K| KATHMANDU KITCHEN [)]

SATURDAY-SUNDAY FEAST MENU

1PM - 7PM
€29.95

STARTERS (ANY ONE)

1. BUTTERFLY PRAWN @O

Fresh marinated prawns with garlic, mild spiced, dipped in the roasted gram flour batter and deep fried

2. KHASI KO KEBAB

Mince lamb marinated with bell peppers, fresh green coriander and mild spice slow cooked in the clay oven

3. CHICKEN WINGS (=]

Freshly marinated bbq chicken wings melting in your mouth with crispy salad, sweet and sour honey glaze.

4. CHICKEN MALAI TIKKA

Tender pieces of chicken breast marinated with yogurt, turmeric powder, mild spices, fresh herbs and
grilled to perfection in the clay oven

5. ONION BHAJI © O

Shallow fried onion sliced with cumin seeds, mild spices and deep fried

MAIN COURSE (ANY ONE)
6. PRAWN LEDOBEDO ))
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Prawn curry cooked with medium spicy, cream, brown onion and tomato sauce. |
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7. CHICKEN TIKKA MASALA ©®®®

Grilled breast piece of chicken cooked in cream, tomato and cashew nut sauce. All-time favourite

8. CHICKEN ROGAN JOSH ))

Well-cooked breast pieces of chicken with mushrooms, mixed peppers and fresh green coriander.

9. CHICKEN BHUNA )) (= X&)

Chicken breast with red onions, spring onions and fresh garden tomatoes.

10. GARLIC CHILLI MASALA ))) &)

Tender chicken or roast duck or tender lamb cooked with onion sauce, tomato, red onion, fresh green
chillies, garlic and Nepalese herbs.

11. HIMALAYAN LAMB/CHICKEN ))

Lamb/chicken cooked in himalayan spices with yogurt and coriander.

12. SAAG PANEER

Home-made cottage cheese cooked with spinach, mild spices and fresh herbs

13. CHANA SAAG

Chick peas with spinach in mild curry sauce spring onion, fresh tomatoes.

All main course serve with Rice or Plain Naan (Fresh Tea / Coffee)

) Barley t'—?&’ Oat 6 Rye @ Peanuts @Almonds Cashew Coconut Nuts Sesame
@ Mustard Celery Milk @ Egg Fish Molluscs Crustaceans Soybean Lupin Beans @ Sulphite

@ Mild ) Lightly Spiced  )) Medium W) Hot ))J) Very Hot
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