
Mains

Starters

Gorkhali Chicken with Pilau Rice

crispy fish fillet in spiced gram flour batter, perfumed 
with carom seeds and spices

light and crisp golden onion balls, delicately spiced with gram flour 
batter, fresh herbs and aromatic spices with tangy chutney

potatoes and chickpeas cooked with mix spices 
 and served with deep fried bread “puri”

Onion Pakora

Chilli Chicken

  Fish Pakora

Aloo Chana Puri

chicken with yoghurt, green chillies, herbs and spices

Lamb Aloo Masu with Pilau Rice
lamb and potatoes cooked with fresh herbs, spices and 

touch of fresh creams 

 Macha Fish Curry with Pilau Rice
slow cooked in mustard oil with turmeric, garlic & house special spices.

traditional fish curry from the riverside kitchen of Manahari Nepal

Chicken Tikka Masala with Pilau Rice
chicken with butter, tomatoes, fresh cream and coconut 

flavoured masala sauce

Vegetable Chowmein
noodles with garlic, chilli, pepper, onions, cabbage, carrots,

 tomato sauce and soya 

Please inform us  if you have any dietary requirements

Desserts
Gulab Jamun with Vanilla Ice Cream

Kheer 

chicken tikka pan fried with ginger, garlic, green chillies, 
peppers and onions

Lunch Menu
2 course  £16       3 course  £20

(V)

(V)

(Nepalese rice pudding)

(V)

Pani Puri
crispy wheat balls with spiced peas & potatoes served with

 coriander, mint and chilli infused tamarind water

(V)


