NAMASTE
We are very pleased to prepare for you one of the most tantalizing and flavorful cuisines in the world, the foods of India, Tibet and Nepal. Experience perfectly grilled tender tandoori chicken, flavorful lamb and tasty curries that are rich and creamy. Enjoy fresh vegetables in flaky samosas and fragrant, delicate naan bread. We welcome you to explore rarely offered fine Himalayan cuisine and we will look forward to seeing you again and again!
APPETIZERS
## Veg :
1. Samosa (V) 6.95
Deep-fried potato, pea & spiced 
vegetable filled pastries
2. Assorted Vegetable Fritters (V) 5.95
Vegi. rolls and mixed vegetables, deep fried with our homemade spices and herbs.
3.. Onion Bhaji (V) 5.95
Diced onion mixed with spiced gram flour and deep fried with our spices and herbs
## Non.Veg :
4. Keema (Ground Lamb) Samosa 7.95
Deep-fried minced spiced lamb & pea 
Filled pastries (Ask for Availability)
5. Mixed Appetizer 11.95
Combination of Vegetable Fritters,
samosas (1), chicken tikka & Lamb Tika
6. Fried Momo (6 pcs _New) 9.95
Nepali dumplings filled with spiced chicken, then fried until golden brown
7. Chilli Chicken Drum stick &Wings  (6pc) 
Crispy chicken wings tossed in a spicy, vibrant Nepali and Tibetan-style sauces, (New) 12.95
PAKORA (appetizers)
Batter made with gram flour, mix it with homemade spices and herbs then deep fried with below choices 
8. Chicken  9.95                             9. Shrimp  10.95
10. Paneer  ( veg ) 8.95              11. Fish  9.95
SOUP & SALAD
12. Dal Soup (V) 5.95
(Lentil Soup prepared with herbs & spices)
13. Mulligatawmmy Soup ( Non-veg)  6.95
Delicately spiced lentil soup garnished
 with chunk of Chicken and peas
14. Green Salad 7.95
Mixed seasonal greens
with tomatoes, cucumbers,
Carrots served with our house dressings
15. Chicken Salad 11.95
Seasonal greens with chicken Tikka (Roasted wt. chicken) Tomatoes, cucumbers, carrots served)
with house dressing

RICE DISHES(BIRYANI)
Biryani is an aromatic dish prepared by cooking Basmati rice with below choices of protein / vegetables along with cloves, cinnamon, bay leaves, ginger, garlic and other Indian spices.
15. Chicken 16.95  
16. Lamb 18.95
17. Vegetable 15.95    
18. Shrimp 20.95
19. Goat (Bone in) New 21.95              
20. Basmati Rice (Plain) 3.50

FRESH BREAD(Naan)
(Naan: Soft & puffy, leaf-shaped, leavened flatbread, freshly Baked In our Clay Tandoori Oven)
22.Naan       3.95                 23.Garlic Naan 4.95
24.Aloo Paratha 5.95
Wheat bread stuffed with spiced 
potatoes and baked in our tandoor
25.Tandoori Roti (V) 3.95
Whole wheat bread baked  in our tandoori oven
26.Himalayan Nan (Sweet Bread) 5.95
Stuffed with raisins and cashew nuts
27. Cheese Naan  5.95
28. Aalu Kulcha (Potato stuffed )  5.95
Potato stuffed bread.
29.Chilli Naan (Chilly stuffed bread ) 5.95
30.Keema Naan  5.95
Naan stuffed with savory minced lamb
31.Keema Chili Naan  5.95
Naan stuffed with savory minced lamb 
with chopped chilly. 
HIMALAYAN COMBO FOR 2 
(Kindly inquire about the availability)
32. Non-Vegetarian Thali 41.95
Samosa, Chicken Tika Masala, Chicken curry, Lamb curry, Tandoori chicken, Chicken Tika  & Lamb Tika, Raita, Naan bread and Desert .
33. Vegetarian Thali  35.95
Samosa,Yello Dal ,Channa masala , Vegetable korma,Aalu Gobi,Sag panner, Raita, Rice, Roti and Dessert
34. Veg & Non-veg Thali  39.95
Samosa,Vegetable korma , Aalu Gobi, Chicken Tika Masala, Lamb curry, Tandoori Chicken, Raita, Rice, Roti and Dessert
35. Vegan Thali (New) 35.95
Samosa, Yellow Dal, Began Bharatha, Aalu Gobi, Tofu karahi, Chana Masala, Rice, whole wheat Roti and Dessert (Carrot Pudding -cooked with coconut milk)

CHICKEN DISHES
36. Chicken Tikka Masala  17.95 
Marinated boneless white meat in spices & herbs, then tandoored in clay oven, and blended in our delicious creamy tomato sauce.
 37. Chicken Makhani  17.95
It is similar to chicken tika masala but made with roosted chicken thigh meat.
38. Chicken Saag  16.95
Boneless chicken cooked with garden
 fresh creamed spinach .
39. Chicken Curry  15.95
Boneless chicken cooked with onion, tomato 
based Sauce and herbs & spice
40. Karai Chicken  15.95
Boneless chicken cooked in the juice of garlic, ginger, bell pepper and tomatoes.
41. Chicken Vindaloo  15.95
Boneless chicken and potatoes in 
In our special hot curry sauce
42. Chicken Madras  15.95
Boneless Chicken cooked in our special coconut based  curry sauce .
43. Chicken Korma  17.95
Boneless chicken cooked in our cashew-curry creamy sauce Flavored with Kashmiri herbs.
44. Mango Chicken  17.95
Marinated then roosted white meat cooked with creamy sauce and blended with the Mango pulp and chunks .
45. Garlic Ginger Chicken  15.95
 Chicken & Mixed Veg. cooked in tomato & onion-based sauce then flavored with ginger & garlic .
LAMB DISHSES
46. Lamb Korma  18.95
Diced lamb cooked in mildly spiced onion based creamy sauce topped with nuts & spices 
47. Lamb Masala  18.95
Tenderized lamb cooked with a blend of
spices with a creamy tomato sauce.
48.Saag Lamb  18.95
Lamb cooked with Garden fresh
Green Creamy spinach .
49.Lamb Curry  18.95 
Tender pieces of lamb cooked
 in special tomato onion-based curry sauce.
50.Karahi Lamb  18.95
[bookmark: _Hlk67644248]Diced Lamb stirs fried with onions, bell peppers and tomatoes in rich tomato-onion gravy.
51.Lamb Vindaloo 18.95
Lamb and potatoes cooked in a spicy gravy, 
made from tomato-onion based curry sauce.
52.Rogan Josh 18.95
Tender pieces of lamb cooked in 
Curry sauce then blended with sour cream.

“Enjoy a plate of rice with every entrée.”
CUISINE OF THE HIMALAYAN(SPECIALITY) 
 (Popular Tibetan & Nepali dishes)

53. Chicken Momo 15.95
Steamed dumplings filled with ground chicken and mixed vegetables served with homemade tomato achhar (spicy salsa).
54. Chilli Momo – (NEW )18.95
Fried Nepali dumplings tossed in a spicy, vibrant sauce with onions and bell peppers.
55.Jhol Momo – ( Chicken _ NEW) 19.95
Steamed Nepali dumplings served in a spicy, vibrant soup made with sesame seeds, fresh tomatoes, Nepali pepper corn, and Himalayan herbs and spices. The perfect dish for cold winter weather.
56. Chicken Chilly (New) 16.95
Boneless chicken battered with Herb and spices mixed Gram flour, deep fried then sautéed with chili, onion & Bell pepper.

CHAU-CHAU
Tibetan style noodles, pan fried with below choices of protein and mix veg with herb and spices.
57. Chicken 17.95    
58. Lamb 19.95
59. Shrimp 20.95     
60.Vegetables 16.95

THUKPA
The perfect dish for cold winter weather. Hearty soup made with Tibetan style noodles cooked with Bellow Choices and mixed veg & Our house herb & spices.

61. Chicken  15.95       
62.Lamb  18.95  
63.Vegetable (V) 14.95

Himalayan's seasonal
(Kindly inquire about the availability)
64.Goat Curry  ( Bone – in ) 20.95
65.Goat Karai   ( Bone- in) 20.95
66.Goat Biryani ( Bone- in) 20.95

[bookmark: _Hlk90042476]
67. Mix Veg. Korma 15.95
Mix vegetables cooked in our mild cashew-curry creamy sauce. Flavored with Kashmiri herbs
68. Mix Veg.  Masala  15.95
Mix vegetables cooked in our tomato -onion based curry creamy sauce. 
69. Matter Paneer  15.95
Vegetables, green peas and homemade cottage Cheese simmered in mild creamy curry sauce
70. Sag Paneer 15.95
Homemade cheese cooked in Creamed Spinach in our creamy sauce
71.  Malai Kofta 15.95
Cheese mixed vegetable dumplings in a rich creamy sauce, garnished with nuts
72. Dal Makhani 15.95
This is a Lentils dish consists of Rajma and whole urad which are full of protein, calcium, and other nutrients and cooked with butter, cream and tomatoes.
73. Paneer Makhani Masala 16.95
House made cheese simmered in 
creamy tomato curry sauce
74. Paneer Chilly (New) 17.95
This paneer chilly recipe is basically a stir fry of House made   cheese cubes sautéed with green Bell peppers, chilies, onion, garlic and delicious sauce.
75. Mushroom Masala 15.95
Fresh mushrooms & peas cooked in tomato-onion based cooked in a cream sauce 
76. Tofu Chilly (V) 16.95
This Tofu chilly recipe is basically a stir fry of soft lightly fried tofu cubes sautéed with green Bell peppers, chilies, onion, garlic and delicious sauce.

77. Tofu Karai (V) 14.95
Tibetan style tofu cooked with fresh   peas in special Tibetan herb & spices
78. Channa Masala (V) 14.95 
Garbanzo beans cooked in tomato onion-based curry sauces. 
79. Aloo Gobi (Gravy) (V) 14.95
Fresh Cauliflower cooked with potato in tomato onion-based curry sauces.
80. Aloo Gobi (Dry) (V) 15.95
Fresh Cauliflower with potato in stir-frying with garlic, onion, tomatoes, and herb & spices. 
81. Bengan Barta (V) 14.95
Baingan bharta prepared by mincing grilled eggplant and mixing it with tomato, onion, herbs and spices
82. Aloo Matter (V) 14.95
Nepali style potatoes & peas
 cooked in herbs & spices.
83. Yellow Dal (V) 14.95
Lentils cooked in garlic & creamed butter.
84. Aloo Dum (V) 14.95
Boiled potato cooked with curry sauce blended with herbs & spices.
85. Bhindi Masala (V) 14.95
Fresh lightly fried Okra sautéed with herbs and spices then cooked tomato sauce.
86. Bhindi Bhaji (V) 15.95
[bookmark: _Hlk92434947]Freshly stir fry Okra is made by stir-frying okra with garlic, onion, tomatoes, and few everyday spice powders.
87. Mix Veg Curry (V) 14.95
Onion & tomato-based sauce flavored with ginger, garlic, chilies and hints of cumin, cinnamon, cardamom and spices.

“Enjoy a plate of rice with every entrée.”





SLOW ROASTED GRILL
Tandoor - the igloo-shape clay oven, known as “tandoor”, is    popularly associated with Indian cooking.
88. Tandoori Chicken 15.95
Chicken marinated in yogurt, ginger garlic and spices & roasted in the clay oven.
89.Chicken Tikka (all white meat) 16.95
Tender fillets of chicken marinated in a blend of spices & roasted in a tandoor oven
90. Lamb Tikka 21.95
Tender pieces of Lamb marinated in a blend of spices and roasted in our clay tandoor oven.
91. Seek kabab 23.95
Minced Lamb with onions, herbs and spices molded on the skewers and roasted
 in our clay oven.
92. Tandoori Mix Grill 24.95
A combination of our Tandoori chicken, Chicken tikka, Lamb Tika
SEAFOOD SPECIALTIES
93.Shrimp Saag  18.95
Prawns sautéed and cooked with
Creamy  spinach with herbs and spices
94.Shrimp Makhani 18.95
Prawns simmered in butter,
tomatoes and cream sauce
95.Shrimp Karai (New) 18.95
 Shrimp stir fried with onions, garlic, ginger and cooked with bell peppers and tomatoes.
96.Shrimp Chilly (New) 20.95
Shrimp Lightly fried then 
sautéed with chili, onion & Bell pepper  
97.Shrimp Vindaloo 18.95
Prawns and potatoes cooked in a hot, 
spicy curry sauce
98.Fish Masala 17.95
Fresh fish cooked in a blend of spices 
w/ ginger tomato creamy sauce
99.Fish Vindaloo 17.95
Fish and potatoes cooked in a hot,
 spicy curry sauce
100.Fish Curry 17.95
Fish fillet cooked in a curry sauce



HIMALAYAN DESERTS
 101. Kesari Kheer 4.95
Nepalese-style rice pudding made with fragrant basmati rice, slowly simmered in creamy milk and infused with saffron, cinnamon, cardamom, and mixed nuts 102.Kulfi (Mango) 4.95
A classic Indian frozen dessert made from slow-cooked milk and sweet mango purée, garnished with pistachios.
103.Gajar Halwa (Vegan) 4.95
Traditional Indian carrot pudding made with grated carrots slowly cooked in milk, ghee, and sugar, flavored with cardamom and garnished with nuts.
104.Gulab Jamun 4.95
Soft, golden milk dumplings soaked in warm, fragrant rose syrup. A classic Indian dessert that’s rich and sweet,

BEVERAGES

105.All Soft Drinks 2.25
(Coke, Diet coke, Soda, Ice tea, sprite, Lemonade & Ice tea -unsweetened)
106.Mango Lassi 4.95
Delicious sweet Yogurt Shake
107.Chai Tea 3.25
Chai is black tea brewed
 with spices and milk
108.Milk 2.75
109. Bottle Water 1.50
EXTRAS

110. Onion,Chili &Lemon (per plate) 3.50
111. Raita 2.75
(Yogurt containing chopped
 cucumber, Carrot s, and spices.)
112. Papadam (2.5 Full Pieces) 2.75
A Papadum is a thin, crisp Bread made with chickpeas flour
113. Mango Chatney (Sweet pickle) 2.75
Pickle made from Mango, vinegar, spices, sugar, etc.
114. Masala Sauce 5.95
   “Enjoy a plate of rice with every entrée.”
