STARTERS - MOMO

(1)STEAMED MOMO (10 PCS)

$14.50
(Chicken,Beef,Buff Yegetable)
Traditional Nepalese dumplings

served with delicious tomato and @FR]ED MOMO (10 PCS)

ginger chutney,
$14.50

(@ JHOL MOMO(i0 pPCs) (Chicken,Beef,Buff,Yegetable)
$16.50 Deep fried

(Warm or Cald)

(Chicken,Beef Buff, Vegetable) ®SADEK0 MOMO (10 PCS)
Steamied Momo served with soupy 16.50

tangy tomato & lemon sauce. Steamed Momo marinated with

homemade sauce and spices.

TASTY MOMO 2T ook MONDRS

(Chicken,Beef Buff,Vegetable) $16.50
Desp fried dumplings cookad 2o :
R E s T A “ R A N T with capsicum anion and chef's Dumplings coaked in charcos|
(Chicken,Beef Buff, Vegetable) SteamedinedKothey and
Half steamed and half pan fried Chilli Moma (4 2achi (16 PCS)
and vegetanan(4 =ach) (12 PCS)
(All Buffalo Momo's extra 52)

Ll tandoor oven served with mint sauce,
dumplings served with momo sadce. @MOMO MIXED PLATTER

@KOTHEY MOMO (10 pcsy OTASTY MOMO PLATTER
7 pavs A WEEK | 5em-9.3000m 2Mos

$15.50 $25
0861146708 Steamed Momo with chicken beef

= )

50¢ Walter Reod West Dionelle WA 6058, infe@osiymenacom ou wreew foxfymomocom oy




TANDOOR SPECIAL

(Barbeque)
GF NON VEGETABLE

(1) GOAT SEKUWA $20

(Boneless)

Tender goat pleces or Succulant
chicken thighs mannated overnight in
chef'ssecret marinade then barbegued

and served with salad and beaten rice. @TANDODR' CHICKEN s'lg

@CHHO[LA {BOHE'ESS] Tender Chicken marinated in yogurt.
Char grilled marinated choice of meat herbs.spices and cocked in Ta"}dﬂ'ﬂ’
tossed with homemade chillj sauce served with mint salice and saiad.
fereshly ground cuminconiender and
mindy ' (DMACHA TAREKO  $17
Goot $1 g Fried fish.whole fish marinated with

: spices and daep fry served with saucs
Chicken $15 "R

GBUFFALO CHILLI $18 @CHICKEN TIKKA  $17

- . , (4 PCS)
El_.;ﬁ‘aln fteal Stp pan fried with Boneless Chicken piecss marinatsd
gingergarlicenien,cagsicum and

; and cooked in Tandoor oveh sarved
sSpices.

with mint sauce and salad.
@KHASI KO TASS  $23 (3)cHiCKEN LOLLIPOP $12
{Pan fried baby goat)

: Chicken wings marnnated overnight
?;:;2;92; rﬁg?g?‘figﬁ‘;ﬂﬁ: Slow with gingergarlicand spices then
Netedl poe s s deep fried to cispy.served with

Tomato Achar and salad.
@SUKUTI $17 @PRAWN POLEKO  $18

Erry wild buffalo meat pan fry with Kin - : :
: . ung prawns marinated in Bndaon
ginger sinps & red chilll, one of the sticen 4 v o in

pnek paaianNepalese deficious. tandoor oven. served with mint sauce
ang salad, |
G)GOLDEN CALAMARI $15

Tth mint andandoor roasted calaman
served with carigndar chutney,

VEGETARIAN

(1)SAMOSA (2 PCS) $10

Home made pastry filled with spices
potatoes served with amannd
chutney.

@ONION BHAJI GF/Vg. $9

Crispy onion fritters served with
tamannd chutney.

G)CHANA CHATPATE $13 DALOO SADEKO  $10

Popular Nepalese street food famous \fg.GF

for tangy and sour taste, chickpeas Nepalese style potato salad.seasoned
and puff rice marinatad with onion. with spices and sesames seeds.

tomato, cucumber and special sauca, TASTING PLATTERS
() PANEER POKORA $11

(6 PCS)GF (DVEGETARIAN
Cottags cheese daep fried with TASTING PLATTER 18
spices and chickpea. (FOR 2)

@P{)LEKO MUSHROOMS$13 A selection of samaosa,anion bhaii,
RA CHEESE (4 PCS)GF panner pokora served with chutney .

Marinated mushroom char grilled

then finished in hot over with sunr:l_rierj @NON-V EGETARIAN

tomatoumozzareila cheese and garlic TASTING PLATTER szz

cariandar-filling.

(©BHATAMAS SADEKO $10 (FOR2)

A seiection of chicken lollipop.chicken

1.‘\":'l' GF tikka.lamb eutlet served with mint
Fried soya beans marinated with fresh  sauce
herbs and spices.
B)SEAFOOD )
TASTING PLATTER  $25
(FOR 2)

A selection of Salmen,prawnsand
catamin served with mint sauce.




C !

@LAMB CUTLET  $28 Gﬁﬂﬁ':i';;‘igtw: ) :ﬁa
(4 PIECES) ' with capsi e sl
3p"ng il Bl i Eaﬂ;ﬁmm Lonians chilli and

elicate spices and cooked n tand
S b byl GITANDOORI SALMON $26
and mint sauce-. (2 pes)

@BUTTER CHICKEN $20.50 QCHILLI CHICKEN $20.50 GE?F ROCON’U ) tandoar oven sening i b
L O T P R Marinated with spices and.stir-fiied m;:&ftﬂm%ﬂeafﬁfﬂk&d with pulac rice. ? e
buttercream and spices . with capsicum . oniens, chilliand cLTy Eeav::insariii;;?f;{nedd i

SOy Sauce. : e,
G)CHICKEN CURRY $20.50 Chicke
A n
Traditional Nepslese style chicken LAHB OR BEEF 523 VambhiBeaf $209_;50 V EG ETABLE
e ROJAN JOSH 23 DMANCHURIAN  $17
@CHICKEN TIKKA Lstiib S besfeooksdt with teditiona @ LAMB OR BEEF Mixed vegetables balls cooked with
MASALA medium sauce with herbs, BHUNA MASALA $23 S:Ll;iz'.capaacum and chef special
$Zﬂ_5{] @ KORMA S!T;lll':;b or E:h:e:r pieces coakad in @ALOO BOD
Honalses-chick - _ . 2 - eed capsicum. onlons. tomat d | TAMA
sl sau_cle. en marinatad in Ezgfigékﬂ;ﬁs,?; ﬂfﬁ:ﬂ’ﬁ’;’b’ herbs. 92 Va/GF $17
cashew gravy. Mix of yo b o

@ CHICKEN RA TAMA Ci1i4:|unr£l]r|3ﬂr ®GOAT CURRY $23 and Dlackugidéggs:i &5:32‘[{;5]?;3{:3
$20.50 Lamb/Beef $Zﬂ$gl3] []:ecommended by Chef) tangy onion tomato and garlic sauce:
Eiun?]eﬁs chicken slowly cookad in o e INEat VRS, ®CHI LLI P
::fi! Eﬂ?i‘;ﬁ’é ;;f: ;in?ﬂy cayca ﬁgﬂigi:gf{g of Cliiken]ts '@HSH OR PRAWN $23 Cottage Cheese‘?nr;lrEaEti with +18

ik =2 /Besf cooked in spinach pureen;id KORMA spices and str fried with capsicum,

@)CHlCKEN SIZZLER %22 == Prawn or fish cooked with cashew. Bripnsciitand soyssSRce
(Recommandsd by Chef) Chicken $20.50 cream and spices. (ALOO GOBHI $17
Marinated chicken fillet grilled until Lamb/Beef $23 @FISH OR PHAWN $23 'fngF
golden brewn and served ona hot cu Potato and cauliflo i i
plate with neadles, butterad, @VIN DALOO _ RRY tomatc onion and ;vi;;‘mked W
Vagetables and thick curry sauce. Boneles Ll . _ Prawn or fish cogked with coconut b

TS cesh with ki Lot ;gii FEEsR gy s Sl
Chicken N 2 ; 0
b (B of $2050 ||| ©FISH OR PRAWN  $23
VINDALOO
Prawn or fish cooked with: Hot chilli
gravy and touch of vinegar




(®JEERA ALOOVg/GF $17

Potato tempered with cumin sesds,
tomato, anion.fresh coriender and
spices

(g)BHUTEKD MUSHROOM
F

$17

Mixed mushroom fried in wek with
chilli garlic and spices and tossed
togethier with baby spinach.

(?FKADHAAI PANEER $18

Cottage chesse cooked with onion,
capsicum and kadhal masala

(EDAL MAKHANI $17
GF

Kidney beans and black lentils
finiched with cream.

@MIX VEG CURRY $17

GF

Assorted vegetables in a gravy
made up with tomato. onion,
and spices.

@MIX YEG KORMA $17
GF

Mix vegetable cooked with nuts.
LrEam on 3 spites.

@)PALAK PANNER
GF

Cotiage cheese 1n creamy spinach
SSUCE,

@MATER PANNER  $18
GF

$18

Green Peas and paneer inonian
amd tomato sauce,

@BHINDI MASALA
Va/GF
Okra stir fried with oniontomato
and spices.

TRADITIONAL
NEPALI THALI

Servad a= Thali Traditionzal Nepali
bronze plate and bowl comes with

1 vegeterian curries and dasl rice nan
bread. pickle.Goat would replace on
veq curry for non vegeteran.

(DVEGETERIAN
Daal,Bhat,Sag, Tarkari

$17

$23

@NON-VEGETERIAN $25
Daal,Bhat,Sag,Maasu

CHOWMEIN

Nepalese style Chowmem cocked
with your choice of chicken.buff or

vegetable,
OveceTasLE $17 3 rriED RICE
@CHICKEN $20 Basmati nice cooked with your choice
BUFF of meat or vegetables,
'I@H UKPA 322 @VEGETABLE $16
®CHICKEN $18
ngales& style soup noodles cooked @ BUFF $22
with chojce of vegetables.chicken and @ $
buffalo meat. PEAS PULAO 7
D VEG $1 8 Basmati Rice tossed with green peas.
@CHICKEN $20 (D)eERA STEAMED RICE  $6
G BUFF $22 Basmati Rice tossed with cumin
seeds.
FOR KIDS (GPLAIN STEAMED RICE ~ $5
(1)BUTTER CHICKEN $12
WITH RICE TANDOOR[
@CHIPS WITH $12 NAAN BREADS
NUGGETS
NAAN $5
RICE AND @ .
BlRlYAlI:lll (@ BUTTER NAAN $5
5 ()GARLIC NAAN $5.50
BIRIYANI
Basmati Rice cooked with chef’s @C HILLI GARLIC $5'50
special spices served with raita NAAN
@)(CHICKEN/VEGETABLE) $18 (5)TANDOORI ROTI '$:_5
(B(GOAT/LAMB) $20 (6) LACHHA PRATHA  §5
(@ ALOO PRATHA $7
(B)CHEESE NAAN $7

(@ KASHMIRI NAAN  $7




BANQUET

(DVEGETABLE BANQUET
(MINIMUM 4 PEOPLE)

$34 PER PERSON

Appetisers-PappadumsMint Chutney

Entree-Samosha.Onion Bhaji,Paneer CON DI M ENTS
Pokora .Dial Makhani Kadhair Paneer,
Aloe Gobhi.Mix veg korma,Rice.Bread. @CUCUHBEH RAITA $3.50

Raita Radish Pickel and Dassert. @ KACHUMBER SALAD %6
(G)PAPADUMS (4 picces)  $3.50
(@NON-VEGETABLE (@MINT CHUTNEY $3
BANQUET (5RADISH PICKLE $3
(MINIMUM 4 PEOPLE) SWEET MANGO %3
$38 PER PERSON CHUTNEY
Appetizers-Pappadums, Mint Chutnay D‘ESSE RTS

Entree-Chicken tikka Chicken Lellipop,
Lamb Cutlet, Dal Makhani, ®K HIR $7.50

Sutter Chickan,Lamb Ragan josh Slow cookad Rice in milk and

e s gy cardamom
Faieh gk and Dessert. @GULABJAMUN $5
MANGO KULFI  $7
(@)PISTACHIO KULFI $7
REFRESHMENTS
(I))MASALA TEA $4.50
(@) SOFT DRINKS $3.50

(G)LASSI{Mango/Sweet) $6

Please let us know your spice level
& any Food Allergy to our Friendly Staff

(0861146708

59¢ Walter Road,West Dianella WA 6059

www.tastymome.com.au
info@tastymemo.com.au




