MENU
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NAMASTE
The name “Gurkha” comes from the hill town of Gorkha from which the
Nepalese kingdom had expanded. Nepalese Gurkha soldiers, renowned
for their bravery and loyalty, have been an integral part of the British
Army for over 200 years. Gurkhas have loyally fought for the British all
over the world, receiving 13 Victoria Crosses between them.
Gurkha’s Inn Fleet is a genuine attempt to celebrate the food, beverages
and culture the Nepalese warriors have brought over from the Himalayas.
We are here to offer you authentic and exquisite Nepalese, Indian and
Indo-Chinese selections in a relaxed and contemporary setting.
Our friendly and courteous staff are here to assist you in having a
pleasurable and memorable dining experience. Please feel free to speak
to our member of the team if you have any questions about the menu or
would like any recommendations.
Enjoy and let us take you on a culinary tour of the Himalayas!

We hope you enjoy our menu. If you have any suggestions
for things you would like us to try, please let us know. Please note we
give all of your generous tips to our hard working team.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
If you have any food allergies or special dietary requirements, please
speak to a member of our team.
We have Vegan, Dairy free, Gluten free, Nuts free and Vegetarian options
available for you.

- Vegetarian

P RE- STA RT E R S ( Q U I C K N I B B L E S )
1.

Poppadoms (Plain/Spicy)

£0.75 each

2.

Masala Poppadoms

£1.75 each

3.

Chutney Tray Set

£1.00 each

Crunchy and hard to stop eating! Perfect to have while your food is being cooked.

Crunchy plain poppadoms topped with finely chopped onion, cucumber, tomato and
chillies; sprinkled with chat masala.

Selection of homemade chutneys to complement the crunchy poppadoms and activate
your taste buds.

G U R K H A I N N ’ S S P E C I A L STA RT E R S
4.

Poleko Rato Kukhura (Chargrilled Chicken)

£4.95

5.

Lamb Shangri-La

£5.50

6.

Chicken Chilli

£4.95

7.

Madhesi Jhinge Macha (King Prawn)

£7.95

8.

Samosa Chat

£4.50

9.

Chicken 65

£4.95

Tender pieces of chicken marinated in yoghurt, fresh Nepalese herbs and spices, served
with creamy coriander sauce.
Chargrilled tender lamb marinated in fresh mint, garlic and fresh Nepalese herbs, served
with creamy red wine sauce.
Marinated chicken pane in cornflour and shallow fried, cooked with capsicum, onions,
tomato, soya sauce and chilli oil.

Very famous prawn dish in Southern part of Nepal. King prawn cooked in a special sauce,
served with Cilantro Jalapeno green sauce.

Very famous street food in India and Nepal. Spiced assorted vegetable pastries stuffed with
peas and potatoes, served with chickpeas, sweet yogurt, and mint and tamarind chutney.
Dish originated from Hyderabad, India. Deep-fried chicken tossed with yoghurt, lemon and
curry leaves.

10. Gurkha Special Grill Starter

£9.95

11. Chilli Paneer

£4.95

12. Achari Hara Gobi

£4.75

Assortment of chargrilled chicken, lamb chop and jumbo prawn served with a special
Nepalese chutney.
Indian cottage cheese, onions, peppers, spring onions and dark soya sauce tossed
in a wok.

Broccoli florets marinated with pickled spices and chargrilled with onions and peppers.

13. Momo (Veg /Chicken)

£4.95/£5.50

Very famous Nepalese dish; minced vegetables OR chicken dumpling flavoured with
medium spices, wrapped in pastry, steam cooked & served with typical Nepalese chutney.
(Please allow 15-20 minutes)

14. Duck Chhoila

£5.95

15. Garlic Chilli Mushroom

£4.95

Famous Newari dish from Kathmandu, Nepal. Roasted boneless duck marinated with
Nepalese spices.
Delicious Indo-Chinese selection, crunchy fried mushrooms with garlic and peppers
tossed with soya sauce and chilli sauce.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

FAVO U R I T E STA RT E R S
16. Vegetable Samosa

£3.95

17. Onion Bhaji

£3.95

18. Meat Samosa

£4.25

19. Prawn Puri

£4.95

20. King Prawn Butterfly

£5.95

21. Chicken Chat

£4.50

22. Amritsari Fish Pakora

£4.95

23. Vegetable Pakora

£4.50

24. Chicken Pakora

£4.50

25.

£4.50

Crisp triangular pastries, stuffed with delicately spiced potatoes, peas, and herbs.
Onions fritters deep-fried in a coating of gram flour batter.
Crisp triangular pastries, stuffed with delicately spiced meat, and herbs.
Prawns cooked in special spice mix and served in a traditional ‘poori’ bread.
Deep fried king prawn finished in a crispy coating of breadcrumbs seasoned with
delicate spices.
Boneless Chicken strips cooked in spicy-tangy sauce.
Battered fish, fried with aromatic herb and spices.
Batter fried vegetable fritters served with special Pakora sauce.
Deliciously crunchy chicken fritters served with special Pakora sauce.

Lamb Sheekh Kebab

Chargrilled minced lamb marinated with cheese, ginger, garlic, green chilli, and herbs.

26. Prawn Cocktail

£5.50

27. King Prawn Puree

£7.95

Juicy prawns tossed through cocktail sauce and served on a shredded lettuce.

King Prawns cooked in special spice mix and served in a traditional ‘poori’ bread.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

TA N D O O R I S P E C I A L I T I E S

Tandoori specialities are marinated overnight with special in- house spice mix and freshly chargrilled in the tandoori oven (Indian clay oven), served in a sizzler with fresh salad.
Highly recommended for those looking for low-calorie Indian/Nepalese dishes.

28. Lasooni King Prawns

£12.95

Jumbo king prawns marinated in yogurt, ginger, garlic and blend of in-house spice mix.

29. Tandoori Chicken (On the bone)

£8.95

Clay oven cooked chicken, India’s foremost offering to the world cuisine. Marinated in
yogurt, ginger, garlic and spices.

30. Salmon Fish Tikka

£10.95

Chargrilled boneless tender salmon, marinated in yogurt, ginger, garlic and delicate spices.

31. Malai Chicken Tikka

Chargrilled chicken breast marinated with cheese, ginger, garlic, cardamom.

32. Chicken/Lamb Tikka Shashlik

£8.95

£9.50/£10.50

Chargrilled chicken OR lamb with peppers and onions marinated in ginger, garlic, garam
masala.

33. Hariyali Chicken Tikka

£8.95

34. Chicken Tikka

£8.95

35. Lamb Tikka

£9.95

Chargrilled boneless tender chicken marinated with yoghurt, fresh coriander, mint and
spices.
Chargrilled boneless tender chicken, marinated in yogurt, ginger, garlic and blend of
in- house spice mix.

Clay oven cooked boneless tender lamb, marinated in yogurt, ginger, garlic and blend of
in-house spice mix.

36. Tandoori Lamb Chops

Clay oven cooked lamb chops marinated with garlic, ginger, yogurt and spices.

£11.95

37. Lamb Sheekh Kebab

£8.95

38. Tandoori Mix Grill

£14.95

Chargrilled minced lamb marinated with cheese, ginger, garlic, green chilli, and herbs.

Assortment of chargrilled chicken selections, lamb and jumbo king prawn served sizzling

39. Paneer Tikka Shashlik

£8.50

40. Vegetarian Mix Grill

£9.95

Indian cottage cheese marinated with pickled spices and chargrilled with onions and
peppers.
Assortment of chargrilled mushrooms, broccoli, paneer, onions and peppers served
sizzling.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

GURKHA INN’S SPECIAL MAINS
41. Grandmas Chicken Curry

£9.95

Boneless chicken cooked in authentic Nepalese recipe. A must try for those who wish to
taste typical Nepalese style curry.

42. Darjeeling Ko Veda (Lamb)

£10.95

A delicious and famous lamb dish in Darjeeling, cooked in traditional Darjeeling style.

43. Timur Chicken/Lamb/King Prawns Special 9.95/10.95/£12.95
Very special Nepalese style curry infused with Timur and spices. Timur is a special 		
Himalayan black pepper that provides distinctive flavour to the curries.

44. Chicken/Lamb/King Prawns Chettinad £9.95/£10.95/£12.95
Special south Indian dish, flavoured with coconut, curry leaves, red chillies and black
pepper.

45. Chilli Chicken Special

£9.95

46. Garlic Chicken Masala

£9.95

47. Malabar Salmon Curry

£11.95

48. Malai King Prawn Curry

£13.50

Gurkha Inn’s offering for curry adventurers. An Indo-Chinese fusion dish cooked with
onions, tomatoes, garlic, peppers and soya sauce; crunchy and yummy.

Tender chicken cooked with fresh garlic, green chillies, and coriander offering an authentic
Himalayan flavour.
Boneless salmon tempered with curry leaves, mustard seeds and red chillies, cooked in a
spicy masala sauce.
King Prawns simmered in rich coconut milk and aromatic Indian spices.

49. Chicken /Lamb Tikka Masala

£9.50/£10.50

Boneless chicken or lamb delicately marinated and cooked in a traditional clay oven and
then pan tossed in a specially prepared creamy and nutty masala sauce.

50. Butter Chicken

£9.50

A famous dish from Punjab, India. Sliced chargrilled chicken cooked in a rich tomato and
buttery sauce.

51. Chicken/Lamb Saag

£9.50/£10.50

Boneless chicken OR lamb cooked with spinach and a special blend of aromatic herbs and
spices.

52.

Paneer Tikka Makhani

£8.50

Clay oven cooked paneer (Indian cheese) cooked in a creamy and buttery tomato sauce

53. Navratan Korma

£8.95

54. Aloo Bodi Tama Curry

£7.95

A royal treat during the Mughal era in India. Selection of vegetables cooked with cashew
nuts, raisins and coconut milk to create rich, creamy and flavourful curry.

A must try dish for vegetarians. An Authentic Nepalese home-made style curry cooked with
potatoes, black-eyed beans and bamboo shoots.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

FAVOURITE CURRIES

Chicken £8.50 | Lamb £9.95 | Prawn £11.50 |
King Prawns £12.95 | Vegetable £7.50

55. Korma

Cooked in a creamy mild sauce combining almond and coconut.

56. Balti

Balti sauce is based on garlic and onions, with turmeric and garam masala, among other
spices.

57. Madras

Tomato based sauce, with roasted ground spices, garlic and ginger.

58. Jhalfrezi

Cooked with green chillies, peppers, roasted onion and lime juice finished with fresh
coriander.

59. Vindaloo

Very spicy. Cooked with white wine vinegar, red chilli peppers, potatoes, roasted onion and
garam masala.

60. Kadhai

Spicy curry tempered with cumin and coriander seeds, cooked with tomato and peppers.

61. Dhanshak

Hot and sour curry cooked with lentils and tamarind.

62. Pathia

Hot, sweet and sour curry influenced from Persian cuisine.

GURKHA INN SPECIAL SURPRISE
TASTING MENU

£24.50 per person
•

Indulge in a four-course tasting menu crafted by
our Executive Chef followed by tea and coffee

•

Experience authentic Nepalese and Indian cuisine
at relaxed and contemporary setting served by our
friendly and courteous team members

•

Any dietary requirements will be accommodated
*This experience is available for 2-5 guests and subject to
seasonal change and availability.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

V EG E TA R I A N C U RR I E S

Sides / Mains

63. Kalo Sherpa Dal

£3.95/£6.95

64. Tarka Dal

£3.95 /£6.95

65. Dal Makhni

£3.95 /£6.95

66. Saag Aloo

£3.95/£6.95

67. Palak Paneer

£4.50 /£7.95

68. Mutter Paneer

£4.50/£7.95

69. Kadhai Paneer

£4.50 /£7.95

70. Bombay Aloo

£3.95 /£6.95

71. Mix Vegetable Curry

£4.50 /£7.95

72. Chana Masala

£3.95 /£6.95

73. Mushroom Bhajee

£4.50/£7.95

74. Baigan Bharta

£4.50 /£7.95

75. Bhindi Bhajee

£4.50/£7.95

76. Aloo Gobi Shimla Mirch

£4.50/£7.95

Black lentils cooked in a typical Sherpa style. A must try Nepalese dish.
Yellow split cooked with cumin seed, garlic, onions and tomato.
Black lentils simmered overnight with delicate spices and butter.

Diced potatoes and spinach, fried with cumin seed and cooked in a tasty Nepalese Sauce.
Spinach and cottage cheese cooked in a creamy sauce.

Green peas and cottage cheese cooked with cream and aromatic Indian spices.
Cottage cheese cooked with onions, bel peppers, chilli and coriander.

Stir fried potatoes tempered with mustard seeds, curry leaves, ginger and coriander.
Stir fried mixed seasonal vegetables finished in thick masala gravy.
Chick peas cooked in tangy masala, flavoured with roasted cumin.

Mushrooms cooked in a tangy masala, flavoured with garlic and cumin.
Smoked aubergines cooked with onions, tomatoes, cumin and chilli.

Okra flavoured with garlic and cumin seeds, cooked with onions and tomatoes.
A perfect combination of potato and cauliflower with peppers.

B I RYA N I

A very popular dish of the sub-continent; believed to be influenced from the Persian cuisine.
Slow cooked with aromatic basmati rice, saffron, cardamoms and garam masala and served with
vegetable curry sauce and cucumber raita.

77.
78.
79.
80.
81.
82.
83.

Vegetable Biryani
Chicken Biryani
Chicken Tikka Biryani
Lamb Biryani
Lamb Tikka Biryani
Prawn Biryani
King Prawn Biryani

£8.95
£9.95
£10.95
£10.95
£11.95
£12.95
£13.95

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

AC C O M PA N I M E N T S
RICE
84. Pulao Rice

£3.50

85. Mushroom Pulao

£3.95

86. Steamed Rice

£2.95

87. Jeera Rice

£3.75

88. Kerala Coconut Rice

£3.95

89. Egg Fried Rice

£4.50

Basmati rice cooked with aromatic spices.
Mushrooms cooked with pulao rice.
Steamed basmati rice.
Cumin tempered basmati rice.
Basmati rice flavoured with coconut.
Steamed basmati rice and egg preparation.

BREADS

Please note that most of the Indian breads contain dairy and are brushed with butter on top.
Speak to the staff member if you have any dietary requirements. Likewise, if you wish your bread
to be served without butter on top, please mention to the staff member while ordering.

90. Naan

£2.50

91. Chilli and Garlic Naan

£2.95

92. Peshwari Naan

£3.50

93. Cheese Nan

£2.95

94. Keema Naan

£3.50

95. Roti

£1.95

96. Lachha Paratha

£2.95

97. Aloo Paratha

£3.50

98. Chapatti

£1.95

Traditional Indian yeast bread baked in tandoor (Plain / Butter / Garlic / Chilli).
Traditional Indian yeast bread flavoured with fresh green chillies and garlic.
Refined flour bread with filling of coconut, raisins and almonds, baked in tandoor.
Light yeast bread filled with cheddar cheese, baked in the tandoor.
Yeast bread with filling of spiced lamb mince, baked in tandoor.
Traditional Indian whole wheat bread baked in a clay oven.
Whole wheat layered bread baked in a tandoor.
Lightly spiced whole wheat bread stuffed with potatoes, onions and coriander.

Whole wheat bread cooked on a tava (flat skillet), very famous bread of the sub-continent.

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

OTHER SIDES
99. Chips
100. Plain Yoghurt
101. Cucumber Raita
102. Fresh Salad
103. Pickle
104. Curry Sauce

£2.25
£1.95
£2.50
£2.50
£0.75
£3.50

Our dishes may contain nuts, dairy, gluten, mustard and other allergens.
Please speak to a member of our team who will happily assist you with your order.

FREE HOME DELIVERY
Enjoy our superb food in the comfort of your own
home by ordering a takeaway. Order online via our
website and get a special discount. Please log on to
www.gurkhainn.co.uk for latest offers and promotions.
FREE delivery on all take home orders delivered to
your door (within a 3 mile radius).

PRIVATE DINING AND EVENTS
AT GURKHA INN
Are you looking for a sophisticated venue to organise
an event?
Gurkha Inn Fleet offers personalised menu, exquisite
service and sumptuous ambiance to make your event
very pleasurable and memorable. You can either book
the entire restaurant for total exclusivity for up to 200
guests or ,for smaller groups, we can discretely make
private dining areas for you to enjoy more privacy and
intimacy from the rest of our diners.
For further details, please speak to a member of our
team or email us at info@gurkhainn.co.uk

333 Fleet Road Fleet GU51 3BU, UK
Tel. 01252 628889 Fax. 01252 628851
Email: info@gurkhainn.co.uk
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As part of our social responsibility, Gurkha Welfare Trust is one of the
charity organisations we support. If you wish to learn more about the trust,
please visit www.gwt.org.uk

