PLAIN PAPADOM

CHUTNEY TRAY ' =

MANGOCHUTHEY, MIMT O Y & FRESH ONION
MANGO CHUTNEY

MINT CHUTNEY

FRESH OMNION

CUCUMBER RAITA -

JCUMBERE F LD CURMIM

CHICKEN MDMCI

AR MADE S P2 % AVED WITH & FRESH
TOMATD A b HEPLLS Mk
ICONHE STREET FOOD D5,

GHIGHEN SEEKH KEBA.B
TEMDEH FRLLETS OF CHICKEM MILULY MAJ
COOKED 1N THE TANDOON. SERVED WITH MIMT 35U GE
MIXED KEBAB '
MB SEEKH KERAR. LAME THE A £ CHICKEN THKA
WITH MM T SAUCE
LAME CHOPS '«
MARMATED LAMA CHOPE CODKED I THE TANDOOR ANT
BERVEDN WITH THE CHEF'S SPECLAL FRESH MINT SASE

NEPALI SEHUWA
r': a

GHIGHEN GHI‘JILA ]

[= 3

CHICHEN FURI G

CHICKEN COORED WITH MEPALESE SPICES AMD SERVED
WITHA DEER FRIED BREAL.

CHICKEN TIKKA

MARBATED CHICKEN COOHED 1N THE TANDOOR. BERVED
WITHMNT BALCE

CHILLI CHICKEN
MARSIATED CHICKE N COONED IH & MEPALES:
CHILLI RAUCE WITH [CED CAPRSCLIN, G4R
Gk AN CORANEER
SHLTS PEPPEFI PRAWNS  «
TR WITH CRIONS, BARLIC
KN

SHLTE PEPPER WINGS i

bmspv HOMEY CHICKEN /s
|E|4|I; Ill\'r‘r:_l‘lu SPCY OHIDKEN SERVED WITH GAHLM,

CAULIMANCHURIAN |
g

ONION BHAN e s
BLICED DM MIXED W 11
WITH A DELICIOUS FRESH MINT SALICE
Gy RIEWELT
FRESHLY MADE PASTAY PARGELS FILLED WITH SPIGED
VEOETABLES, SEMVED WITH CHICKPENS & MINT BALIGE.

SOYATIKKA o %
M ARIMATED S0YA CHUNKS SOGHED IN THE TANDOOR.
SERVED WITH MINT SALCE.
miEunLT
WL INGE BERVED WITH A FRESH
ARk BALICE. MEPAL'E MORT

SPRING RDLL$ 1= e o
SEHVE D WITH ST i ;

P.M«IEEH 65

ITTAGE CHE I hl CORED WITH CILURRY ILE

GURKHA SPECIAL GRILL ' -
RARRECLED CHICKER TRGGA, LAME TIA, CHICKEN AMD
LAWE SEENH KEBAR, FISH PARDRA, LAWE CHOF

WG KIMG PREWN, SEFVED WATH SALAD AHD SEUCE
(SEAVES & FECPIE!

BONELESS GRILL
RARRECUED CHICHER TR, LAME TIRKA, HICH
LAME SEEXH KEBAR, FIRH PANDRA AND CRESF
(SLAVES 2 MO

CHICKEN SHASLIK

HICHLY POFULAR INDLAK ARD SOUTH ASLAH T

5 MARINATED WITH HERRS 5
OWER AW INTENSE FIRE I THE TRNOGOR, 55 RVED WITH
FRESH BREEN SALAD AND MIKT SALCE

CHICKEN TIKHA s
ATED OHICKIN OO0SDDIM T TAMDOOR
WATH MINT SAUCE

SOYA SHASLIK

HLY POFULAR IMDLAN A ND
L 5

0 SLOWALY
L I|III N THE TAND H, S RVED WITH
FRISH ORETN S.ALAD AND MINT S&

GURHHJ}IGHKILL
GHICKEN S0 FI‘I“FI:.“:I: e
IREAVES JPECPLE

E19.99

Thef's Signaturea
LEKHALILAMEB @ @ oo £13.49

LAME COOKED WITH & W PEPPER, SICHUAN PIPFRER,
WHEAT AN OTHEA NEPLLE R R BPICER

B DSAA CIOOKE TH GARLIC, GINOER, GARLK
LA, TORIAT O, ORIONS AND FROSH CORLANDOR

EII‘-IEJ!MLAND EHIGI{ENI =
KEN COOKED WITH OHIDNS, PEBPERS, TS GINGER
LICH WITH G RN MAS 1L A
IJHEAMLAND LAMB E12.99
LAME COOKED WITH OMIGNS, PEFPERS, FRESH GINGER
CHILLI BALCE WITH CIAFLAM MASALA
DREAMLAND Km PHA"H’N £14.99
W1 PRAWSE CODNED %, PERPER. FREH
MO ER. CHILL| BAUCE u| 'H TARAM MASELA
VEGETARIAN MUSTANG MASALA  » E1D.99
MINFD VERETARLER I & WUNT FL LU ED RAOLITH - S TERI NG
DIBH COOMED WITH PICELED SFICES, GARNISHED WITH
CHOPPED OREEN CHILLIE
CHIGKEN MUSTANG MASALA
QMICHIN IN A MINT FLAVDURED MCUTH WATERING IS
CIOCEED WITH PICKLED SPICE S, QARKMSHED WITH CHOFPED
ARFEN CHILLIER

IJ;MB HI..IBTANG MﬁHALA

E14.99

NG
CHSH OOMELD WITH P h LD SPIOLY, GARMISHE ||wr||
QHOPPOD GREIEN CHil i

VEG £10.99 . PANEER £11.99
CHICKEN £11.959 - LAMB £12.599
TIGER PRAWN £13.99 - KING PRAWN £14.99

KORMA, -

B TIKELE S5 FAVOURSTE GOOKL TH GRIAM & COGORUIT,

COORED WITH GG, FT LL"I'.II:lJ SPGEE & FLAWOLINE D

1 £
COOKED WITH PEPPERS, GREEM CHILLL DS0H, HERES & SFCES
-
A HOT CURAY, COCHOED WATH CLREY LEAVES, CHEF'S BPICES ALL
THE WY FROM SOUTH MDA AND A TOUCH OF COCONUT MILE

o
A MCDEUSA HOT SWEET & SOUR CURREY QOOKED WITH LEMTILS § PIREAPPLE
PATHIA i
A MEDHUM HOT SWEET AND S04 R DSH GOMSED WITH TOMATO
AMD GHO

UNA o

GEOHIDWITH TOMATOES, OMIGHE &

o
COORED WITH FRESH SPNALGH, HERDBS AND BPIGES.
COMED WITH GARL I, GIRGE R, 04 MASELE, CRFFM SFPPERS
TORAAT O, D1 O BRID FRESH CORIAMIER

CHICKEN TIKKA MASALA v« El12.99
BARSEGUED CHIGKEN COORED WITH BUTTER, GROUND

ALMOND, FRESH CREAM & CHEFS BPECIAL MASALA BALSCE.
BUTTER CHICKEMN = £12.99
MILDLY Hﬂ%l'l#TE D CHICHEM BREAST GRILLED IN THE

TAMDCOR AND CODED N A BALIGE OF TOMAT 0L ALMW O WD

AHD FL ﬂ'rUJR OF FERUGREES. RICH M BUTTER S CREAM.

BURKHAJ&LI:IO I EG.59

ECHUR SFICY POTATO WITH G0N B TOMATO,

Dﬂ.AL FRY ' EG.99

LENTILE C-OOKED WITH FRIED GARLIC.
BHINDI FRY EB.99
REECHURA SFIGY ORFUA WITH G0N B TOMATD,

VEGETABLE CURRY / r £6.99

WAADHE WATH & CAREFUILLY ©HOEEMN BELECTION OF VERETARLER

The Gurkha Speciality Mlain
VEG E140.90 - PANEER £11.99

CHICKEN E1.89 - LAMB £12.99
TIGER PRAWN £13.95 - KING PRAWN £14.595

GURKHA CURRY
COOR ED WITH CHEF'S SPECIAL ONIDN AND Wﬁll?"l‘"bl.?r\'.".t ™
A WOK CHEATING A MOUTH- WATERING DISH AND Al

GURKHATAWA o
LAME OR CHCHEN COOWED INFRIELY CHOPPED FREBH GINGER, G\Fllll
FEFPER AMD RED CHILLI BALMCE AMD A TOUGH OF BARHA MARAL
FRONVEDING A ROET OF SUBTLE ALAVOURS. DARKIBHED -.un-uﬁﬁn&TEl]
@ LI FLAKES. SERVED OM HOT FAN

GORKHALI GARLIC
DICED MECER OF CHACHEN BREART MARINATED IN NEPALERE EPMCESR
AN HERES, MIKED WITH FRESH LEWON JUPCE FAESH LARLIC, PEFPERS,
AND FENUGREEK. COOKED I THE TANDOOR.

EVEREST CURRY =
MAGLTH-WATERING GRETN SHILLI PHCRLET RECIPE WATH SF1CES ARD
EPRAEH, GUARANTIED T GWE THE PALATE b &R GLIET RRLEE HING
RAILWAY
I

[HE O WD, TE(-IIIII{T LWO GHET I A
HICK SALCE

10 CPOC L WNTT 1 CLARALIC, O

CLAYPOT e
COOKED WITH DMICH & TOMETOES DORIANDER PASTE, COOONUT &
TOMATD GHAFY,

HATE MIL_ﬂN @
A TRADITIGHAL MEPALESE RECET WITH £F INCLUBING
ALACK PERPER, LEMMIM LEAVES AND MU COTORUT MILK

GURKHA SPECIAL MIX TAWA 1~ £14.99
BARRECUFT LAME TIME A . CHICHEN THCK A 8 THAER PRANHS

¢DOI\[’D n-TH THE CHEF'S BPECIAL MITHENTH: CHOPPED

MARALY FiLIG, OREEN CHILLL TOMATO , FREGH & MATIVE

SPICES. .!-D[LILI.ILS HO UMIQUE DISH IM A LEAGUE OF ITS
OV, BERVED ON HOT P,

GUREHA MIXED BALTI = £13.99
CHICHEN, LS AND PRAWHS COONED TOGETHER WATH

SUTHENTIC HERER AHD EPICES.

GDRKHALI FISH CURRY =i E13.99

AH HEPALEAE I-Irl'rﬂ
LEAVER IM & TOMATO-RAEED B4

MEDTUM MEECMUM m BOT VERY HOT

PLEASE MOTE; DUE TO OUR COOKING ENVIFONMENT, WE
LE TO CATER FOR CUSTOMERS WITH

THES I5 BECAUSE OF LIMITED SPACE, WE HAVEN'TCOT A
DECHCATED PREPARATION AREA TO CATER FOR ALLERGEMNS.
AMD THERFORE THERE MIGHT BE A CHAMNCE OF CROSS

COMTAMIMATION OF ALLERGE

WHILST EVERY EFFORT HAS REEN TAKEN TO REMOVE ALL
BONES AND SHELLS SOME FRAGMENTS May BEMAN




ﬁ;. .

VEGETABLE BIRIYAMI / o EN.09
COMNGED WATH RARMATI RECE, MINT. FAFRH GROUKD SPICES
SERYED WITH S3DE DI8H OF VEGETABLE GURIRY OR RAITA

CHICKEN BIRIYANI £12.99

TTH BABMATI FRGE, MINT, FRESH
ITVLD VVTH BIDE DIBH OF VEGE TADLE

LAMB BIRIYAMI ¢ £13.99
GOOKED WITH BASMATIRIGE, MINT, FRESH GROUND
CES, SERVED WITH SI0E CESH OF VEGE TARLE CURHY OR
"

RAWN BIRIYANI © i
PRAWHS COORED WITH BASLAT FHCE. MINT, FRESH
BROUND BMCES SERYVED WITH SIDE DISH OF VEGETABLE
SRR Ot RANTA
KING PRAWN B
KIRG PTLAWSE COGKLD WITH G, I, PREBH
GROUND BPICES. SERTED WITH SI06 DISH OF YEGE TADLE
CARAY Of RAITA

SPECIAL MIJICEIJ HIHI:l:u_ﬂ.NI wCary
8 '

P 3 W TH BASMATI FSOE,
SERYED WITH SIDE Dl OF

L CORIANDE

CHICKEM E EGG NOODLES === £10.99
TRADITICMAL STIR-FRIED MODDLES WITH CHICKEN AND

00, GAFRMISHED WITH SPHIRD CHIONS & FESH CONLANDER
!HIEIED NOODLES EN.99

O NOODL | PELAWN, DHICKEN
GRS HERME D W 1 SPHING DHIONS

FISHFINGERS & CHIPS

FISH & CHIPS

CHICKEN NUGGETS E CHIPS -
SAUSAGES & CHIPS

CHIPS

MASALA CHIPS

CHILLI CHIPS

CHEESY CHIPS

ﬂ‘t&ﬂtﬁ (MAANY
MAAN i

GARLIC NAAN o

CHEESE NAAN 10

PESHWARI NAAN =

GARLIC CHILLI MAAN /o

GARLIC CHILLI CHEESE NAAN /s
GARLIC CHEESE NAAM

KEEMA MAAN 1o

ROTI

GURKHA SPECIAL NAAN

STEAMED RICE

PILAU RICE

MUSHROOM PILAU RICE

EGG FRIED RICE «

GURKHA SPECIAL FRIED RICE -

e
KORMA SAUCE

MADRAS CURRY SAUCE
TIKKA MASALA SAUCE

FOLLOW US OM SOOTAL MEDTA

0 THEGURKHASATMOTHERHLUFFCAPR

B THEQURKHASATMOTHERHUFFCAR
B THEGURHKHASATMOTHERHUFF

Finest Indian & Nepalese Cuisine

Welcome to The Gurkhas at Mother Huffcap Mepalese and Indian Restaurant.
Where every dish tells a story of tradition, flavour, and culinary craftsmanship.
Inspired by The Gurkhas who originate from the mountainous region of Gorkha, Nepal.

From mouthwatering curries to sizzling chef specialities, let's embark on a journay

of exploration and discovery as you indulge in the rich tapestry of flavours that define
our heritags.

FOOD MENU

2 SCHOOL RD - GREAT ALNE - ALCESTER - B49 6HQ
01789 651777




