
N O T T I N G H A M ' S  F I N E S T  ·  E S T .  2 0 1 4

An exquisite journey through the flavours of the Himalayas

Restaurant Menu 2025

1 5 4 – 1 5 8  F R O N T  S T R E E T  ·  N O T T I N G H A M  ·  0 1 1 5  9 2 0  5 4 8 0

T U E – T H U  &  S U N :  5 P M – 1 0 P M  ·  F R I – S A T :  5 P M – 1 1 P M



0 11 5  9 2 0  5 4 8 0  ·  0 7 4 6 2  1 4 0  9 6 2
i n f o @ h i m a l a y a n i n n . c o m

⚠
I f  you have any food al lergy, please consult with our staff  before ordering. We are here to make

your dinner a pleasant and memorable one.

Plain / Spicy Pappadoms
£1.15

Onion / Mint / Mango Chutney
£1.35

Mixed / Lime Pickle
£1.45

Pickle Tray
£3.95

Garden Fresh Salad
£5.45

Raita
£5.45

Vegetable Pakora £5.95

Crispy fritters of onions, potatoes, gram flour and
aromatic spices

Onion Bhaji £5.95

Finely sliced onion in fragrantly spiced batter, fried to
crispy perfection

Chana Chaat Masala £5.95
Crisp potato patty sautéed with spices and lentils,
topped with tamarind and mint

Veg Samosa £5.95
Freshly made pastry parcels filled with spiced
vegetables

Tandoori Khum £5.95
Whole mushrooms marinated and grilled in the
Tandoor with traditional Nepalese spices

Gobi Manchurian £5.95
Fresh cauliflower coated in batter, tossed in Schezwan
and tangy sauce

Aloo Tikki Chaat £6.25

Spiced potato cakes served with chutneys

Garlic Mushroom £6.45

Freshly sliced mushrooms and mixed peppers tossed
with garlic and Schezwan sauce

Himalayan Platter £6.95 Paneer Pakora £6.95

T O  B E G I N

Vegetarian Starters



Tossed potatoes, Paneer tikka, Tandoori mushroom,
Veg Pakora with grilled capsicum

Paneer coated with spices and dipped in gram flour
batter, deep fried

Paneer Tikka £6.95
Indian cottage cheese marinated and grilled in a
Tandoor

Chilli Paneer £6.95
Cottage cheese stir-fried with tamarind, soya sauce,
mixed peppers — Indo-Chinese style

Vegetable Momo £6.95

Steamed dumplings with vegetable filling, seasoned
with herbs and spices, served with chutney

Chicken Sukuti £6.95

Crispy chicken with green chilli, ginger, garlic and
spring onion — Nepalese style

Chicken Chhoila £6.95

Chargrilled chicken tossed with Himalayan herbs,
olive oil and fenugreek seed

Kaichi Chicken £6.95
Spicy chicken wings marinated with Himalayan spices,
grilled in the Tandoor

Chicken Pakora £6.95
Tender chicken marinated then deep fried in gram flour
batter for a crispy shell

Tikka – Chicken £6.95
Boneless marinated chicken grilled in Tandoori oven

Puri – Chicken £6.95
Nepalese deep-fried bread with chicken

Seekh Kebab £7.45
Minced meat grilled in Tandoor, mixed with Nepalese
herbs and spices

Meat Momo £7.45
Steamed dumplings with minced meat, herbs and
spices, served with chutney

Puri – Prawns £7.45

Nepalese deep-fried bread with prawns

Tikka – Lamb £7.95

Boneless marinated lamb grilled in Tandoori oven

Lamb Chhoila £7.95

Chargrilled lamb tossed with Himalayan herbs, olive
oil and fenugreek seed

Lamb Cutlet £7.95

Tender juicy lamb chops seasoned with Mongolian
herbs, barbecued in a Tandoori oven

Mixed Kebab £7.95 Garlic Chilli Chicken £6.95

T O  B E G I N

Non-Vegetarian Starters



A platter of Tandoori chicken, Seekh kebab, Achari
chicken tikka and fish tikka

Batter fried tender chicken tossed with garlic and chilli
sauce

Garlic Chilli Fish £7.25
Batter fried fish tossed with garlic and chilli sauce

Hot Meat / Hot Meat Puri £8.25
Meat cooked with garam masala, ginger, garlic and
Nepalese spices with green chilli. Puri comes with
deep fried Indian bread

Haldi Jhinga £8.25
Sautéed king prawns with garlic, turmeric, lemon and
fresh coriander — Himalayan style

Chilli King Prawns £8.25
Battered king prawns tossed with garlic and chilli
sauce

Tandoori King Prawns £8.25
Marinated king prawns grilled in Tandoori oven

Al l  Tandoor i  Gr i l led d ishes conta in  Dai ry.  Served wi th  mint  sauce ( i f  requi red)  and sa lad.  Except  Shasl ik  and Paneer.

Tandoori Chicken £12.95
Chicken on the bone, marinated with yoghurt, ginger,
garlic and Indian spices

Shekh Kebab £12.95
Minced spiced meat shaped and grilled in the Tandoor
with Himalayan spices

Chicken / Lamb Karahi £12.95 / £13.95
Cooked with mixed peppers, onions, tomato and green
chilli in karahi sauce

Chicken Sekuwa £13.45
Boneless chicken tikka marinated and grilled in
traditional Tandoori oven

C H E F ' S  S I G N A T U R E

Lasuni Kukhura
Chicken cooked with garlic and Himalayan

spices — an enduring favourite

from £12.95

C H E F ' S  S I G N A T U R E

Himali Lamb
Lamb tikka with ginger, garlic, tomato,

onion and aromatic herbs

£13.95

C H E F ' S  S I G N A T U R E

Butter Chicken
Chicken tikka pieces in a rich tomato butter

sauce with cream

£12.95

F R O M  T H E  T A N D O O R

Tandoori Signatures



Hara Kebab £13.45
Grilled boneless chicken marinated with spinach and
mint, seasoned with lemon and garlic

Paneer Tikka Shaslik £13.95
Marinated paneer grilled with capsicum, onion and
tomatoes

Chicken Tikka Shaslik £13.95

Marinated chicken grilled with capsicum, onion and
tomatoes

Lamb Chops £15.95

Lamb chops marinated with Indian spices and grilled
in Tandoori oven

Tawa (Chicken / Lamb) £15.95
Marinated grilled chicken or lamb in hot sizzling sauce
with fresh garlic, green chilli, peppers and coriander
— served sizzling

Salmon Tikka £15.95
Salmon marinated with ginger, garlic and garam
masala

Lamb Tikka Sekuwa £15.95
Tender lamb grilled in Tandoor, marinated with Indian
and Nepalese spices

Everest Special £16.95
Himalayan mixed of chicken, lamb and king prawns
with mushroom and Himalayan kadhai sauce, green
chilli, ginger and garlic

Tawa Macchi £16.95
Seabass fillet in hot sizzling sauce with fresh garlic,
green chilli, peppers and coriander — served sizzling

Tandoori King Prawns £16.95
King prawns marinated with carom seeds, ginger,
garlic and lemon, grilled in Tandoor

Himalayan Combo £17.95
Mixed platter of Chicken Tikka, Lamb Chops, Seekh
Kebab, Tandoori Chicken and King Prawns

Khasiko Khutta £17.95
Lamb shank slow-cooked with Nepalese spices,
spinach and black-eyed beans

Lasuni Kukhura Ch £12.95 / Lamb £13.95
Chicken or lamb cooked with garlic and Himalayan
spices

Chicken / Lamb Methi £13.25 / £13.95
Cooked with fenugreek leaves, medium spiced curry

Takatak Ch £13.25 / Lamb £13.95

Tender chicken or lamb cooked with golden fried garlic
flakes, Himalayan onion and pepper with slightly tangy
flavour

Pahadi Kukhura £12.95

Traditional chicken curry with fresh Himalayan spices
— origin: far western Nepal

Himali (Chicken / Lamb) £12.95 / £13.95 Gurkhali (Chicken /
Lamb)

£12.95 / £13.95

S I G N A T U R E  C U R R I E S

Himalayan Specials



Chicken or lamb tikka with ginger, garlic, tomato,
onion and herbs

Tender pieces cooked with golden fried garlic flakes,
Himalayan herbs and spices, garnished with green
chilli

Gulmi (Chicken / Lamb) £12.95 / £13.45
Tender pieces with golden fried garlic, Himalayan
herbs, julienne onion and fenugreek leaves

Handi (Chicken / Lamb) £12.95 / £13.45
Nepalese style boneless curry cooked in traditional
sauce with ginger and garlic, served in handi

Rara Meat £13.95
Himalayan lamb curry cooked with minced meat sauce
— an authentic flavoured curry

Chhole Chicken £12.95
Medium spiced chickpeas with chicken, prepared in
Himalayan style

Goan Fish Curry £13.95

Fillet of Tilapia fish simmered in Goan spices and
coconut milk

Kolapuri (Chicken /
Lamb)

£12.95 / £13.95

Succulent pieces of chicken or lamb curry prepared in
Kolapuri spices

Available with Chicken £12.95 · Chicken Tikka £13.45 · Lamb £13.95 · Prawns £13.95 · King Prawns
£16.95 · Vegetables £10.95

Balti
Popular British Indian curry
cooked in Balti sauce

Madras
Cooked in Madras sauce with
lemon, chilli and curry leaves
with a touch of coconut. Spicy.

Vindaloo
Classic Goan dish with smooth
Vindaloo sauce, potato and
coconut milk. Very spicy.

Jalfrezi
Cooked with ginger, garlic,
peppers, onions and various
green herbs

Roganjosh
Medium sauce with Kashmiri
spice

Bhuna
Thick sauce with mace and
cardamom in kadhai sauce with
red chilli flakes

Dopiaza
Cooked in sauce with diced
sautéed onions

Dhansak
Sweet and sour sauce cooked
with lentils

Saag
Cooked with spinach

Korma
Cooked with onion in coconut
and mild creamy sauce. Mild.

Masala
Cooked in mild tomato creamy
masala sauce

Pasanda

C L A S S I C  C U R R I E S

Traditional Favourites



Cooked in creamy sauce with
almond flakes, rose water and
lemon juice

Makhani Chicken (Butter
Chicken)

£12.95

Chicken tikka pieces in rich tomato butter sauce and
cream

Chicken Jaisalmer £12.95
Tender chicken with onions, green pepper, coconut in a
spicy creamy sauce

Chicken Lawabdar £12.95
Fresh chicken tikka with julienne ginger, spring
onions, peppers, cream and tomato sauce

Chicken Nilgiri Korma £12.95
Mild creamy South Indian korma with spinach and
Himalayan spice

Al l  c reamy d ishes conta in  da i ry  except  Chicken Ja isa lmer  and Goan F ish Curry.  P lease consul t  s ta f f  for  addi t ional

requi rements.  A l l  d ishes wi thout  ch i l l i  a re mi ld  un less you request  o therwise.

All vegetarian dishes also available as sides at £7.45 · Paneer side dishes at £7.95

Bombay Aloo £9.95

Potatoes in semi-dry medium spiced sauce

Aloo Gobi £10.95

Cauliflower and potatoes in semi-dry gravy

Aloo Simi £10.95

Fresh green beans cooked with potato in Himalayan
style

Chana Masala £10.95

Chickpeas cooked in Nepalese style

Himalayan Daal £10.95
Tadka daal spiced in Nepalese flavour

Himali Torai (Okra) £10.95
Fresh okra cooked in Himalayan style

Achari Bhanta £10.95
Fresh aubergine cooked semi-dry in pickle style

Methi Mushroom Bhaji £10.95
Mushroom cooked with fenugreek leaves — semi-dry

Daal Makhani £11.95
Black lentils cooked in buttery sauce and cream

Saag Paneer £11.95
Indian cottage cheese cooked with spinach

Methi Paneer £11.95

Paneer cooked in fenugreek leaves and spices

Paneer Makhani (Butter Paneer) £11.95

G A R D E N  &  G R O V E

Vegetarian Delights



Butter paneer cooked in tomato and onion base sauce
with cream

All Biryani dishes contain dairy and are served with Biryani sauce. Change of sauce is possible for an
additional £2.00

Vegetable Biryani £11.95 Chicken Biryani £12.55

Haiderbadi Lamb Biryani £13.95 King Prawn Biryani £15.95

Vegetable Chowmein £11.95
Vegetable noodles with julienne seasonal vegetables
and Himalayan spices

Chicken Chowmein £13.95
Chicken noodles with julienne seasonal vegetables and
Himalayan spices

King Prawns Chowmein £15.95
King prawn noodles with julienne seasonal vegetables
and Himalayan spices

Rice Dishes Naan & Roti Chips & Kids

F R A G R A N T  R I C E

Biryani

I N D O - C H I N E S E  F U S I O N

Chowmeins

T O  A C C O M P A N Y

Rice, Bread & Sides



L a r g e  p o r t i o n s :  a d d  £ 2 . 5 0

Boiled Rice £4.25

Pilau Rice £4.50

Coconut Rice £4.95

Jeera Rice £4.95

Lemon Rice £4.95

Peas Fried Rice £4.95

Mushroom Rice £4.95

Vegetable Rice £4.95

Egg Fried Rice £5.25

Special Fried Rice £5.95

Prawns, peas & egg

Keema Rice £5.95

C o n t a i n  g l u t e n ,  e g g  &  d a i r y

Chapati £2.75

Roti £2.95

Plain / Butter Naan £3.95

Garlic / Coriander Naan £4.25

Garlic Cheese Chilli
Naan

£4.25

Garlic Tomato Naan £4.25

Paratha (Laccha / Aloo) £4.25

Onion Kulcha £4.25

Peshwari Naan £4.95

Keema Naan £4.95

Family Naan
(Plain/Garlic/Coriander)

£6.95

Family Naan (Any

Stuffed)

£7.25

K i d s  d i s h e s  s e r v e d  w i t h  r i c e ,
n a a n  o r  c h i p s

Regular Chips £3.95

Masala Chips £4.45

Large Chips £5.95

Large Masala Chips £6.45

Kids Menu

Chicken Nuggets &

Chips

£9.95

Chicken Tikka Masala £11.95

Chicken Korma £11.95

Chicken Tikka & Chips £10.95

S H A R E D  E X P E R I E N C E S

Set Meals for Two

£45.95
Chef's Set for Two

S T A R T E R

Mixed Kebab

M A I N S  ( C H O O S E  O N E  P E R  P E R S O N )

Himali Lamb · Gurkhali Chicken · Lamb
Masala · Chicken Lawabdar

S I D E S

C H E F ' S  S E T  M E A L

£41.95
Vegetarian Set for Two

S T A R T E R

Himalayan Platter (Vegetarian)

M A I N S  ( C H O O S E  O N E  P E R  P E R S O N )

Saag Paneer · Paneer Makhani · Aloo
Gobi · Himalayan Mixed Veg

S I D E S

V E G  S E T  M E A L



1 5 4 – 1 5 8  F R O N T  S T R E E T  ·  N O T T I N G H A M  ·  0 11 5  9 2 0  5 4 8 0  ·  0 7 4 6 2  1 4 0  9 6 2

I N F O @ H I M A L AYA N I N N . C O M  ·  H I M A L AYA N I N N . C O M

T U E – T H U  &  S U N :  5 P M – 1 0 P M  ·  F R I – S AT:  5 P M – 11 P M  ·  M O N D AY :  C L O S E D

An exquisite fusion of Nepalese and Indian cuisines · Crafted from the finest Himalayan ingredients

Bombay Aloo or Himalayan Daal · Garlic
Naan · Special Fried Rice

Bombay Aloo or Himalayan Daal · Plain
Naan · Pilau Rice


