
 

 

 
Welcome Namaste to 

 Gurkha Durbar 
 

 

 
 

Website: www.gurkhadurbar.co.uk                                                                            
Tel: 020 8890 3474 / 020  8890 0099 
Email: gurkhadurbarmanger@gmail.com                                                      
Address: 78 Bedfont Lane, Feltham ,TW14 9BP 
 

http://www.gurkhadurbar.co.uk/
mailto:gurkhadurbarmanger@gmail.com


 

 

 
 

Starters 

 
 
Momo 5pcs (Must try) – Veg/Chicken/Lamb (Nepalese steamed 

dumplings, filled with   meat & served with tomato chutney) 

3.45/3.45/3.45 

Chicken Chilli (chicken stir fried with chilli, onions and pepper sauce) 

        

4.95 

Chicken Tikka (chicken marinated in authentic spices and herbs cooked 

in tandoor)      
3.95 

Lamb Tikka (Diced lamb marinated in authentic spices and herbs 

cooked in tandoor)     
4.45 

Tandoori Platter (sharing for 2) (Selection of clay oven tandoor 

delicacies. Lamb tikka, chicken tikka, tandoor chicken & sheek kebab)                                                                     
7.95 

Durbari Sheek Kebab (Minced lamb mixed with onions and coriander 

marinated in authentic spices and herbs cooked in tandoor)                                                                                     
4.25 

Onion Bhaji (Slice of onions battered with spices and gram flour)                              2.95 

Panner Chilli (Cottage cheese with onions, peppers and green chilli 

sauce)    

4.45 

Chicken Pakora (Diced chicken pieces marinated and deep fried)                                       4.45 

Chicken Lollipops (Chicken wings deep fried &marinated with special 

chefs sauce)       
5.95 

Veg samosa 2.95 

Lamb samosa 
Veg. Spring rolls 

2.95 
2.95 

Chef’s Special 

 
 
Gurkhali Chicken or Lamb (Tender Diced Chicken or lamb cooked in authentic Nepalese 

herbs and spices with onions, peppers, garlic and gingers)        8.45 

Khursani Chicken (Selected pieces of chicken marinated and cooked in green chilli traditional 

Nepalese style sauce)                                                                                 8.45 

Traditional Choices 

 
Vegetable: 6.95    Chicken: 7.45             Lamb:  8.45            
 
Madras Cooked in madras hot sauce  
Korma Cooked in a very mild sauce  



 

 

Jalfrezi Mixed with mix peppers and hot sauce  
Tikka Masala Cooked in butter sauce   
 

Gurkha Grill ( Served with side salad)  

 
Chicken Tikka (chicken marinated in authentic spices and herbs cooked in tandoor)          6.95 

Lamb Tikka (Diced lamb marinated in authentic spices and herbs cooked in 

tandoor)   
7.95 

Tandoori Chicken (Half) (Tendered chicken marinated in low fat yoghurt and 

spice and cooked in clay oven)                                                                                                                 
6.95 

Tandoori Chicken (Full)  (Tendered Full chicken marinated in low fat yoghurt and 

spice and cooked in clay oven) 
11.95 

Gurkha Mix Grill (Selection of lamb tikka, chicken tikka, durbari kebab, tandoori 

chicken, lamb chop)    
12.95 

 

Rice 
Boiled Rice (Plain boiled Basmati rice) 1.95 

Pilau Rice (Colourful basmati rice cooked with saffron and spices)                    2.45 

Mushroom Rice (Mushrooms fried together with rice and vegetables)    3.45 

Egg Fried Rice Egg fried together with rice and vegetables      3.45 

 

Breads 

 
Naan (Enriched plain bread cooked in clay oven)      1.95 
Garlic Naan (Tandoor bread cooked with fresh chopped garlic)   2.45 
Chilli Naan (Tandoor bread cooked with fresh chopped green chillies)     2.45 
Keema Naan (Tandoor bread cooked with mince lamb meat)   2.95 
Peshawari Naan (Tandoor bread stuffed with coconut and almonds)  

Tandoori Roti  

2.95 
1.50 

Biryani (Served with vegetable sauce)  

 
 
Vegetable Biryani 6.95             Chicken Biryani 7.95 
Lamb Biryani 8.95                      Gurkha Mix Biryani 9.95  

Tarkari Bazaar – Vegetables  

 
                              Mains: 5.45             Sides: 3.95 
Saag (Spinach cooked in sauce) 



 

 

Bombay Aloo (Potatoes cooked in Nepalese special herbs) 
Daal Jhaneko (Lightly spiced yellow lentils) 
Daal Makhnee (lightly spiced black lentils) 
Saag Panner (Spinach with cottage cheese cooked with special herbs) 
Saag Aloo (Potatoes with spinach cooked in thick medium hot sauce) 

 

Nepalese Special  

 
 
Momo STEAM FRY CRUNCHY/CHILLI/JHOL/SADHEKO 

Veg/chicken 4.95 5.45 5.95 
Lamb/pork 5.95 6.45 6.95 

 (Typical Nepalese dumplings filled with mincemeat, coriander, ginger and spring onion with 
chutney) 

 Veg Chicken Lamb Pork Mix 
Chowmein 5.95 6.95 7.95 7.95 8.45 

 (Stir fried noodles with meat, spring onions and mix vegetables) 
 

Chatpate (Street food of Nepal- mix of chickpeas, coriander, red onions, instant 

noodles, puff rice & green chilli garnished with lemon juice)  

3.95 

Sukuti Chatpate (Mix of Lamb, chickpeas, coriander, red onions, instant 

noodles, puff rice & green chilli’s garnished with lemon juice)  
6.95 

Pani Puri (Golgappa stuffed with potatoes, coriander and tamarind sauce)  2.95 

Lamb Sukuti (Crispy lamb marinated in Nepali spices cooked with ginger, garlic, 

chilli and tomatoes) 
6.95 

Bhutan (Lamb tripe shallow fried & cooked with spices chilli and tomatoes)  
  

4.95 

Choyela – Chicken or Lamb (Tender meat marinated in herbs & spices, 

then finished off by seasoning with mustard oil 
5.95 

Pangra (Chicken giblet cooked with tomatoes, onion, fresh herbs & homemade 

spices) 
4.95 

Chips Chilli (Fried chips cooked with peppers, onions and chilli sauce) 

         
3.95 

Pork jheer (grilled meat served with green chutney) 6.95 
Pork sadheko (grilled meat marinated with spices)   6.95 
Pork ko kaan (pork ear stir fried with spices) 5.95 

 
 

 = Slightly Hot                = Hot                = Very 
Hot 

 



 

 

= Contains Nuts    = Vegetarian  
 

 Food Allergies and intolerances:  
If you suffer from an allergy or food intolerance then please let us know, before ordering, so 
that we can advise you. PLEASE NOTE OUR KITCHEN IS NOT A NUT OR ALLERGEN FREE 
ENVIRONMENT. 
 


