curry
Mixed seasonal vegetable curry. V

Noodles
NEPALESE CHOW Vegetables/Chicken all served with

AUl Currys served with
Bhaat (Boiled aromatic rice) or ([Home made Naan bread)

Tea, Coffe or Ice Cream

VegetarianV Contains Nuts N Medium — Hot = Very Hot =

OPENING HOURS
Open 7 Days a week including Bank Holidays
All week: 12:00pm - 2:30pm & 5:30pm - 11:00pm (10pm on Sundays)

Gurkha Kitchen 75 High Street, Reigate Surrey, RH2 9AE
Tel: 01737 226200 - www.newgurkhakitchen.com



