Himalayan Yak

Authentic Himalayan & Indian Cuisine




VEGE IARIAN STARTER @

APPETIZERS

£2 1
Pappadoms . R 0.9
(Crispy lentil wafers served with chutney o qg
Pickles Tray |

ango chutney. Tamarind & Date

i fM
(Selection © Spices, Mint Chutney)

Chutney. Onion £o 99
Mixed Pickle ) ;
(Traditional spicy pickle made with mixe
vegetables & fruits) o0
Lime Pickle . :
(Tangy and spicy preserved lime pickle) :
Mango Chutney | £0.9
(Sweet and mildly spiced mango relish) o
Mint Chutney(D) | £0.9
(Refreshing yogurt-based mint dip)

£0.99

Tamarind & Date Chutney

et and tangy chutney made with tamarind &

£0.99

s and lemon juice)

{Swe
dates)

Onion Spices .
(Chopped onions mixed with spice

oy
1/ 3
N
N
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VEGAN (\K{jf

Vegan Samosa Chaat £5.75
(Crispy samosa topped with

chickpeas, chutneys & vegan yoghurt)

Chilli Garlic Mushrooms £6.50

(Mushrooms tossed with garlic, chilli & spring onion)

Punjabi Vegan Curry £8.95

(Traditional Punjabi style curry with mixed vegetables)

Dal Tadka £8.50

{Yellow lentils tempered with garlic & cumin)

Bombay Aloo £8.75

(Classic potatoes cooked with onion, tomato & spices)

Jeera Aloo £8.75

(Classic potatoes cooked with onion, tomato & spices)
Vegan Himalayan Rice Bowl £3.75

(Rice, vegetables & Himalayan style sauce)

Vegan Garlic Coriander Naan £3.75

(Fresh naan with garlic & coriander)

Vegan Tandoori Platter £10.95

(Mixed grilled vegetables & tofu served sizzling)

Mango Lime Sorbet £4.95
(Refreshing vegan dessert)
Vegan Aloo Tikki Chaat £5.75

(B‘oiled and mashed potatoes, chickpeas, onions,
g_mger, garlic, coriander, cumin, turmeric, and spices
like garam masala and red chili powder)

(\}lefgan Tofo Butter Masala £9.95
ofu, tomatoes, c, onions, garlic, ginger, spices, Garam
masala, turmeric, red chili Powder, and vegan butter)

Chilli Paneer (G, S) i T

(Paneer cooked in chilli sauce with onions g e £6.5¢

Gobi 65 Pepper Fry (G, ) o
(Crispy cauliflower tossed in South Indian Spices) £6.50

Veg MoMo (G)

(Steamed dumplings filled with seasoned vegetah

Aloo Tikki Chaat (G, D)

£6.75

les)

(Potato patties topped with chickpeas, yogurt & £5.75
chutneys)

Samosa Chana Chaat (G, D) £s
(Punjabi samosa with chickpea curry, yogurt & -75
chutneys)

Mushroom Salt & Pepper (G,S) g4 50

(Commonly includes maida, corn flour, rice flour s

ground pepper, and optional ingredients like garli: I:' f~res"'v
green chillies, and curry leaves) *ONigng,
Himalayan Papdi Chaat (G, D) g4 50
(Yogurt, chutneys & crispy wafers) |
Pani puri (G) £5.99
(Crispy puris filled with tangy spiced water & Potatoes)
Onion Bhaiji (V, Ve) £575
(Crispy deep-fried onion fritters)

Veg Manchurian (G, D, S) £6.25
(Vegetable dumplings in Indo-Chinese

manchurian sauce)

Garlic Mushroom Shashlik (D)  £6.25

Tender mushrooms marinated in garlic and spices, skewered
and grilled for a smoky, flavorful bite.
£6.95

Paneer Shashlik (D)

(Paneer grilled with capsicum & onions)

NON-VEG STARTER

Chilli Chicken (G, E, S)

(Boneless chicken cooked in spicy chilli sauce
with onions & peppers)

Chicken 65 (G, E) £6.99

(Crispy fried chicken tossed in South Indian spices)

£6.95

Chicken Momo (G) £6.99
(Steamed dumplings filled with spiced chicken,
served with chutney)
Honey Lemon
Garlic Chicken(G,E,S) £6.95
(Chicken cooked with honey, lemon, garlic & bell
peppers)

£6.95

Black Pepper Chicken (G, E, S)

(Chicken cooked with crushed black pepper & spices)

Kerala Pepper Fry Prawns (F, G) £6.99

(Tiger prawns sautéed with curry leaves and black

pepper)
Amritsari Fish Pakoda (F) £6.95

(Crispy fried fish marinated with Indian spices & gram
flour)




" NON-VEG STARTER

Tandoori Chicken (D)
ed whole/ half chicken grilled in tandoor)

Afghan

Ic
(}:‘?IEPB.QQ / Full £12.99
prawn Puri (F) £6.75
(Spiced prawns served on fried puri bread)
Hot Meat Puri £6.50
(Spiced minced meat served on puri)
£6.25

Hot Chicken Puri (D)

(Spiced chicken served on purt bread)

THE CHARCOAL TANDOOR

VEGETARIAN MAINS @

Tandoori Mixed Grill(D) £17.95

Lamb chop. chicken tikka, seekh kebab & chicken wings

grilled in tandoor

Himalayan Special Grilled (F) £15.95
Seabass

(Whole seabass marinated with spices and grilled)

Lamb Chops (D) £12.75
[Marinated lamb chops grilled over charcoal)

Lamb Seekh Kebab £9.99
(Minced lamb with spices grilled on skewers)

Chicken Gilafi Kebab (D) £9.99
(Chicken kebab coated with onions & peppers)

Chicken Narangi Tikka (D) £10.50
(Chicken tikka infused with citrus flavour)

Chicken Achari Tikka (D) £10.50
(Chicken marinated in pickled spices)

Murgh Malai Tikka (D) £10.50

(Creamy chicken tikka with cheese & mild spices)

Murgh Lehsuni Tikka (D) £10.50
(Garlic flavoured chicken tikka)

Honey Mustard

Salmon Tikka (M,F,D) £13.95
(Salmon marinated in honey mustard & spices)

Ajwaini Fish Tikka (M, F, D) £13.95

(Fish marinated with ajwain, spices and grilled in tandoor)

Malai King Prawns (F, D) £14.95

[King prawns marinated in creamy sauce and grilled)

Tandoori Chicken Wings (D) £7.99

(Spiced chicken wings cooked in tandoor)

Mixed Vegetabje Jalfrezi (ve)

(Mixed vegetables cooked with £8.95
Bhindi Masalg (Vev)v )
(Okra cooked with onions & splces) £8.75
Chana Aloo (Ve) £8
(Chickpeas and potatoes in traditionq) spices) "
Dal Tadka (Ve) £8
(Lentils tempered with garlic & cumin) =0
Dal Makhani (D) £8.9
I';IoT-cooked black lentils with butter & cream) o
alak Paneer (D)
(Paneer cooked in spinach gravy) 18,99
Bombay Aloo (Ve)
(Spiced potatoes with mustard seeds) £875
Achari Baingan (Ve)
(Aubergine cooked gith pickled spices) £87S
Rajma Masala (Ve) £8.50
(Kidney beans in rich tomato gravy) .
Kadhai Paneer (D) £8.99
(Paneer cooked with capsicum & spices) i
Paneer Jalfrezi (D) £8.99
(Pnn?er cooked In spicy vegetable sauce)
Dhingri Matter Paneer (D) £8.75
(Mushroom, peas & paneer in rich gravy)
Paneer Butter Masala (D) £8.99

(Mild, creamy, and mildly sweet indian curry characterized by a
smooth, buttery tomato gravy)
£8.75

Saag Aloo

Saag Aloo is a traditional North Indian vegetarian dish made
with potatoes (aloo) and leafy greens (saag), typically spinach,
cooked with aromatic spices to create a flavorful, hearty, and
nutritious meal.

NON-VEGETARIAN MAINS

Murgh Makkhan wala £12.95

(Butter Chicken) (D} (Chicken cocked in creamy tomato
butter sauce)

Murgh Dhaniya Masala

(Chicken cooked with fresh coriander & spices)

£12.50

Murgh Chengezi £12.50
(Chicken cooked in rich Mughlai-style gravy)
Kali Mirch Chicken £12.50

{Chicken cooked with black pepper & spices)

Gosht Banjara £12.99
(Lamb cooked in traditional rich gravy)

Lamb Desi £12.99
(Home-style lamb curry with rustic spices)

Kerala Fish Curry (F) £13.99
(Fish cooked in coconut-based curry)

Prawn Takatak (F) £14.99

" (Prawns cooked with onions, tomatoes & spices)

Himalayan Special
Balti Mixed (F) £14.99

{Mixed meat and seafood cooked in rich balti sauce)




NAAN & BREADS

Plain Naan (G, E, D) £2.95
(Soft tandoor-baked bread) g
Butter Naan (?&E,) D) £3.1
(Bread topped with butter
Garlic Naan (G,|F,&2)“ ) £3.25
{Bread topped with garlic & bu er
Cheesy Naan (G, E, D) £3.75
{Bread stuffed with melted cheese)
Garlic & Cheese Naan (G, E, D) £3.95
(Garlic naan with cheese filling)

£3.95

Onion & Cheese Kulcha

(G.E.D)
(Stuffed bread with onion & cheese)

Mixed Vegetable Kulcha (G, ED) £3.95

(Stuffed bread with vegetables)

Garlic & Coriander Naan £3.75
:gﬁiiglnaan with fresh coriander)

Keema Naan (G, E, D) £305

(Stuffed bread with minced meat)

Peshawari Naan (G, E, D) £3.75

(Sweet naan with coconut, raisins, fennel seeds &
mangeo pulp)

Plain Paratha (G) £3.75
(Layered fiatbread)

Lachha Paratha (G) £3.95
(Flaky layered bread)

Pudina Paratha (G) £3.95
(Mint flavoured bread)

Chapatti (G) £2.95

(Whole wheat flatbread)

Tandoori Roti (G) £2.75

(Whole wheat bread baked in tandoor)

Boiled Rice £2.99

(Steamed basmati rice)

Pilau Rice £3.50
(Rice cooked with mild spices)

Mushroom Rice £3.75

(Rice with mushrooms & herbs)

Vegetable Rice £3.75

(Rice with seasonal vegetables)

Garlic Fried Rice £3.75

(Rice stir-fried with garlic)

Egg Fried Rice (E) £3.99

(Rice stir-fried with egg)

Keema Rice £4.25

(Ri::e cooked with minced meat)

(l-glzx)nalayon Special Fried Rice £4.75

(Rice with chlc!(en, prawn, egg & vegetables)

Sweet Ginger Fried Rice £3.99

(Rice cooked with ginger, coconut, raisins & fennel seeds)
Lemon Rice

Lemon rice is a refreshing dish that
: combines cooked rice w
lemon juice, turmeric, and various spices. It is known for its .

tangy flavor and aromatic aroma
oLt | . making it a popular choice in

BIRYANI

Chicken Biryani (D)

e —

£12.95

{Chicken cooked with saffron basmatlirice & spices)

Lamb Biryani (D)

(Lamb cooked with fragrant rice & spices)

King Prawn Biryani(D)

£13.95
£14.95

(King prawns cooked with aromatic basmati rice)

Vegetable Biryani (D)

(Mixed vegetables cooked with saffron rice)

(Served with curry sauce or raita)

KIDS MENU

£1.95

Chicken Nuggets & Chips (G)

(Crispy nuggets served with fries)

Plain Chips (V)

{Classic potato chips)

Masala Chips (V)
(Spiced potato chips)

Cheesy Chips (V, D)

(Chips topped with melted cheese)

Chilli Chips (V)

(Spicy flavoured chips)
Himalayan Special
Potato Wedges (G,V)

(Crispy wedges seasoned with spices)

SIDES

£7.99
£3.25
£3.75
£3.99
£3.99

£4.75

Raita (D)

(Yogurt with onion, mint & cucumber)

Garden Green Salad (V)

(Fresh seasonal salad)

ALLERGY AWARENESS

£3.50

£3.50

“Customers with food allergies or intolerances are
advised to speak to a team member before placing an

order.”

Allergen Guide:

D-Dairy |E-Egg | N-Nuts | G-Gluten | F-Fish |
V-Vegetarian | Ve-Vegan | S Soya | M-Mustard

HIMALAYAN SPECIAL

(Available in Chicken, Lamb, Fish or Prawn

Tikka Masala, Korma, Bhuna, Saagwala,

Do Pyaza, Kadhal, Jalfrezi, Madras,

Vindaloo, Dhansal:, Patiala, Rogan Jost,

Path.a, Lababdar, Butter Masala, Rahra
Garlic Chilll, Handi, Achari, Methi, Baiti

)

Chicken £12.93
Lamb £13.95
Fish  £14.50

Prawn £14.99




