
£9.95

£9.95

£10.95

£10.95

£9.95

£9.95

£10.95

£10.95

£9.95

£3.25

£3.95

£3.45

£2.75

£3.25

£3.95

020 8876 6220
020 8878 2056

OPEN 6 DAYS A WEEK
Tuesday to Saturday - 5pm to 11pm
Sunday 3pm to 10pm

199 Upper Richmond Road West   East Sheen   Richmond   SW14 8QT

Tel: 020 8876 6220
Order online at:

www.annapurnarestaurant.com

*Free home delivery within 2 miles for orders over £20.
All major credit cards accepted.   All prices include VAT

KATHMANDU ALOO

SAAg ALOO

ALOO MATAR gObi

ROYAL PANEER MASALA
Luxurious, rich and smooth Vegetarian speciality. 
Paneer cooked with a sumptuous Masala sauce.

NEPALESE bLACK DAAL

£5.95

£6.95

£5.95

£5.95

£6.95

£6.95

£6.95

£6.95

£6.95

NEPALESE PULAO

gREEN SALAD

ONiON CHUTNEY

£3.95

LACHHA PARATHA

£3.95

CHiCKEN KORMA

CHiCKEN JHALFREZi
A warm and tempting feast of chicken breast cooked with a rich sauce of fresh
tomatoes, sliced onions, capsicum and heated with green chillies.
The Gurkha’s favourite!

CHiCKEN SAAg

SHERPA LAMb

CHiCKEN DHANSAK

LAMb ROgAN JOSH

Fresh leafy spinach cooked with potatoes.

£1.50

£1.00
£1.50

£1.00

Freshly baked soft and fluffy naan cooked 
on the wall of the tandoori oven.

CLASSiC DiSHES

£3.45

Tender chicken cooked with fresh spinach leaves, tomatoes and onions to
provide a moist and mouth watering sensation. A traditional dish popular in
the Kathmandu Valley.

VEgAN SPECiALS
TOFU CHANA SAAg 
Bean curd cooked with chickpeas, fresh spinach and mild spices.

DHAULAgiRi VEgETAbLE 
Special vegetable prepared using fusion spices and herbs from northern frontier of
Nepal and Tibet. Crunchy, well flavoured and full of nutrition. Garnished with
sesame seeds and finely chopped spring onion.

JANAKi bHANTA
Aubergine cooked with an array of delicate spices and herbs. Delicious.

£8.95

£8.95

£8.95

SAAg PANEER
Fresh leafy spinach cooked with home-made Nepalese cottage cheese.

£3.25

September 2022

CUCUMbER RAiTA

MUSHROOM PARiKAR

- private dining -

@annapurnares annapurna_restaurant

Slow cooked black lentils fused with authentic Nepalese spices.
A popular dish in Kathmandu Valley. 

A mild and tasty curry prepared in a special creamy sauce and slow cooked to perfection.

A Parsee dish with an authentic blend of spices cooked with five different types of
lentil and served hot, sweet and sour.

A well loved traditional potato dish flavoured with delicate herbs and spices.

A special combination of five seasonal vegetables to give a wholesome and
healthy accompaniment.

A selection of five mixed yellow lentils tempered with fresh garlic.

Potatoes and cauliflower cooked with peas, mustard seed, coriander and
finished with spring onion.

A superb smooth and spiced lamb curry eaten in the villages of northern Nepal. 
Hot and saucy, its strong spices and mouth-watering cascade of flavours make it 
ideal for adventurous people!

LAMb SAAg
Tender chicken cooked with fresh spinach leaves, tomatoes and onions to
provide a moist and mouth watering sensation. A traditional dish popular in
the Kathmandu Valley.

£1.00

ALOO PARATHA
Wholemeal bread stuffed with 
potatoes and aromatic spices.

LiME PiCKLE

MiNT SAUCE

CONDiMENTS

£2.45
Plain flat wholemeal bread.



ONiON PAKORA
Finely sliced onion marinated in spices and deep fried.

LAMb SAMOSA
A delicious pyramid-shaped package of lamb, peas, sauteed onion, garlic and
coriander, tightly wrapped in a flat pastry and fried.

VEgETAbLE SAMOSA
A delicious pyramid-shaped package of potato, peas, sauteed onion, garlic and
coriander, tightly wrapped in a flat pastry and fried.

CHiCKEN CHiLLi
A Nepalese village dish consisting of sliced chicken breast marinated in spices and sauteed 
with capsicum, onion, spicy tomatoes, fresh green chillies and a touch of soy sauce.

CHHOiLA CHiCKEN       
A traditional Newari starter. Bitesize barbequed chicken pieces tossed with chopped
garlic, fresh ginger, mustard oil, fresh lemon juice and red onion rings. Tangy and hot.

PERO CHiLLi LAMb
Diced lamb marinated with roasted masala, ginger, green chilli and herbs.
A great accompaniment to Gurkha beer.

gRiLLED PLATTER 
Selection of grills from our tandoor, Chicken Tikka, Lamb Kebab and Paneer Tikka.

PRAWN PURi
Prawns slightly spiced and cooked with coconut for a sweet and sour taste,
served on puffy wholemeal roti bread.

CHiCKEN / LAMb MO: MO (8 pieces) 
Mince chicken or lamb mingled with green herbs & mild spices, wrapped in a pastry and 
steam cooked. An authentic Kathmandu Valley preparation. Served with tangy chutney.

STARTERS
£3.95

£3.95

£3.95

£5.95

£6.95

£7.95

£8.95

£6.95

£8.95

Allergy Advice: Some of our dishes may contain nuts, wheat and dairy. Please let us
know of any allergy you may have when ordering so we can prepare your meal accordingly.

VeGeTAriAN hoT NUTS

TANDOORi SPECiALiTiES

SEAFOOD DELiCACiES

CHiCKEN SHASHLiK
Fresh breast of chicken pieces marinated in a special fusion of herbs and freshly ground 
spices, delicately seasoned and finally grilled with pieces of onion, tomato and capsicum.

MiXED gRiLL
A mouth-watering selection of delicious Tandoori grills including Chicken Shashlik,
Paneer Tikka, Chicken Tikka, Sheek Kebab and Tandoori King Prawns. 
A fabulous selection from our grill.

KiNg PRAWN PYAJi
Large and sumptuous king prawns marinated with special herbs, red onions
and a range of spices,grilled in our clay oven for the fullest flavour.

SHAHi SHEEK KEbAb
Minced lamb mingled with mild spices and fresh green herbs. 
Skewered in our tandoor, garnished with peppers and red onions. herby and juicy.

MALAi CHiCKEN TiKKA
Juicy chicken pieces marinated in a mild home made sauce, 
enhanced with spices and barbequed to perfection in Tandoori oven.

PANEER SHASHLiK
Juicy paneer marinated in a special fusion of herbs and freshly ground spices.
Delicately seasoned and finally grilled with onion, tomato and capsicum.

gRiLLED SALMON
Scottish salmon marinated with light spices and green herbs, lemon, mustard oil 
and grilled in our tandoor.

POLEKO CHiCKEN TiKKA
Juicy chicken breast pieces marinated in our own blend of fresh green herbs, 
enhanced with a fusion of Nepalese spices before being grilled to a tender finish.

KiNg PRAWN MiTERi
A superb king prawn curry prepared with a blend of herbs and spices, specially cooked
with lemon grass for that tangy taste! Prepared medium to hot according to your taste.

KiNg PRAWN DHANSAK
King prawns cooked with an authentic Nepalese cocktail of aromatic spices and a
blend of five different lentils. It is hot, sour and sweet.

SUN KOSHi FiSH
our chef’s seafood speciality. Best cuts of tilapia cooked with mild herbs & spices,
coconut milk, tomato and mustard seeds.

KiNg PRAWN MASALEDAR
Succulent juicy king prawns grilled in a tandoor and cooked in a very special
coconut-based creamy sauce designed to capture and hold all the delicate flavours.

£9.95

£14.95

£14.95

£9.95

£9.95

£9.95

£11.95

£9.95

£14.95

£14.95

£11.95

£15.95

£12.95

£13.95

£10.95

£13.95

CHiCKEN biRYANi
Marinated chicken pieces initially prepared with delicate spices and cooked with basmati rice.

Private dining

ORigiNAL NEPALESE DiSHES
£10.95

£10.95

£10.95

£10.95

£10.95

£15.95

£11.95

£10.95

£15.95

£10.95

Namaste.
A warm welcome.

We have selected dishes on this menu that when cooked & packed, 
will retain their aroma, taste and original flavour.

our creative, experienced chef and the rest of the team are
committed to offering you true Nepalese cuisine. in order to achieve 
that, we only use the finest ingredients, an abundance of fresh green 
herbs and our own unique blend of spices which are freshly prepared 
within the restaurant. each day our master chef carefully prepares 
fresh marinades and blends to bring these fabulous authentic
Nepalese dishes to you.

We hope to provide an indulgent cuisine, offering dishes that are 
healthy and fresh. our dishes have been tried and tested over the last 
9 years, with great feedback coming from our many satisfied customers.

Furthermore, we can adjust the spice levels to suit your palate.
Just ask our friendly and helpful staff when you call.

WhAT’S NeW.....

We have recently undergone refurbishment and hope you will enjoy
the exciting new changes to the restaurant.

TerrACe DiNiNG (Weather permitting)
A beautiful garden terrace is now open for you to relax and enjoy
al fresco style dining. 

PriVATe DiNiNG
Whether you require a business meeting, working lunch, treat for clients 
you wish to impress or a celebratory meal with your family and friends, 
our private dining room can be the answer.  
An exclusive, private, cosy and uplifting environment has been created 
for a wonderful dining experience for a maximum of 12 people.

RATO bHALE
Our chef’s reproduction of an authentic full flavoured Nepalese chicken curry. 
rich, robust and aromatic, cooked with a blend of garam masala. Prepared hot.

CHiCKEN MANASLU
Diced chicken marinated overnight with our own blend of spices and green herbs.
Barbequed and then cooked with natural ingredients to achieve a thick luxurious sauce. 
Can be prepared medium to hot.

KATHMANDU DAAL gOSTH
Spring lamb cooked with lentils and medium spices. 
A typical Nepalese preparation. Can be prepared medium or hot.

gURKHALi LAMb
A hot and spicy Nepalese village-style lamb curry, enjoyed by Gurkhas and popular
all over the country. our master chef reproduces this authentic dish exclusively for
Annapurna customers.

LAMb bHUNA LEKALi
Tender lamb cooked with finely chopped onions, freshly ground specially blended 
medium spices,and green herbs. A well loved medium lamb preparation from our chef.

KiNg PRAWN PASA
Succulent juicy king prawns cooked with a unique Annapurna selection of
homemade spices. A rich and aromatic speciality with full flavours.

ANNAPURNA SPECiAL
Succulent pieces of chicken breast, initially cooked in a tandoor, then added to a
medium masala sauce where the chicken cooks further in its own juices, resulting in
rich flavours with a thick sauce.

THAKALi CHiCKEN
A typical Nepalese style curry with an Annapurna selection of spices.
Not hot but provides a taste sensation of mild spices and fenegreek flavour.

KiNg PRAWN SAAg
Large king prawns lightly seasoned, marinated with a selection of our own
homemade blend, cooked with fresh spinach leaf and tomato.

MULA CHiCKEN
Chicken breast cooked with indian raddish (mula). A village style chicken curry            
that provides a devine taste. Popular in Kathmandu Valley. Sherpa’s favourite.
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KATHMANDU ALOO

SAAg ALOO

ALOO MATAR gObi

ROYAL PANEER MASALA
Luxurious, rich and smooth Vegetarian speciality. 
Paneer cooked with a sumptuous Masala sauce.

NEPALESE bLACK DAAL

£5.95

£6.95

£5.95

£5.95

£6.95

£6.95

£6.95

£6.95

£6.95

NEPALESE PULAO

gREEN SALAD

ONiON CHUTNEY

£3.95

LACHHA PARATHA

£3.95

CHiCKEN KORMA

CHiCKEN JHALFREZi
A warm and tempting feast of chicken breast cooked with a rich sauce of fresh
tomatoes, sliced onions, capsicum and heated with green chillies.
The Gurkha’s favourite!

CHiCKEN SAAg

SHERPA LAMb

CHiCKEN DHANSAK

LAMb ROgAN JOSH

Fresh leafy spinach cooked with potatoes.

£1.50

£1.00
£1.50

£1.00

Freshly baked soft and fluffy naan cooked 
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Tender chicken cooked with fresh spinach leaves, tomatoes and onions to
provide a moist and mouth watering sensation. A traditional dish popular in
the Kathmandu Valley.

VEgAN SPECiALS
TOFU CHANA SAAg 
Bean curd cooked with chickpeas, fresh spinach and mild spices.

DHAULAgiRi VEgETAbLE 
Special vegetable prepared using fusion spices and herbs from northern frontier of
Nepal and Tibet. Crunchy, well flavoured and full of nutrition. Garnished with
sesame seeds and finely chopped spring onion.
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Aubergine cooked with an array of delicate spices and herbs. Delicious.

£8.95

£8.95

£8.95

SAAg PANEER
Fresh leafy spinach cooked with home-made Nepalese cottage cheese.

£3.25

September 2022

CUCUMbER RAiTA

MUSHROOM PARiKAR

- private dining -

@annapurnares annapurna_restaurant

Slow cooked black lentils fused with authentic Nepalese spices.
A popular dish in Kathmandu Valley. 

A mild and tasty curry prepared in a special creamy sauce and slow cooked to perfection.

A Parsee dish with an authentic blend of spices cooked with five different types of
lentil and served hot, sweet and sour.

A well loved traditional potato dish flavoured with delicate herbs and spices.

A special combination of five seasonal vegetables to give a wholesome and
healthy accompaniment.

A selection of five mixed yellow lentils tempered with fresh garlic.

Potatoes and cauliflower cooked with peas, mustard seed, coriander and
finished with spring onion.

A superb smooth and spiced lamb curry eaten in the villages of northern Nepal. 
Hot and saucy, its strong spices and mouth-watering cascade of flavours make it 
ideal for adventurous people!

LAMb SAAg
Tender chicken cooked with fresh spinach leaves, tomatoes and onions to
provide a moist and mouth watering sensation. A traditional dish popular in
the Kathmandu Valley.
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Wholemeal bread stuffed with 
potatoes and aromatic spices.
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Plain flat wholemeal bread.

TAKE AWAY MENU


