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RICE

SALAD & CHIPS

SIDE DISHES

VEGETARIAN DELIGHTS

Boiled Rice----------------------------£3.05------------------------£4.05

Pilau Rice------------------------------£3.25------------------------£4.25

Mushroom Rice----------------------£3.95------------------------£4.95

Vegetable Rice-----------------------£3.95------------------------£4.95

Egg Rice--------------------------------£3.95------------------------£4.95

Jeera Rice------------------------------£3.45------------------------£4.45
Peas Fried Rice----------------------£3.95------------------------£4.45

Coconut Rice--------------------------£3.95------------------------£4.95
Lemon Rice----------------------------£3.95------------------------£4.95
Keema Rice----------------------------£4.45------------------------£5.55

Special Fried Rice------------------£4.75------------------------£5.75

SMALL LARGE

Daal Makhani ( Mild) D-------------------------------------------£10.95
Creamed black lentils, seasoned with mild spices with clari!ed butter.

All Naan breads contain Dairy, Eggs and Gluten.

Shabnam Curry ( Mild) D-----------------------------------------£10.45
Mushrooms, garden picked green peas cooked with onion 
and tomato sauce and cream.
Achari Bhanta ( Med) ----------------------------------------------£10.45
Pan fried baby aubergine coated with tangy spices. Pickled "avour.  

Saag Paneer (Med) D----------------------------------------------£10.95
Cottage Indian cheese (paneer) and spinach puree  cooked with
creamy sauce. 

Himali Torai (Med)--------------------------------------------------£10.45
Okras and sliced onions, ginger, and tomato cooked with himalayan herbs.

Aloo Simi( Med) D---------------------------------------------------£10.45
Green beans and potato cooked in Nepalese Style.

Himalayan Mixed Veg( Med) D--------------------------------£10.45
Green beans and potato cooked in Nepalese Style.

Saag Aloo----------------------------------------------------------------£6.25
Potato Cooked in spinach.

Himalayan Tarka Daal---------------------------------------------£6.25
Lentils with ginger, garlic, onion, tomatoes, and coriander

Bombay Aloo-----------------------------------------------------------£6.25
Sauteed Potato curry with variety of spices.

Aloo Gobi----------------------------------------------------------------£6.25
Fresh potatoes and cauli"our with cumin seeds, julian ginger and tomatoes

Paneer Makhani ( Mild) D----------------------------------------£10.95
Cottage Cheese Cooked in a slow "ame with tangy tomato

NAAN / BREADS

SET MEALS

CHEF’S SPECIAL SET MEAL FOR TWO-£41.95

Plain Naan---------------------------------------------------------------£3.25

Garlic Naan--------------------------------------------------------------£3.75

Peshwari Naan---------------------------------------------------------£3.95

Garlic Coriander Naan----------------------------------------------£3.75

Garlic Chilli Naan-----------------------------------------------------£3.75

Garlic CheeseNaan---------------------------------------------------£3.95

Cheese Naan------------------------------------------------------------£3.95

Chilli Cheese Naan---------------------------------------------------£3.95

Keema Naan------------------------------------------------------------£3.95

Family Naan Stuffed-------------------------------------------------£6.95

Family Naan Plain----------------------------------------------------£6.45

STARTERS: 

MAINS

SIDES

Chicken Tikka, Tandoori Chicken,Mixed Parikar (Mixed Starter) 

Gurkhali Chicken, Chicken Lawabdar, 
Himalai Lamb, Lamb Masala

Himalayan Tarka Daal, or Bombay Aloo
Garlic Naan & Special Fried Rice

(Change of any other Naan or Rice adds £1 Extra)

Onion Kulcha-----------------------------------------------------------£3.45
Roti-------------------------------------------------------------------------£2.45

Chapati--------------------------------------------------------------------£2.25

Paratha--------------------------------------------------------------------£3.25

Aloo Paratha------------------------------------------------------------£3.95

(Any Two)

(Any Two)
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VEGETARIAN SET MEAL FOR TWO-£36.95

STARTERS: 

SIDES

Palak Paneer, Paner Makhani, Himalayan Mixed Veg, Aloo Gobi

Himalayan Tarka Daal, or Bombay Aloo

Plain Naan & Pilau Rice

(Change of any other Naan or Rice adds £1 Extra)

(Any Two)

(Any Two)

MAINS

Paneer Tikka, Onion Bhaji, Tandoori Khumb, Himalayn Platter (Veg)

Himalayan Salad D------------------------------------------------£5.95

Chips -----------------------------------------------S-£3.25-------L £4.95

NAMASTE

RESTAURANT MENU
WELCOME AND NAMASTE TO HIMALAYAN INN

Himalayan Inn is a !ne-dining Nepalese & Indian restaurant with an approach 
to bringing the speciality of Nepal and India with the unique fusion of 

Indo-Chinese cuisine .

Each of our Dishes contain original "avours ! Taste beyond imagination !
Our main goal is to provide indeliable dining experience of India and Nepal through 
authentic dishes prepared by our chefs who have accumulated wealth of experiences

from World class Hotels and restaurants throughout the world.

A Warm welcome awaits you at Himalayan Inn, Arnold, Notitngham ! 



PAPPADOMS/PICKLE

VEG STARTERS

Pickle Tray----------------------------------------------------------------
Pappadom----------------------------------------------------------------
Spicy Pappadom-------------------------------------------------------
Onion Mix/Mango Chutney/ Mint Sauce-----Each---------£0.55
Mixed Pickle/ Lime Pickle------------------------Each---------£1.25

Veg Momo (Med) G----------------------------------------------------
Steamed dumplings with vegetable seasoned with herbs and spices. Served with Chutney.

Himalayan Platter (Med) D----------------------------------------
Toasted potatoes, paneer tikka, mushroom, broccoli & Onion Bhaji.

Freshly sliced mushrooms and mixed peppers toasted with garlic and schezwan sauce.
Garlic Mushroom (Med) -------------------------------------------

Gobi Manchurian (Med)--------------------------------------------
Fresh Cauli"our coated with batter fry toasted with Schezwan and tangy sauce.
Veg Pakora (Med)-----------------------------------------------------  
Pieces of mixed vegebale coated in seasoned batter and deep-fried 

Paneer Pakora (Med) D---------------------------------------------
Pieces of Cottagete cheese coated in seasoned batter and deep-fried

 Vegetable Samosa ----------------------------------------------------
Onion Bhaji --------------------------------------------------------------
Tandoori Khumb(Med)----------------------------------------------
( Tandoori Mushroom) marinated whole of mushroom and grilled in Tandoor with 
traditional Nepalese herbs.
Chilli Paneer (Med) D-----------------------------------------------£6.25
Indian cottage cheese stri fried with mixed peppers and spices in an Indo-Chinese Style.
Chana Chat Masala (Med)-----------------------------------------
Boiled chickpeas sauteed with garlic, onion, fresh green chillies, and chat masala. 

Aloo Tikki Delhi Wala (Med) D-----------------------------------
Crsip potato patty stu#ed with spice and lentils topped with tamarind and mint sauce

Paneer Tikka (Med) D----------------------------------------------£6.25
Marinated cottage cheese cooked in the clay oven in Nepalese style.

Momo (Med) G-------------------------------------------------------
Steamed dumplings with minced meat seasoned with herbs and spices. Served with Chutney.

Garlic Chilli Chicken (Med) --------------------------------------£6.25
Batter fried tender pieces of chicken, tossed with garlic and chilli sauce

Hot Meat (Hot) --------------------------------------------------------£7.25
Meat cooked with garam masala, ginger, garlic and nepalese spices with green chilli. 

Chicken / Prawn Puri C G------------------------------------------£6.25
Nepalese deep-fried bread with chicken or prawns.

Lamb Cutlet D----------------------------------------------------------£7.95
Tender juicy lamb chops seasoned with Mongolian herbs, barbequed in a tandoori oven

Chilli King Prawns C-------------------------------------------------£7.95
Battered fried king prawns toasted with mix peppers and chilli sauce.

Haldi Jhinga C---------------------------------------------------------£7.95
Sauteed King Prawns with garlic, turmeric, lemon and fresh coriander prepared in Himalayan style

Himali Parikar D F-------------------------------------------------
Mix platter of tandoori chicken, seek kebab, achari chicken tikka and !sh tikka.

Chicken/Lamb Chhoyla (Med) ---------------------------
Chargrilled spring chicken tossed with Himalayan herbs, olive oil and fenugreek-seed,.

Chicken Pakora (Med) D-------------------------------------------£6.25
 Tender chicken, marinated with Indian "avours then deep fried in a gram "our batter 
to create a crispy shell, served with mint chutney

Chicken Tikka/ Lamb Tikka D-----------------------------£6.25/6.95
Boneless marinated chicken or lamb grilled in tandoor. 

Chicken Sukuti (Med)-----------------------------------------------£6.25
Crispy chicken, prepared with green chilli, ginger, garlic and green herbs with a Nepalese style

NON-VEG STARTERS

CHEF’S RECOMMENDATIONS NATION’S FAVORITE

TANDOORI

BIRYANI

ALLERGEN INFORMATION CODES
G=GLUTEN       M=MUSTARD      C=CRUSTACEANS      D=DAIRY

NOODLES

KIDS MENU

ENGLISH DISHES

Haans Bhutuwa (Med)---------------------------------------- Chicken--------------

KORMA (Mild) D

MASALA (Mild) D

Chicken Tikka-----
Lamb------------------
Lamb Tikka---------

King Prawns----
Prawns------------

Vegetable---------

Tandoori boneless Duck cooked in tomato, onion, cumin & Himalayan spices with thick curry.

Cooked with onion in mild creamy sauce.

Cooked in Mild and tomato creamy masala sauce.

PASSANDA (Mild) D
Cooked in creamy sauce with wine and almond garnishing. 

BHUNA (Med)
Cooked in thick sauce with mace and cardamom.

KARAHI (Med- Med Hot)
Cooked with mixed peppers, onions, tomato, green chilli, tossed with karahi sauce.

DOPIAZA (Med)
Cooked in sauce with diced sauteed onions.

ROGAN JOSH (Med)
Cooked medium thick sauce with kashimiri spices.

BALTI (Med-Med Hot)
Cooked in Balti Sauce .
METHI (Med-Med Hot)
Cooked with fenugreek leaves, medium spiced curry.

JALFREZI (Med-Med Hot)
Cooked with ginger, garlic, peppers,onions and various green herbs.

PATHIYA (Med-Med Hot)
Cooked in hot and sour sauce garnished with fried tomato pieces.

DHANSAK (Med)
Cooked in lentils and herbs with sweet and sour "avour.

MADRAS (Hot)
Cooked in madras sauce with lemon, chilli and curry leaves.

VINDALOO (Very Hot)
Steamed dumplings with vegetable seasoned with herbs and spices. Served with Chutney.

Tandoori Chicken (Med) D-----------------------------------
Chicken with Bones , marinated with yoghurt , ginger, garlic & Indian spices cooked in 
Tandoori oven. 

(All Tandoori dishes ( Except Paneer Shaslik ) are served with Salad.) 

Chicken Tikka Sekuwa (Med)-------------------------------
Boneless chicken grilled in tandoor. Marinated with herbs and spices. 

Tandoori King Prawns (Med) D---------------------------
King Prawns marinated with carom seeds, ginger, garlic and lemon and then grilled in Tandoor.
Lamb Chops (Med) D-------------------------------------------
Lamb Chopes marinated with Nepalese herbs and spices , Grilled in Tandoor. 

Himalayan Combo (Med)D-----------------------------------
Tandoori Mixed Platter of Chicken Tikka, Seekh Kebab, Tandoori Chicken, 
King Prawns and Lamb Chops. 

Salmon Tikka (Med) D, F-------------------------------------
Salmon marinated with ginger, garlic, and garam masala. 

Lamb Tikka Sekuwa (Med) D-------------------------------
Lamb grilled in tandoor. Marinated with herbs and spices, cooked in Nepalese Style.

Hara Kebab (Med) D--------------------------------------------

(All English Dishes are served with Rice or Fries. Please choose one)

Paneer Tikka Shaslik (Med) D------------------------------
Indian Cottage Cheese  ( Paneer) cooked with Capsicum, Onion, and tomatoes.

Kakuri Kebab (Seek Kebab )Med) D---------------------
Minced meat grilled in tandoor, mixed with various nepalese herbs and spices.

Grilled Chicken with Mushroom Sauce-----------------£12.95
Grilled boneless chicken seasoned with lemon & garlic, served with mushroom sauce  and salad. 
Choose Rice or Fries.

Prawn Pane--------------------------------------------------------£15.95
King Prawns coated with bread crumb then deep fried. Served with tarter sauce & Fries.

Himali Chicken/Lamb (Med-Hot)-----------------
Chicken or Lamb Tikka, cooked with ginger, garlic, tomato, onion and herbs. 

Gurkhali Chicken (Med-Hot) D----------------------------
Tender pieces of Chicken / Lamb cooked with golden fried garlic "akes,himalayan herbs 
and spices. Garnished with green chilli. 

Goan Fish Curry (Med) F-------------------------------------
Fillet of Tilapia Fish, simmered in goan spices and coconut milk.

Khasi Ko Khutta (Med)----------------------------------------
Lamb shank cooked in slow "ame , herbs and spices, spinach and black eyed beans.

Murg Makhan Wala (Mild) D-------------------------------
Tandoori tender chicken pieces cooked in tomato base butter sauce and cream.

Chicken Lawabdar (Med) D-------------------------------
Fresh Chicken tikka mixed with jullian ginger, spring onions, peppers, cream and tomato sauce.

Tawa (Chicken/ Lamb/ Macchi) -----------
Boneless chicken, lamb and Fish cooked in tomato and mushrooms with tandoori sauce
 on the top, prepared in Himalayan home made spices.

Rara Meat----------------------------------------------------------£13.25
Himalayan lamb curry cooked with minced meat sauce. An authentic "avoured curry.

Chicken Jaisalmar (Mild) D---------------------------------
Tender chicken cooked with onions, green pepper, cashew nut and coconut in spicy creamy sauce.

Gulmi Chicken/Lamb----------------------------------
Lamb or Chicken Cooked with fenugreek , red chilli, ginger, garlic & tomato

Lamb Handi (Med)----------------------------------------------
Nepalese Style boneless lamb curry, cooked in traditional Nepalese way in runny sauce.   

Grilled boneless chicken seasoned with lemon & garlic, served with mushroom sauce  and salad. 

Chicken Nuggets and Chips--------------------------------------

Chicken Chowmein( Med)--------------------------------------
Lamb Chowmein (Med-------------------------------------------
Mixed Seafood Chowmein (Med)-----------------------------
Vegetable Chowmein (Med)--------------------------------------

Chicken Biryani( Med)--------------------------------------------
Lamb Biryani (Med-------------------------------------------------
King Prawns Biryani (Med)--------------------------------------
Vegetable Biryani (Med)-------------------------------------------

Chicken Korma (Mild) & Rice/Naan / Chips D------------
Chicken Pakora (Child)  -------------------------------------------

£3.15

£6.45

£0.95
£1.00

£6.95

£5.95

£5.95

£13.95

Everest Special (Med)-----------------------------------------
Himalayan special mix of lamb, Chicken and King Prawns with Mushroom  

£15.95

£12.45
£13.45
£15.95
£11.95

£12.45
£13.45
£15.95
£11.95

£8.95
£10.95
£5.95

N=NUTS,      E=EGGS      S=SEASAME     F=FISH

£12.95

£12.25/13.25

£12.25

£12.25

£12.25

£12.25

£13.45/14.45/15.25

£12.25

£12.25

£15.95

£5.95

£6.25

£5.95
£5.95
£5.95

£7.25

£5.95

£11.95
£12.25
£12.95
£12.95

£12.95
£14.95
£10.45

£15.95

£12.25

£12.25/13.25

£12.25

£12.95

£14.95

£14.95
£15.95

£13.95

£12.25

£6.25/6.95

£6.45

£5.95


