
P A N A S  
By Sujan Katuwal MBE

S T A R T E R S

F I R E W O R K S  M E N U
£ 4 9 . 9 5 / P P

Beetroot Bombom (VG)
Handcrafted  beetroot dumplings, green apple chutney

Vegetable Jhol Momo (V, Se, G, PN) 
Handcrafted dumplings, roasted tomato, sesame& peanuts sauce

Chilli Chicken (S)
Boneless chicken, garlic, green chilli, onions

Drunken Prawn (C, S)
King Prawn, garlic, green chilli, peppers, onions, soy sauce, and a splash of brandy.

M A I N S

Lumley Tarkari (VG)
Mixed vegetables, Nepalese spices

Nilgiri Chicken  (D)
Green chicken, fresh mint, coriander,spinach, coconut and aromatic spices

Handi Gosht
Boneless lamb, clay pot braise, rustic garam masala

Codfish Curry (F, G, M)
Cod fillet, coconut cream, cumin, mustard seeds, curry leaves, and tamarind.

S I D E S

Sag Aloo (D)
Garlic, spinach and baby potato

Lasooni Dal Tadka (VG)
Tempered mixed lentils, cumin, garlic

C O N D I M E N T S

Choice of Rice (Steam/Pilau Rice)

Choice of Naan (Plain/Garlic & Onion Naan)


	PANAS
	FIREWORKS MENU
	£49.95/PP
	STARTERS
	Drunken Prawn (C, S)
	King Prawn, garlic, green chilli, peppers, onions, soy sauce, and a splash of brandy.

	Vegetable Jhol Momo (V, Se, G, PN)
	Handcrafted dumplings, roasted tomato, sesame& peanuts sauce

	Chilli Chicken (S)
	Boneless chicken, garlic, green chilli, onions

	Beetroot Bombom (VG)
	Handcrafted  beetroot dumplings, green apple chutney


	MAINS
	Codfish Curry (F, G, M)
	Cod fillet, coconut cream, cumin, mustard seeds, curry leaves, and tamarind.

	Nilgiri Chicken  (D)
	Green chicken, fresh mint, coriander,spinach, coconut and aromatic spices

	Handi Gosht
	Boneless lamb, clay pot braise, rustic garam masala

	Lumley Tarkari (VG)
	Mixed vegetables, Nepalese spices


	SIDES
	Lasooni Dal Tadka (VG)
	Tempered mixed lentils, cumin, garlic

	Sag Aloo (D)
	Garlic, spinach and baby potato


	CONDIMENTS
	Choice of Rice (Steam/Pilau Rice)
	Choice of Naan (Plain/Garlic & Onion Naan)



