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KANTIPUR

AUTHENTIC NEPALESE & INDIAN RESTAURANT
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NOTE:
FOOD ALLERGIES AND INTOLERANCES

Please speak to the manager about the ingredient in your food when placing your order
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WELCOME TO

We aim to provide an exceptional dining experience
And taste from the Himalayan Region of Nepal

We pride on the quality and authenticity of our

Food and service

We offer various authentic cuisine from the Region of Mount Everest,
Pokhara, Kathmandu.

As well as mouth watering dishes
From India that suits all taste of our valued customers

Our food is prepared to order therefore please
Let us know if you want any deviation

Thank you
Kantipur

Authentic Nepalese & Indian Restaraunt




COLD STARTERS

Mixed Dips for 2 £4.95

2 poppadoms, spiced onions, mango chutney & mixed raita

Mixed Dips for 4 £6.95

4 poppadomes, spiced onions, mango chutney, mixed raita & mixed pickle

£1.00 Mango Chutney
£1.45 Mixed Pickle

STARTERS

Vegetable Pakora £4.95

Favourite vegetables deep fried with
spices & gram flour

Chicken Pakora

Marinated chicken breast coated with
gram flour and fried until golden brown

Fish Pakora
Marinated fresh fish coated with
seasoned batter & deep fried

Mushroom Pakora £4.95

Marinated mushroom deep fried with
homemade spices

Onion Bhaji
Sliced onion, fresh coriander with spices
fried with a crispy batter

Haggis Pakora
Traditional Scottish haggis wrapped in
batter with Indian spices & deep fried

Samosa (Veg £4.95 / Meat £5.95)
Pastry parcels stuffed with meat
or vegetables & deep fried

Mixed Pakora

Combination of vegetables, chicken &
fish pakoras

Nepalese Chilli Chicken..£5.95

Marinated fried chicken cooked with
peppers, onions & Nepalese spices

Momo (Veg £5.45 / Chicken £5.95)
Steamed Himalayan dumplings stuffed
with vegetables & served with Nepalese
spicy chutney

Chicken 65

Tender pieces of fried chicken cooked
with ginger, garlic, curry leaves & whole
dry chilli

Garlic Mushrooms
Creamy mushroom with mashed fresh
garlic & mixed herbs

Spring Roll (veg £4.45 / Chicken £5.45)
Pastry rolls stuffed with
(vegetable / chicken) & deep fried

Special King Prawns .....£5.95
Panko breaded king prawn deep fried &
served with sweet chilli sauce

Chandri Chicken

Battered Chicken, Pan Fried With garlic
Chilli Sauce, And Chilli Flakes & Garnished
With sesame Seeds.

Sharing Platter (for 2 £9.95 / for 4 £15.95)

Combination of chicken chaat, chicken tikka, fish, chicken & vegetable pakora




POORIS

Flat fried bread in a tangy sweet n sour sauce garnished with fresh coriander

TANDOORI STARTERS

(Served With Salad & House Special Sauce)
Chicken Tikka

Medium spiced marinated chicken breast cooked in traditional clay oven

Chicken Chaat

Medium spiced marinated chicken drumstick cooked in slow fire in clay oven

Chicken Tikka Shashlik

Medium spiced marinated chicken breast, peppers & onions cooked in
traditional clay oven

Lamb Chops

Medium spiced marinated with homemade spices & herbs cooked in clay oven

Lamb Tikka

Tender pieces of Scottish lamb marinated in homemade spices

Seekh Kebab

Lamb mince marinated with medium spices, cooked in clay oven

Tandoori King Prawn
Medium spiced marinated king prawn cooked in clay oven

Salmon Tikka

Medium spiced marinated salmon cooked in traditional clay oven

Monkfish Tikka

Monk fish marinated withhomemade spices and herbs, cooked in clay oven

Paneer Shashlik

Homemade cottage cheese marinated with chef’s secret herbs and
cooked with peppers & onions

Sekuwa (Chicken £5.95 / Lamb £6.95)
Famous Nepalese starter with grilled chicken cooked with secret Nepalese herbs




TANDOORI MAIN'S

Served On Sizzler With Curry Sauce & Choice Of Pilau/Boiled Rice Or Plain Nan
(£2 Extra For A Choice Of other Sauce, Rice Or Nan)

Chicken Tikka

Lamb Tikka :
Chicken Tikka Shashlik. £13.95
Paneer Tikka Shashlik £12.95
Monk Fish Tikka £14.95
£15.95

King Prawn Tikka

Lamb Chops
Tandoori Chicken £12.95
Tandoori Honey Salmon £14.95

Salmon Seasoned With chilli Flakes, Honey,
Mustard QOil, Dill & Slow Cooked In A Clay
Oven.

Mixed Grill £19.95

Chicken tikka (2pcs), lamb tikka (2pcs), lamb chops (2pcs),
king prawn (2pcs) & tandoori chicken on the bone (1pc)

KANTIPUR SPECIALS

Chilli Lasunni
Chicken Tikka Sautéed With Fresh Green Chillies,
Garlic, Ginger & Tomatoes, Spiced To Perfection.

Lamb Harayali £11.95
Pieces Of Lamb Cooked With spinach,Garlic
& Onion Gravy In Nepalese style.

Chicken Tikka Masala £10.95

Chicken tikka cooked with peppers, onions
& homemade butter masala sauce

Butter Chicken £10.95

Tender pieces of chicken tikka cooked in
creamy tomato sauce, Indian masalas,
fenugreek & butter

Kashmiri Korma

(Chicken £10.95 / Lamb £11.95)

Pineapple & mango cooked in rich coconut
creamy sauce with choices of lamb or chicken

Himalayan Gosht £11.95

Tender lamb cooked in our special homemade
nepalese sauce with flavour of timur

Basil Coriander Lamb £11.95

Lamb cooked with ginger, garlic & basil
coriander sauce

Bhindi Gosht £11.95
Bhindi (Ladies Finger) cooked with lamb &
Indian spices

Jhinga Masala £14.95

Tandoori king prawn cooked with mustard seeds,
ajwain (Thyme seed) in chef’s special sauce

Monk Fish Garlic Chilli. £14.45

Tandoori monk fish cooked in garlic chilli
sauce & touch of fresh green chillies, spring
onions & coriander

Goan Fish Curry £13.45

Fresh fish cooked with mustard seeds, whole
dry red chilli, curry leaves & coconut milk

Dal Makhani
Whole black lentil & red kidney beans
cooked in tomato, butter & a touch of cream

Paneer Tikka Masala .. £11.45

Clay oven roasted paneer cooked with peppers
& onion in our chef special masala sauce

Chicken Tikka Mitho Piros.. £10.95

Chicken tikka cooked with sweet tangy &
spicy sauce with green chillies,
green peppers & onions




TRADITIONAL DISHES

Main Vegetable
Chicken Breast

Chilli Achari
Tangy Curry Cooked With Blended Nepa-
lese Mixed Pickles, Onions & Green Chillies.

Malaidar
Cooked With Spinach, Garlic, Ginger &
Touch Of Fresh Cream.

Kolhapuree

Medium Spiced Curry With House Fresh
Spices, Garlic, Ginger, Green Chillies & Fin-
ished With Fresh Coriander.

Jalandari
Medium To Hot Curry, Prepared In Onion
Gravy With Peppers, Onion &Coconut.

Balti
Tomato Based Curry Cooked With Fresh,

Ginger, Garlic & Mixed Peppers.

Saag Methi Jeera

Fresh spinach Choice Of Meat Seasoned
with fenugreek Cumin Sheed & Spices
Simply The Best

Korma
One of the mildest of the Indian curries
based on coconut & cream sauce

Chasni

A creamy sweet & sour dish prepared with
cashew nut, cream & mango chutney

Patia

A sweet & sour dish with a unique tangy
taste

Bhoona
A rich thick sauce with extra ginger, garlic
& tomatoes

Dopiaza
An aromatic dish prepared with extra diced
onions

Lamb Tikka
Prawns
King Prawn

Karahi

A very famous north Indian dish with a
special host of spices & generous helping
of fresh green chillies, peppers & onions

Garlic Chilli

This is a popular curry for garlic & chilli lov-
ers, fresh garlic and green chillies cooked
in a thick garlic chilli sauce with a touch of
spring onions & fresh coriander

Jalfrezi
A tangy flavoured dish prepared with juli-
enne peppers, onions & green chillies

Rogan Josh

A popular medium hot Indian kashmiri
dish cooked in a rich onion heavy blended
tomatoes & host of spices

Madras

A popular among hot curry fans which is
cooked with plenty of chillies & hot Indian
spices

Saag

Spinach cooked with aromatic spices, garlic
& tempered with cumin seeds

Jaipuri

A rich thick sauce cooked with diced
peppers, onions & mushrooms

Dansak
A popular Indian dish cooked with
a mixture of lentils

Ceylonese Korma
Mild curry cooked with almond, fresh
cream & extra coconut




TRADITIONAL VEGETARIAN DISHES

Tadka Dal

Spiced yellow lentils tempered with cumin,
onions, garlic and fresh coriander

Aloo Gobi

Cauliflower and potato cooked in tomato
based sauce

Mutter Paneer
Homemade cottage cheese and green peas
cooked with onion in a tomato based sauce

Saag Paneer
Fresh spinach delicacy cooked with fresh herbs
and paneer (cottage cheese)

Bhindi Masala

Ladies finger sauteed with ginger, garlicand
cooked in homemade style

Chana Masala
Chickpeas cooked in onion and tomato with a
tempering of cumin seeds

Mushroom Mutter
Mushrooms & green peas cooked with onion &
tomato based sauce

Jeera Aloo
Potatoes tempered with cumin seeds, garlic,
ginger & fresh coriander

FROM THE HEART OF NEPAL

Momo (9pcs) (Veg £10.45 / Chicken £11.45)
Steamed Nepalese dumplings stuffed with
(vegetables / chicken) and served with
nepalese spicy chutney

Kantipur Special Lamb Chops.£13.95
Chargrilled lamb chops cooked with hung
yoghurt and special spices

Nepalese Chilli Chicken...£11.95
Marinated fried chicken cooked with peppers,
onions, tomato, nepalese spices, spring onion
& fresh coriander

Sweet & Sour Chicken £11.95

Diced chicken prepared with pineapple, peppers
and onions in a tangy sweet and sour sauce

Manchurian (veg £10.45 / Chicken £11.45)
A unique dish prepared with ginger, garlic,
chopped onion, tomatoes, green chillies and a
touch of soya sauce

Malekhu Fish Curry £13.45
Fresh Seasonal fish cooked with mustard seed,
curry leaves & ajwain (Thyme seed) with a
touch of green chillies & coriander

Lake Side Chicken

Chicken tikka cooked in our special
homemade Nepalese sauce

Kantipur Special Chicken Tikka.. £12.45

Chargrilled chicken with peppers, onions &
mushrooms sauteed with a special sauce

£11.45

CHOW MEIN

Vegetable Chow Mein

Vegetable Fried Rice

£11.45

£10.95

BIRYANIS

A delicious combination of rice with (meat/vegetables) served with biryani sauce

Vegetable £10.95

Chicken

Lamb




Plain Nan

Garlic Nan

Garlic Coriander Nan
Peshwari Nan
Cheese Nan

Keema Nan

Chapati

Tandoori Roti

Plain Paratha
Tandoori Paratha
Vegetable Stuffed Paratha

ACCOMPANIMENTS

KIDS MENU

Chicken Korma (choice 0f Rice Or Chips)
Chicken Chasni (Choice Of Rice Or Chips)
Chicken Nuggets & Chips
Chicken Pakora & Chips

Fish Fingers & Chips

Breaded Haddock & Chips

Ham Burger & Chips

Cheese Pizza 8"




