
 

À  LA  CARTE -  Vegan Menu  

Starters 
 

1 Aloo Chops Deep fried cakes - A divine fusion of mashed potatoes and exotic herbs. 3.50 

6 Momo A delicacy that no Nepalese will turn down - warm Vegetable dumplings entirely  
cooked by steam and served with chutney.  

3.50 
 

7 Onion Bhajee Freshly chopped onions covered in a medium-spiced batter. 3.50 

 
Clay Oven Dishes - Served on a bed of onions 
 

17 Poleko Veg

 

etable Assorted vegetables marinated in mild sauces char-grilled in the clay oven. 6.50 

Chef's Special 
 

25 Momo A delicacy that no Nepalese will turn down - warm vegetable dumplings entirely  
cooked in steam and served with chutney.  

 
6.00 
 

 
Regional Dishes 
 

28 Dhansak Dishes : Sweet and sour dish cooked with herbs and Yellow lentils..................................£5.50 

 

29 Dupiaza Dishes: Medium spiced dish cooked with extra onion.................................................................£5.50 

 

30 Kashmiri: Mild dish cooked with coconut milk, almond powder and pieces of  pineapple.........................£5.50 

   

31 Biriyani: Popular North Indian dish cooked with saffron flavoured basmati rice served  with side vegetable 
curry........................................................................................................................................£6.50 

   

32 Korma: Cooked in a thick sauce of nuts and coconut powder....................................................................£5.50 

  

33 Tikka Masala:..............................................................................................................................................£5.50 

  

34 Nirvana: Chargrilled and cooked with lemon grass mustard seeds, curry leaves,coconut milk and nuts.  
A dish from the lowland area of Nepal..........................................................................................................£5.50 



Vegetable Dishes            Side Dish £3.50              Main Dish £5.25  
51 Aloo chana A classic combination of potatoes with chick peas.  3.50 
52 Aloo Jeera Diced potatoes tossed with cumin seeds to create a traditional Nepalese taste. 3.50 
53 Aloo Cauli A lively vegetable treat of potatoes and cauliflower cooked in tomato and onion sauce. 3.50 
54 Aloo Okra Stirfried lady’s finger and potatoes with spices. 3.50 
55 Bhanta Tarkari Aubergine lightly fried with various spices. 3.50 
56 Daal (Lentils) Black lentils cooked in typical village style. Simple yet delicious. 3.50 
58 Mis-Mas Tarkari Assorted fresh vegetables lightly fried in Nepalese herbs and spices. 3.50 
59 Mushrooms Fresh mushrooms cooked in onions, capsicum and tomato sauce. 3.50 
60 Saag Aloo Spinach with Potato. 3.50 

62 Tama Bodi A delightful combination of bamboo shoots, black eye beans and potatoes, seasoned 
with the most exotic flavours of Nepal. 3.50 

 

Rice Dishes 
63 Plain Rice Fully steamed Basmati rice. 2.00 

65 Coconut Rice Basmati rice flavoured with coconut. 2.75 

66 Lemon Rice Infused with fresh lemon and mixed spices. 2.75 
 

68 Chow Chow 
(Noodles) 

Stir fried noodles with Vegetables- flavoured with onion, tomato, capsicum and 
Nepalese herbs.                              5.50 

 
 

Breads - Prepared in the clay oven 
 

73 Plain Paratha 2.00 
74 Mint Paratha 2.25 
75 Roti / Chapati 1.50 

 

Set Meals - for 2 
Set Meal–A 
Vegetarian 

Starter: Aloo (Potato) Chops, Onion Bhajee 
Main: Mis-Mash-Tarkari, Aloo Jeera 
Side: Yellow Lentils, Plain Basmati Rice and Roti or 
Chapati   Tea or Coffee 

£23.95 
 

 
Take Away and Home Delivery: 

10% Discount upon Collection over £12.00  
Free Home Delivery (3 miles radius) on orders above £12 

Free Bottle of Beer on orders over £30 & a bottle of Wine on orders over £40 
 

 
 

WE SPECIALISE IN ALL PARTIES AND OUTSIDE CATERING 
 

 

All major Debit /Credit cards accepted. 
 

 

Tel: 01424 437 489 
www.gurkhapalace-hastings.co.uk 


