ﬁ.. .

VEGETABLE BIRIYANI / i £12.99
COOKED WITH BASMATI RICE, MINT, FRESH GROUND SPICES.
SERVED WITH SIDE DISH OF VEGETABLE CURRY OR RAITA.

CHICKEN BIRIYANI /o £13.99
CHICKEN COOKED WITH BASMATI RICE, MINT, FRESH

GROUND SPICES. SERVED WITH SIDE DISH OF VEGETABLE

CURRY OR RAITA.

LAMB BIRIYANI ' £14.99
LAMB COOKED WITH BASMATI RICE, MINT, FRESH GROUND

SPICES. SERVED WITH SIDE DISH OF VEGETABLE CURRY OR

RAITA.

PRAWN BIRIYANI ' cicim) £15.99
PRAWNS COOKED WITH BASMATI RICE, MINT, FRESH

GROUND SPICES. SERVED WITH SIDE DISH OF VEGETABLE

CURRY OR RAITA.

KING PRAWN BIRIYANI ' (oo £16.99
KING PRAWNS COOKED WITH BASMATI RICE, MINT, FRESH

GROUND SPICES. SERVED WITH SIDE DISH OF VEGETABLE

CURRY OR RAITA.

SPECIAL MIXED BIRIYANI ' wom) £16.99
LAMB CHICKEN & PRAWNS COOKED WITH BASMATI RICE,

MINT, FRESH GROUND SPICES. SERVED WITH SIDE DISH OF

VEGETABLE CURRY OR RAITA.

VEGETABLE NOODLES i £11.99
TRADITIONAL STIR-FRIED NOODLES WITH MIXED

VEGETABLES, GARNISHED WITH SPRING ONIONS AND

FRESH CORIANDER

CHICKEN & EGG NOODLES sin £12.99
TRADITIONAL STIR-FRIED NOODLES WITH CHICKEN AND
EGG, GARNISHED WITH SPRING ONIONS & FRESH CORIANDER

MIXED NOODLES cisieima £13.92
TRADITIONAL STIR-FRIED NODDLES WITH PRAWN, GHICKEN,

EGG AND VEGETABLES, GARNISHED WITH SPRING ONIONS

AND FRESH CORIANDER.

Zawrgpean Yickea Finest Indian & Nepalese Cuisine

FISHFINGERS & CHIPS «

FISH & CHIPS

CHICKEN NUGGETS & CHIPS
SAUSAGES & CHIPS

CHIPS

MASALA CHIPS

CHILLICHIPS

CHEESY CHIPS i

ﬁ&ea&ﬁ‘[« (NAAN)
NAAN s

GARLIC NAAN i

CHEESENAAN
PESHWARINAAN )

GARLIC CHILLINAAN ' )

GARLIC CHILLICHEESE NAAN '/ i)
GARLIC CHEESE NAAN wic)

KEEMA NAAN <)

ROTIm

GURKHA SPECIAL NAAN

STEAMED RICE

PILAU RICE

MUSHROOM PILAU RICE

EGG FRIED RICE «

GURKHA SPECIAL FRIED RICE =

Zha'a
KORMA SAUCE »:
MADRAS CURRY SAUCE .« Welcome to The Gurkhas at Mother Huffcap Nepalese and Indian Restaurant.
TIKKA MASALA SAUCE i 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 journey
of exploration and discovery as you indulge in the rich tapestry of flavours that define
our heritage.

FOOD MENU
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PLAIN PAPADOM
CHUTNEY TRAY /

MANGO CHUTNEY, MINT CHUTNEY & FRESH ONION.
MANGO CHUTNEY

MINT CHUTNEY /i

FRESH ONION

CUCUMBER RAITA

CUCUMBER & FRIED CUMIN.

HANDMADE NEPALESE DUMP‘LINGS SERVED WITH A FRESH
TOMATO AND SESAME DIPPING SAUCE. NEPAL'S MOST
ICONIC STREET FOOD DISH.

LAMB SEEKH KEBAB ' )
TENDER FILLETS OF LAMB MILDLY MARINATED AND COOKED
ON THE GRILL. SERVED WITH MINT SAUCE.

CHICKEN SEEKH KEBAB ' i)
TENDER FILLETS OF CHIGKEN MILDLY MARINATED AND
COOKED IN THE TANDOOR. SERVED WITH MINT SAUCE.

MIXED KEBAB / )

LAMB SEEKH KEBAB, LAMB TIKKA & CHICKEN TIKKA,
SERVED WITH MINT SAUCE.

LAMB CHOPS ' )

MARINATED LAMB CHOPS COOKED INTHE TANDOOR AND
SERVED WITH THE CHEF'S SPECIAL FRESH MINT SAUCE.

NEPALI SEKUWA /' iy

SUCCULENT PIECES OF LAMB MARINATED WITH HOMEMADE
MNEPALESE HERBS & SPICES. COUNTRY STYLE COOKED
NEPALESE BARBECUED LAMB, SERVED WITH MINT SAUCE.
CHICKEN CHOILA /'«

TRADITIONAL NEPALESE CHARGRILL CHICKEN MARINATED
IN NEPALESE SPICES AND SESAME SEEDS,

SALMON TIKKA / i
FRESH SALMON FILLET MARINATED WITH YOGHURT, LEMON
JUICE AND NEPALESE SPICES. SERVED WITH MINT SAUCE

FISH PAKORA ' 5

SEABASS FILLETBATTERED WITH HIMALAYAN HERBS AND
SPICES, DEEP FRIED. SERVED WITH TARTAR SAUCE.
CHICKEN PURI

CHICKEN COOKED WITH NE .QLLSI: SPICES AND SERVED
WITH A DEEP FRIED BREAD.

CHICKEN TIKKA /

MARINATED CHICKEN COOKED IN THE TANDOOR. SERVED
WITH MINT SAUCE.

CHILLI CHICKEN | @

MARINATED CHICKEN COOKED IN A NEPALESE STYLE
CHILLI SAUGE WITH DICED CAPSICUM, GARLIC, SPRING
OMNION AND CORIANDER.

SALT & PEPPER PRAWNS

CRISPY PRAWNS SAUTEED WITH ONIONS, GARLIC, PEPPER
AND SPRING ONION.

SALT & PEPPERWINGS

CRISPY WINGS SAUTEED WITH ONIONS, GARLIC, PEPPER
AND SPRING ONION.

CRISPY HONEY CHICKEN / 15
CRISPY FRIED SPICY CHICKEN SERVED WITH GARLIC,
CHILLI AND HONEY.

CHICKEN PAKORA

BONELESS CHICKEN PIECES MARINATED WITH HERES

£7.49

E6.49

£5.99

£8.49

£9.49

£7.99

£7.99

£11.49

£8.99

£6.99

£7.49

£6.99

£9.95

£6.99

£8.95

£6.99

SPICES, COATED IN A BATTER & DEEP FRIED UNTIL GOLDEN BROWN.

ONION BHAJI yicssievocr £5.99

SLICED ONION MIXED Wi & DEEP FRIED. SERVED
WITH A DELICIOUS FRESH MINT SAUCE.

SAMOSAS | ) vecan Frie £5.99
FRESHLY MADE PASTRY PARCELS HLI.LU WITH SPICED
VEGETABLES. SERVED WITH MINT SAUCE.

SOYATIKKA ' wioe £8.99
MARINATED SOYA CHUNKS COOKED IN THE TANDOOR.

SERVED WITH MINT SAUCE.

MOMOS ' izicin; £6.95
HANDMADE NEPALESE DUMPLINGS SERVED WITH A FRESH

TOMATO AND SESAME DIPPING SAUCE. NEPAL'S MOST

ICONIC STREET FOOD DISH.

SPRING ROLLS 5) VEGAN FRIENDLY £5.99
FILLED WITH SPICED POTA EAS AND VEGETABLES.
SERVED WITH SWEET GHILL) SAUCE,

PANEER 65 ' iscin; £6.99

CRISPY COTTAGE CHEESE COOKED WITH CURRY LEAVES,

CAULI MANCHURIAN £6.99
CRISPY CAULIFLOWER PAKORAS, PAN FRIED WITH A TOUCH

OF GARLIC, GINGER, SPRING ONIONS AND CORIANDER WITH
ATAMARIND & BALSAMIC REDUCTION.

GURKHA SPECIAL GRILL '

BARBECUED CHICKEN TIKKA, LAMB TIKK. CHICKEN AN
SEEKH KEBAE, FISH PAKOR:A, LAME CHOPS, CHICKEN

WINGS & 1 KING PRAVII, SERVED 1Tt SALAD AND SHUCE.

(SERVES 4 PEOPLE)

BONELESS GRILL ' weiiriio; £25.99
BARBECUED CHICKEN TIKKA, LAME TIKK, CHICKEN AND

LAME SEEKH KEBAE, FISH PAKORA 1 TANDDDRI PRAWN

(SEAVES 2 PEOPLE}

CHICKEN SHASLIK ' i £13.99
HIGHLY POPULAR INDIAN AND SOUTH ASIAN DISH WHICH
ARINATED WITH HERBS, SPICES AND COOKED SLOWLY
OVER AN INTENSE FIRE IN THE TANDOOR. SERVED WITH
FRESH GREEN SALAD AND MINT SAUCE

CHICKEN TIKKA oaams) £12.99
MARINATED CHICKEN COOKED IN THE TANDOOR. SERVED
WITH MINT SAUCE.

SOYA SHASLIK ' £13.99
HIGHLY POPULAR INDIAN AND SOUTH ASIAN DISH WHICH IS
MARINATED WITH HERBS, SPICES AND COOKED SLOWLY

OVER AN INTENSE FIRE IN THE TANDOOR. SERVED WITH

FRESH GREEN SALAD AND MINT SAUCE.

KING PRAWN SHASLIK / imc

HIGHLY POPULAR INDIAN AND SOUTH AS|
MARINATED WITH HERBS, SPICES AND COOKED SLOWLY
OVER AN INTENSE FIRE IN THE TANDOOR. SERVED WITH
FRESH GREEN SALAD AND MINT SAUCE.

GURKHA GRILL /

BARBECUED CHICKEN TIKKA, LAMB TIKKA, LAME AND
CHICKEN SEEKH KEBAB AND CHICKEN WINGS.
(SERVES 2 PEOPLE}

T —

LEKHALILAMB '/ o £14.49
LAME GOOKED WITH BLACK PEPPER, SICHUAN PEPPER,
WHEAT AND OTHER NEPALESE'S SPIGES.

LAMB OKRA ' i) £13.49
LAMB & OKRA COOKED WITH GARLIC, GINGER, GARAM
MASALA, TOMATO, ONIONS AND FRESH CORIANDER.

HIMALAYAN SPECIAL SEAFOOD CURRY ' ''£14.99
MIXED SEAFOOD COOKED NEPALESE STYLE WITH EXTRA
FRESH GINGER AND GARLIC.

DREAMLAND CHICKEN ' i) £12.99
CHICKEN COOKED WITH ONIONS, PEPPERS, FRESH GINGER,
CHILLI SAUCE WITH GARAM MASALA

DREAMLAND LAMB ' (o £13.99
LAMB COOKED WITH ONIONS, PEPPERS, FRESH GINGER,
GHILLI SAUGE WITH GARAM MASAL

DREAMLAND KING PRNNNS £15.99
KING PRAWNS COOKED WITH ONIONS, PEPPERS, FRESH
GINGER, CHILLI SAUCE WITH GARAM MASALA.

VEGETARIAN MUSTANG MASALA '« £11.99
MIXED VEGETABLES IN A MINT FLAVOURED MOUTH-WATERING

DISH COOKED WITH PICKLED SPICES, GARNISHED WITH

CHOPPED GREEN CHILLIES.

CHICKEN MUSTANG MASALA ' i £12.99
GHICKEN IN & MINT FLAVOURED MOUTH-WATERING DISH

COOKED WITH PICKLED SPICES, GARNISHED WITH CHOPPED

GREEN CHILLIES.

LAMB MUSTANG MASALA /'« £13.99
LAME: IN AMINT FLAVOURED MOUTH-WATERING DISH

COOKED WITH PICKLED SPICES, GARNISHED WITH CHOPPED

GREEN CHILLIES.

KING PRAWN MUSTANG MASALA

KING PRAWNS IN A MINT FLAVOURED MOUTH-WATERING
DISH COOKED WITH PICKLED SPICES, GARNISHED WITH
CHOPPED GREEN CHILLIES.

GOAT CURRY ON THE BONE |
GOAT MEAT COOKED IN NEPLEASE HERB AND SPICES.
FAMOUS NEPLEASE DISH.

VEG £11.99 - PANEER £12.99
CHICKEN £12.99-LAMB £1399
TIGER PRAWN £14.99 - KING PRAWN £15.29

KORMA o)
ATIMELESS FAVOURITE COOKED WITH CREAM & COCONUT.

B N}
COOKED WITH ONION, FRESH BLENDED SPICES & FLAVOURED
WITH GREEN HERBS.

JALFREZI
COOKED WITH PEPPERS, GREEN CHILLI, ONION, HERBS & SPICES

RAS D)
A HOT CURRY, COOKED WITH CURRY LEAVES, CHEF'S SPICES ALL
THE WAY FROM SOUTH INDIA AND ATOUCH OF COCONUT MILK.

DHANSAK
AMEDIUM HOT SWEET & SOUR CURRY COOKED WITH LENTILS & PINEAPPLE

PATHIA ©
AMEDIUM HOT SWEET AND SOUR DISH COOKED WITH TOMATO
AND

(D)
COOKED WITH TOMATOES, ONIONS & FRESH GROUND SPICES.

LA
GOOKED WITH FRESH SPINACH, HERBS AND SPICES.

COOKED WITH GARLIC, GINGER, GARAM MASALA, GREEN PEPPERS
TOMATO, ONION AND FRESH CORIANDER.

CHICKEN TIKKA MASALA @it £13.99
BARBECUED CHICKEN COOKED WITH BUTTER, GROUND
ALMOND, FRESH CREAM & CHEF'S SPECIAL MASALA SAUCE.

BUTTER CHICKEN el el
MILDLY MARINATED CHICKEN BREAST GRILLED IN THE

TANDOOR AND COOKED IN A SAUCE OF TOMATO, ALMOND

AND FLAVOUR OF FENUGREEK. RICH IN BUTTER & CREAM.

’f/egeﬁ'vw' Side Yishes

GURKHAALOO £6.99

MEDIUM SPICY POTATO WI T H ONION & TOMATO.

DAAL FRY /i £6.99

LENTILS COOKED WITH FRIED GARLIC.

BHINDI FRY / o) £6.99

MEDIUM SPICY OKRA WITH ONION & TOMATO.

VEGETABLE CURRY ' £6.99

MADE WITH A CAREFULLY CHOSEN SELECTION OF VEGETABLES.

VEG £11.92 - PANEER £12.99
CHICKEN£12.9%-LAMB £13.99
TIGER PRAWN £14.99 - KING PRAWN £15.59

GURKHA CURRY '
COOKED WITH CHEF'S SPECIAL ONION AND TOMATO THICK SAUCE IN
AWOK CREATING A MOUTH- WATERING DISH AND AROMA.

GURKHATAWA )

LAME OR CHICKEN COOKED IN FINELY CHOPPED FRESH GINGER, GARLIC,
PEPPER AND RED CHILLI SAUCE AND A TOUCH OF BARHA MASALA
PROVIDING A HOST OF SUBTLE FLAVOURS. GARNISHED WITH ROASTED
GARLIC FLAKES. SERVED ON HOT PAN.

GORKHALIGARLIC ' o5
DICED PIECES OF PROTEIN MARINATED IN NEPALESE SPICES
AND HERES, MIXED WITH FRESH LEMON JUICE, FRESH GARLIC. PEPPERS.
AMD FENUGREEK. CODKED IN THE TANDOORI.
EVEREST CURRY '
MOUTH-WATERING GREEN CHILLI PICKLED RECIPE WITH SPICES AND
SPINACH. GUARANTEED TO GIVE THE PALATE A SAVOURY AWAKENING.

RAILWAY
COOKED WITH GARLIC, GINGER, DEGI MIRCH, YOGHURT AND GHEE IN A
THICK SAUCE.
CLAYPOT  wo
COOKED WITH ONION & TOMATOES CORIANDER PASTE, COCONUT &
TOMATO GRAVY.

CHHATE MILAN '«
ATRADITIONAL NEPALESE RECIPE WITH A FUSION OF SPICES INCLUDING
BLACK PEPPER, LEMON LEAVES AND MUSHROOMS IN COCONUT MILK.

GURKHA SPECIALMIXTAWA = e £14.99
BARBECUED LAME TIKKA , CHICKEN TIKKA & TIGER PRAWNS

COOKED WITH THE CHEF'S SPECIAL AUTHENTIC CHOPPED

MASALA, GARLIC, GREEN CHILLI, TOMATO , FRESH & NATIVE

SPICES. ADELICIOUS AND UNIQUE DISH IN A LEAGUE OF ITS

OWN, SERVED ON HOT PAN.

GURKHA MIXED BALTI (o £14.99
CHICKEN, LAMB AND PRAWNS COOKED TOGETHER WITH

AUTHENTIC HERBS AND SPICES.

GORKHALIFISH CURRY  win £14.99

TILAPIA FISH MIDLY MARINATED [N GINGER AND GARLIC PASTE,
COOKED WITH CURRY LEAVES, FEMUGREEK AND COCONUT MILK.

Dairy (D) | Ses

MEDIUM MEDIUM te HOT

PLEASE NOTE; DUE TO OUR COOKING ENVIRONMENT, WE
ARE CURRENTLY UNABLE TO CATER FOR CUSTOMERS WITH
ANY FOOD ALLERGY, INTOLERANCE OR COELIAC DISEASE.
THIS IS BECAUSE OF LIMITED SPACE, WE HAVEN'T GOT A
DEDICATED PREPARATION AREA TO CATER FOR ALLERGENS,
AND THERFORE THERE MIGHT BE A CHANCE OF CROSS
CONTAMINATION OF ALLERGENS.

WHILST EVERY EFFORT HAS BEEN TAKEN TO REMOVE ALL
BONES AND SHELLS, SOME FRAGMENTS MAY REMAIN.




