
Six Course 

Non - Veg 

Krishnarpan Dinner 
 

For....................................................................... 

Nepali Date......................................................... 

English Date........................................................ 

 

Samaya Baji 
An authentic assortment of Newari starters served during religious ceremonies 

~*~*~*~ 

Chyau Ko Sekuwa 
Roasted mushroom marinated with cream 

Puri 
Fried unleavened Nepali bread 

Palungo Ko Saag 
Spinach sautéed in butter 

~*~*~*~ 

Momo 
Steamed dumplings stuffed with minced meat, served with chutney 

~*~*~*~ 

Tarkari Ko Jhol 
Nepali vegetable soup 

~*~*~*~ 

Sada Bhuja 
Steamed Himalayan long-grain rice 

Dal Jhaneko 
Lentil flash fried with Himalayan herbs 

Kukhura Ko Masu 
Chicken curry cooked with Nepali spices 

Simi Ra Pyaj Ko Tarkari 
Stir-fried green-beans and onions with Nepali spices 

Ramtoria Ko Tarkari 
Stir-fried okra with Nepali spices 

Mismas Tarkari 
Stir-fried mixed vegetables with Nepali spices 

Golbheda Ko Achar Homemade 
tomato pickle 

Lapsi Ko Achar 
Homemade hug-plum pickle 

~*~*~*~ 

Sikarni 
Fresh yoghurt flavored with cinnamon and sweetened with honey 

Phalphul 
Nepali fresh fruit platter 

Pharsi Ko Haluwa 
Nepali pumpkin pudding 

~*~*~*~ 

Chiya Wa Kafi 
Tea or Coffee 

~*~*~*~ 

 

 

 

 

 

 

 

 

 
 

Six Course 

Veg 

Krishnarpan Dinner 
 

For....................................................................... 

Nepali Date......................................................... 

English Date........................................................ 

 

Samaya Baji 
An authentic assorted starter served during religious ceremony 

~*~*~*~ 

Chyau Ko Sekuwa 
Roasted creamed mushroom 

Roti 
Nepali griddle roasted bread 

Palungo Ko Saag 
Sautéed spinach with fresh cream 

~*~*~*~ 

Momo 
Traditional Nepali style minced vegetable dumpling 

~*~*~*~ 

Tarkari Ko Jhol 
Nepali vegetable cooked with Nepalese spices soup 

~*~*~*~ 

Sada Bhuja 
Himalayan long-grain rice steamed 

Dal Jhaneko 
Lentil flashed with Himalayan herbs 

Paneer Ko Tarkari 
Cottage Cheese Curry 

Simi Ra Pyaj Ko Tarkari 
Stir-fried green-beans and onions w/ Nepali spices 

Ramtoria Ko Tarkari 
Stir-fried okara w/ Nepalese spices 

Mismas Ko Tarkari 
Stir-fried mixed veg. w/ Nepali spices 

Golbheda Ko Achar 
Home made tomato. pickle 

Lapsee Ko Achar 
Home made hug-plum pickle 

~*~*~*~ 

Sikarni 
Fresh yoghurt flavored w/ cinnamon sweetened w/ honey 

Phalphul 
Nepali fresh fruit platter 

Pharsi Ko Haluwa 
Nepali pumpkin pudding 

~*~*~*~ 

Chiya Wa Kafi 
Tea or Coffee 

~*~*~*~ 

USD 60.91  

All rates are inclusive of 13% VAT. 

The rates are subject to change without prior notice. 

Meal rates are per person, non-commissionable. 


