Himalayan

Wild Yak

APPETIZER

CRISPY KALE

Yogurt, tamarind sauce, crispy potatoes

VEG MANCHURION

Crispy vegetable balls, tomato, garlic
SAMOSA CHAT

Mint, tamarind, yogurt
CHICKEN CHILI

Crispy chicken, bell pepper, red onion, chili sauce
CRISPY PORK BELLY

Orange honey glazed
GRILLED YAK (5 oz)

Sous- vide for 8 hours, serve medium to MR
CHOWMEIN -CHKN/VEG

Street noodles
BUFF CHOILA

Smoky grilled, red chili, green garlic, mustard oil, cilantro, roasted tomato
SUKUTI SADHEKO

Crispy goat meat, tomato, onion, cilantro, chili
CLAY OVEN ROASTED PORK

marinated with mustard oil, garlic, warm spices
CHICKEN SEKUWA

Warm spice, roast in the clay oven
GOAT (KHASIKO) BHUTAN

Crispy goat intestines, all organs

MOMO-CHKN/VEG/PORK/BUFF/YAK (8 PIECES)
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Himalayan

Wild Yak

MAIN COURSE

NEPALI SET MEAL

chicken/goat/lamb or oyster mush curry, Black daal, mustard greens, cauliflower

YAK STEW
Yak, daikon radish, coriander, cumin, mustard
BUTTER CHICKEN
Boneless chicken thigh, yak butter
CHICKEN CURRY
Boneless chicken breast and thigh
SPICY PORK CURRY (VERY SPICY)
Green chili, red onion, tomato
PORK & MUSTARD GREEN
Chefs home grown dish
GOAT CURRY (SKIN ON)
Bone in goat, typical Nepalese curry
LAMB KORMA
Boneless lamb, cream, cashew nuts
CAULIFLOWER CURRY
Fresh local cauliflower, garlic, cumin
CHANA MASALA
Classic chickpeas curry
OYSTER MUSHROOM
Tomato, garlic, cumin
BLACK DAAL
Yak butter, jimbu
TANDOORI CHICKEN (16 0Z)

Marinated chicken breast with yogurt, garlic, garam masala

FISH CURRY
White bass, tomato, onion, warm spices
BIRYANI FOR TWO(YAK/GOAT)
Aromatic basmati rice, crispy onion

ALL MAIN COURSE SERVED WITH BASMATI RICE

SIDES
DUCK FRIED RICE(Basmati rice duck fat)
BRUSSELS SPROUT Crispy Brussels, honey, cumin
NAAN (butter/garlic/truffle)
ROTI
YAK BUTTER (clarified)
RAITA
CHICKEN PICKLE (spicy)
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