
Alchemy of Appetite Theme Menu 
 

 

Do	you	have	any	allergies??	Please	see	a	member	of	our	team.	
Gluten(G),	Fish	(F),	Celery	(C),	Crustaceans	(CR),	Mustard	(Mu),	Milk/Dairy	(D),	Eggs	(Eg),	Nuts	(Nu),	Peanuts	
(P),	Soya	(So),	Sulphites	(SU),	Lupin	(L),	Molluscs	(MO),	Sesame	(Se)	

Regular Set 
Mula ko Achar (Se, So) 
Radish with sesame seeds, fenugreek, and Nepali 
spices. 

Aloo Dum (So) 
Slow cooked spiced potatoes in a rich sesame 
flavour and tangy flavour. 

Gundruk ko Achar 
Fermented leafy vegetable with spices, with 
chewy texture and tangy flavours. 

Rajma Gravy 
(kidney beans cooked to perfection with tomato, 
onion, herbs and spice.) 

Khasi ko Choila (Mu, So) 
Spiced goat meat marinated in mustard oil, ginger, 
garlic, and Nepali chilli. 

Chicken Momo (G, So, Su) 
Nepalese dumplings filled with minced chicken 
and spices, served with homemade chutney. 

Bara 
Ground lentil mixed with herbs and spices golden 
fried to perfection. 

Sel Roti (D) 
A traditional, sweet, ring-shaped Nepali bread or 
doughnut made from rice flour and deep-fried 
until golden and crispy on the outside with a soft, 
chewy centre. 

Chewra 
Crispy beaten rice. 

Pork Sekuwa (So,Su)	
Pork meat marinated in Nepalese herbs and spices 
and cooked to perfection. 

 

 

 

 

Vegetarian Set 
Mula ko Achar (Se) 
Radish with sesame seeds, fenugreek, and Nepali 
spices. 

Aloo Dum (So) 
Slow cooked spiced potatoes in a rich sesame 
flavour and tangy flavour. 

Gundruk ko Achar 
Fermented leafy vegetable with spices, with 
chewy texture and tangy flavours. 

Rajma Gravy 
(kidney beans cooked to perfection with tomato, 
onion, herbs and spice.) 

Maseura ko Choila (Mu, So) 
Soya Chunk marinated in mustard oil, ginger, 
garlic, and Nepali chilli. 

Mix Veg Momo (G, So, Su) 
Nepalese dumplings filled with minced vegetables 
and spices, served with homemade chutney. 

Bara 
Ground lentil mixed with herbs and spices golden 
fried to perfection. 

Sel Roti (D) 
A traditional, sweet, ring-shaped Nepali bread or 
doughnut made from rice flour and deep-fried 
until golden and crispy on the outside with a soft, 
chewy centre. 

Chewra 
Crispy beaten rice. 

Tofu Sekuwa (So,Su)	
Tofu meat marinated in Nepalese herbs and spices 
and cooked to perfection. 

 


