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AG701 MOMOCHA 廚師雲吞廚師雲吞廚師雲吞廚師雲吞 羊肉羊肉羊肉羊肉/雞肉雞肉雞肉雞肉/蔬菜餡蔬菜餡蔬菜餡蔬菜餡 $60 
Fresh home-made dumpling with your choice of minced lamb or  

chicken or vegetable. Steamed or Deep-fried 

AG702 ALOO CHOP 香草薯仔薄餅香草薯仔薄餅香草薯仔薄餅香草薯仔薄餅 $52 
Nepali potato pancake marinated in fresh Nepalese herbs & fried 

AG703 KAJU SADEKO 香辣炸腰果香辣炸腰果香辣炸腰果香辣炸腰果 $56 
Fried cashew nuts tossed in masala 

AG704 BHOGATE SADEKO 西柚伴尼泊爾汁西柚伴尼泊爾汁西柚伴尼泊爾汁西柚伴尼泊爾汁 $48 
Little grapefruit seasoned with himalayan dressing 

AG705 SINGADA NEPAL 什錦菜咖喱角什錦菜咖喱角什錦菜咖喱角什錦菜咖喱角 (小辣小辣小辣小辣) $48 
Deep-fried cone pastries stuffed with potato & green peas seasoned with light spices 

AG706 BHENTA TAREKO 香草炸茄子香草炸茄子香草炸茄子香草炸茄子 $48 
Fried eggplant marinated with fresh Nepali herbs 

AG707 KUKHURA-KO CHHOILA 去骨火焰烤雞伴葫蘆巴子沙律去骨火焰烤雞伴葫蘆巴子沙律去骨火焰烤雞伴葫蘆巴子沙律去骨火焰烤雞伴葫蘆巴子沙律 $67 
Warm fillet of barbecued chicken flambé in Khukuri rum & Fenugreek seeds 

AG708 KHASI-KO CHHOILA 去骨火焰烤羊肉伴葫蘆巴子沙律去骨火焰烤羊肉伴葫蘆巴子沙律去骨火焰烤羊肉伴葫蘆巴子沙律去骨火焰烤羊肉伴葫蘆巴子沙律 $78 
Warm fillet of barbecued lamb flambé in Khukuri rum & Fenugreek seeds 

AG709 HAAS-KO CHHOILA 去骨火焰烤鴨伴葫蘆巴子沙律去骨火焰烤鴨伴葫蘆巴子沙律去骨火焰烤鴨伴葫蘆巴子沙律去骨火焰烤鴨伴葫蘆巴子沙律 $88 
Warm fillet of barbecued duck flambé in Khukuri rum & Fenugreek seeds 

 

RASH (SOUP) 湯類湯類湯類湯類

AG716 GOLVEDA-KO RASH 椰香什菜蕃茄湯椰香什菜蕃茄湯椰香什菜蕃茄湯椰香什菜蕃茄湯 $48 
A vegetable delight. Fresh tomato soup, garnished with coconut 

AG717 KHASI-JIMBU-KO RASH 尼泊爾特色香草烤羊湯尼泊爾特色香草烤羊湯尼泊爾特色香草烤羊湯尼泊爾特色香草烤羊湯 $48 
Jimbu & saffron flavored lamb soup garnished with fresh coriander 

AG718 KWATI-KO RASH 什豆湯什豆湯什豆湯什豆湯 $48 
Mixed beans soup. A very Nepalese festival soup 

AG719 PHARSI-KO RASH 南瓜湯南瓜湯南瓜湯南瓜湯 $48 
Fresh pumpkins soup garnished with coriander 

AG720 SOUP OF THE DAY 是日餐湯是日餐湯是日餐湯是日餐湯 $48 

 



SALAD 沙律沙律沙律沙律

AG726 SALAD DURBARIA 茅屋芝士雜菜沙律伴喜馬拉亞醬茅屋芝士雜菜沙律伴喜馬拉亞醬茅屋芝士雜菜沙律伴喜馬拉亞醬茅屋芝士雜菜沙律伴喜馬拉亞醬 $68 
A special combination of Cottage Cheese, Yak Cheese, Carrot,  

Celery, Tomato, Cucumber & Fruits seasoned with Himalayan dressing 

AG728 KUKHURA KARESHA BARI 烤雞胸夾羅馬生菜車厘茄伴喜馬拉亞醬汁烤雞胸夾羅馬生菜車厘茄伴喜馬拉亞醬汁烤雞胸夾羅馬生菜車厘茄伴喜馬拉亞醬汁烤雞胸夾羅馬生菜車厘茄伴喜馬拉亞醬汁 $72 
BBQ chicken breast,cherry tomatoes & romaine lettuce served w/ Himalayan dressing 

 

SIKARI-KO JHOLA BATA (FROM THE BAG OF HUNTER) 烤類烤類烤類烤類

AG732 KHASI-KO SEKUWA 烤羊烤羊烤羊烤羊 $126 
Barbecued boneless lamb marinated in fresh light Nepalese herbs & spices 

AG733 KUKHURA-KO SEKUWA 烤雞烤雞烤雞烤雞 $108 
Barbecued boneless chicken marinated in fresh light Nepalese herbs & spices 

AG734 NEAPL BASKET 烤什錦盤烤什錦盤烤什錦盤烤什錦盤 (羊肉羊肉羊肉羊肉, 雞肉及魚雞肉及魚雞肉及魚雞肉及魚) $148 
Mixed kebab (lamb, chicken & fish) made with chef’s own ingredients 

AG735 HAAS-KO SEKUWA 烤鴨烤鴨烤鴨烤鴨 $148 
Barbecued boneless duck marinated in fresh light Nepalese herbs & spices 

 

MATTA KO CHULA BATA (TREASURES FROM THE CLAYOVEN) 烤類烤類烤類烤類

AG741 LUICHE RANA PARIWAR 烤雞胸烤雞胸烤雞胸烤雞胸 $120 
Barbecued chicken breast marinated with cashew nuts paste. Saffron and light Nepali spices 

AG742 SAKAHARI SEKUWA 烤自制芝士伴什菜烤自制芝士伴什菜烤自制芝士伴什菜烤自制芝士伴什菜 $124 
Barbecued home-made cottage cheese, green capsicum, tomato,  

onion and light Nepali spices 

AG743 JHIR KABAB 羊或雞卡巴羊或雞卡巴羊或雞卡巴羊或雞卡巴 $118 
Your choice of finely minced lamb or chicken with chef’s special mixture of herbs & fresh 

spices barbecued on a skewer 

AG744 MACHHA-KO SEKUWA 烤石班魚烤石班魚烤石班魚烤石班魚 $140 
Barbecued garoupa fish marinated in light Nepali spices 

AG745 PRAWN-KO SEKUWA 蒜蓉烤大蝦蒜蓉烤大蝦蒜蓉烤大蝦蒜蓉烤大蝦 $276 
Barbecued king prawn with garlic marinated in light Nepali spices (4 pcs) 

AG746 ROYAL SEKUWA 尼泊爾香草烤雞胸伴腰果醬尼泊爾香草烤雞胸伴腰果醬尼泊爾香草烤雞胸伴腰果醬尼泊爾香草烤雞胸伴腰果醬, 芝士芝士芝士芝士 $120 
 BBQ boneless chicken breast marinated in fresh light Nepalese herbs, spices, cashew-nut  

paste & yak cheese 

AG747 JANGALI SEKUWA 尼泊爾香草燒烤雞肉伴香料菠菜汁尼泊爾香草燒烤雞肉伴香料菠菜汁尼泊爾香草燒烤雞肉伴香料菠菜汁尼泊爾香草燒烤雞肉伴香料菠菜汁 $108 
 BBQ boneless chicken marinated in fresh light Nepalese herbs, spices & spinach sauce 



MAJI DAI KO JAL BATA (SEAFOOD CURRY) 魚類魚類魚類魚類

AG752 ROYAL MACHA CURRY 咖喱咖喱咖喱咖喱杏汁石班魚杏汁石班魚杏汁石班魚杏汁石班魚 $128 
Garpoua fish cooked in Shahi gravy with almond – a royal favorite 

AG753 PRAWNS DURBARIA 咖喱大蝦咖喱大蝦咖喱大蝦咖喱大蝦 $170 
Fresh prawn simmered in rich tomato & almond gravy 

AG754 MACHA RAJA JANAKPURI 秘製咖喱汁煮魚秘製咖喱汁煮魚秘製咖喱汁煮魚秘製咖喱汁煮魚 $128 
 Fish cooked in a very special Curry sauce - A Royal favorite of king janak 

AG755 MACHA LALI GURASH 石斑魚配新鮮番茄和蜜汁石斑魚配新鮮番茄和蜜汁石斑魚配新鮮番茄和蜜汁石斑魚配新鮮番茄和蜜汁 $128 
 Garoupa Fish cooked in smooth fresh Tomato and Honey Sauce 

 

KUKHURA (CHICKEN CURRY) 雞類雞類雞類雞類

AG758 ROYAL KUKHURA 杏香肉汁煮雞杏香肉汁煮雞杏香肉汁煮雞杏香肉汁煮雞 $118 
Chicken cooked in almond based gravy. A royal favourite 

AG759 KUKHURA SEKUWA MASALA 香辣咖喱雞香辣咖喱雞香辣咖喱雞香辣咖喱雞 $118 
Tender boneless barbecued chicken pieces simmered in freshly ground Nepali masala 

AG760 KUKHURA LALI GURASH 尼泊爾烤雞伴茄汁尼泊爾烤雞伴茄汁尼泊爾烤雞伴茄汁尼泊爾烤雞伴茄汁 $118 
Delicacy of barbecued chicken cooked in smooth fresh tomato and honey sauce 

AG761 KUKHURA TSENZING 香煎雞香煎雞香煎雞香煎雞 $118 
Barbecued chicken sautéed with onion, tomato, capsicum, ginger 

and garnished with fresh coriander – the Himalayan style 

AG762 PAHADI KUKHURA KO TARKARI 咖喱雞伴蕃茄咖喱雞伴蕃茄咖喱雞伴蕃茄咖喱雞伴蕃茄(小辣小辣小辣小辣) $118 
Chicken cooked in light spices, tomato & garnished with fresh coriander – a village style 

AG763HAAS KO TARKARI 廚師秘製小洋蔥煮嫩鴨肉廚師秘製小洋蔥煮嫩鴨肉廚師秘製小洋蔥煮嫩鴨肉廚師秘製小洋蔥煮嫩鴨肉 $128 
 Tender boneless duck cooked w/ butter onions in chef's own ingredients 

 

KHASI (LAMB CURRY) 羊類羊類羊類羊類

AG768 KHASI GORKHALI 山區精選洋蔥蕃茄嫩煎羊肉伴香草山區精選洋蔥蕃茄嫩煎羊肉伴香草山區精選洋蔥蕃茄嫩煎羊肉伴香草山區精選洋蔥蕃茄嫩煎羊肉伴香草 $128 
A specialty of hill country Tender lamb sauteed w/ onion, tomato, capsicum, ginger & 

Garnished w/ fresh coriander 

AG769 ROYAL KHASI 皇室羊肉皇室羊肉皇室羊肉皇室羊肉 $128 
Boneless lamb slices cooked in almond based gravy – a royal favorite 

AG770 KHASI SAAGPATH 香辣羊肉伴菠菜香辣羊肉伴菠菜香辣羊肉伴菠菜香辣羊肉伴菠菜 $128 
Tender lamb cooked with fresh chopped spinach, Nepalese herbs and spices 

AG771 KHASI KATHMANDU 廚師精選香煎羊肉廚師精選香煎羊肉廚師精選香煎羊肉廚師精選香煎羊肉 $128 
Tender boneless lamb cooked with button onions in chef’s own ingredients 

AG772 KHASI LALI GURASH 去骨羊肉配新鮮番茄和蜜汁去骨羊肉配新鮮番茄和蜜汁去骨羊肉配新鮮番茄和蜜汁去骨羊肉配新鮮番茄和蜜汁 $128 
 Delicacy of Tender boneless Lamb cooked in smooth fresh Tomato and Honey Sauce 



KARESHA BARI BATA (VEGETARIAN) 蔬菜類蔬菜類蔬菜類蔬菜類

AG783 DAL SHAHI PARIWAR 炒什豆炒什豆炒什豆炒什豆 $55 
Mixed lentil simmered on slow fire overnight, seasoned with garlic & giner 

AG784 DAL JHANEKO 黃豆咖喱黃豆咖喱黃豆咖喱黃豆咖喱 $55 
Boiled yellow lentil seasoned with onion, tomato, cumin seeds, garlic, ginger & jumbu, 

garnished with green coriander 

AG785 CHANA ALOO 小辣煮雞豆薯仔配鮮榨檸檬汁小辣煮雞豆薯仔配鮮榨檸檬汁小辣煮雞豆薯仔配鮮榨檸檬汁小辣煮雞豆薯仔配鮮榨檸檬汁 $88 
Chickpeas & potato cooked in light spices seasoned with freshly squeezed lemon juice 

AG786 SAAG TAREKO 家鄉炒菠菜家鄉炒菠菜家鄉炒菠菜家鄉炒菠菜 $88 
Fresh spinach sauteed in a village style 

AG787 ALOO KURILO 薯仔露筍薯仔露筍薯仔露筍薯仔露筍 $88 
Potato and fresh asparagus cooked with chopped onion, tomato & fresh ground spices 

AG788 RAMTORIA 香炒少女手指香炒少女手指香炒少女手指香炒少女手指 $88 
Okra cooked with chopped onions, tomato and fresh ground spices, garnished with ginger 

AG789 ALOO BHENTA 薯仔茄子伴蕃茄薯仔茄子伴蕃茄薯仔茄子伴蕃茄薯仔茄子伴蕃茄 $88 
A dry presentation of potato & eggplant cooked with chopped onion, tomato and Nepalese 

spices, garnished with ginger 

AG790 ALOO KAULI 香辣薯仔椰菜花香辣薯仔椰菜花香辣薯仔椰菜花香辣薯仔椰菜花 $88 
A dry presentation of cauliflower & potato cooked with chopped onion, tomato and fresh 

ground spices, garnished with coriander 

AG791 VEGETABLE RANA KHANDANI 皇室什菜皇室什菜皇室什菜皇室什菜 $88 
Different varieties of garden fresh vegetable & home-made cottage cheese cooked together in 

royal gravy 

AG792 KAULI CHYAU 香辣西薯花炒蘑菇香辣西薯花炒蘑菇香辣西薯花炒蘑菇香辣西薯花炒蘑菇 $88 
Broccoli and fresh white mushroom sautéed with garlic & Nepalese spices 

AG793 MIS MAS TARKARI 雜菜拼盤雜菜拼盤雜菜拼盤雜菜拼盤 $88 
Mixed cooked vegetables – cauliflower, capsicum, French beans, carrot, broccoli, onion & 

tomato 

AG794 PANEER LALI GURASH 鮮茄自製芝士伴忌廉糖鮮茄自製芝士伴忌廉糖鮮茄自製芝士伴忌廉糖鮮茄自製芝士伴忌廉糖 $88 
Home-made cottage cheese cubes cooked in butter, fresh tomato sauce, honey, cream and 

garnished with fresh coriander 

AG795 SAAGPAT PANEER 香辣蒜蓉加自製茅屋芝士炒菠菜香辣蒜蓉加自製茅屋芝士炒菠菜香辣蒜蓉加自製茅屋芝士炒菠菜香辣蒜蓉加自製茅屋芝士炒菠菜 $88 
Fresh spinach & home made cottage cheese sautéed with garlic, Nepalese herbs & spices 

AG796 PIDALU CHYAU KERAU KO TARKARI 青豆磨菇田園咖喱青豆磨菇田園咖喱青豆磨菇田園咖喱青豆磨菇田園咖喱 $88 
Fresh black mushroom & green peas cooked in village style curry sauce 

 



KHURSANI BARI (HOT CURRY) 勁辣咖喱勁辣咖喱勁辣咖喱勁辣咖喱���

AG7100 KUKHURA KHURSANI BARI 勁辣咖喱雞勁辣咖喱雞勁辣咖喱雞勁辣咖喱雞 $118 
Fiery hot delicacy of chicken cooked with fresh red chili sauce 

AG7101 KHASI KHURSANI BARI 勁辣咖喱羊肉勁辣咖喱羊肉勁辣咖喱羊肉勁辣咖喱羊肉 $128 
Fiery hot delicacy of lamb cooked with fresh red chili sauce 

AG7102 TARKARI KHURSANI BARI 勁辣咖喱什菜勁辣咖喱什菜勁辣咖喱什菜勁辣咖喱什菜 $88 
Fiery hot delicacy of mixed vegetables cooked with fresh red chili sauce 

AG7103 PRAWN KHURSANI BARI 勁辣咖喱大蝦勁辣咖喱大蝦勁辣咖喱大蝦勁辣咖喱大蝦 $170 
Fiery hot delicacy of king prawn cooked with fresh red chili sauce 

AG7104 MACHA KHURSANI BARI 勁辣咖喱魚勁辣咖喱魚勁辣咖喱魚勁辣咖喱魚 $128 
Fiery hot delicacy of fish cooked with fresh red chili sauce 

AG7105 HAAS KHURSANI BARI 火辣名菜鮮紅椒煮鴨火辣名菜鮮紅椒煮鴨火辣名菜鮮紅椒煮鴨火辣名菜鮮紅椒煮鴨 $128 
 Fiery hot delicacy of Duck cooked w/ fresh red chili 

KASHAUDI KO BHAT (RICE) 飯類飯類飯類飯類

AG7110 SADA BHUJA 白飯白飯白飯白飯 $34 
Steamed fine long-grain rice 

AG7111 SAFFRON RICE 香草飯香草飯香草飯香草飯 $58 
Saffron flavored rice delicacy, mild & easy to digest 

AG7112 PULAO 炒飯炒飯炒飯炒飯

Saffron flavored rice delicacy, mild & easy to digest, cooked together with your  

favorite choice of: 

MIXED VEGETABLES 什菜什菜什菜什菜 $88 
MANANG MUSTANG (MIXED FRUIT) 鮮果鮮果鮮果鮮果 $88 
CHICKEN 雞雞雞雞 $118 
LAMB 羊羊羊羊 $128 
FISH 魚魚魚魚 $128 
PRAWN 蝦蝦蝦蝦 $170 

 
ROTI (NEPALI BREAD) 包包包包

AG7118 PLAIN NAAN 尼泊爾包尼泊爾包尼泊爾包尼泊爾包 $26 
Flat leavened bread baked on walls of clay oven 

AG7119 NAAN THARI-THARIKA 自選尼泊爾包自選尼泊爾包自選尼泊爾包自選尼泊爾包 $32 
Flat leavened bread baked on walls of clay oven stuffed with your choice of:  

Garlic / Mint / Onion / Butter / Cheese / Minced Lamb / Fruits & Nuts 

 



CHEESE 芝士芝士芝士芝士

AG7124 HIMALAYAN CHEESE 芝士拼盤芝士拼盤芝士拼盤芝士拼盤 $72 

 
DESSERT 甜品甜品甜品甜品

AG7129 SHIKARNI 甜椒乳酪甜椒乳酪甜椒乳酪甜椒乳酪 $58 
Sweetened chilled yoghurt with aromatic spices garnished with pistachios & saffron 

AG7130 LALMON 鮮奶布甸鮮奶布甸鮮奶布甸鮮奶布甸 $60 
Deep-fried milk pastry balls in mild sweet & saffron syrup – served hot or cold 

AG7131 TAJA PHAL PHUL 鮮果沙律鮮果沙律鮮果沙律鮮果沙律 $55 
French seasonal fruits 

AG7135 MOHI (LASSI) 自選自選自選自選 $36 
Refreshing home-made yoghurt drink blended with your choice of fruit  

(Strawberry / Mango / kiwi) / Sweet / Plain / Salty 


