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18% service charge will add a party of 6 or more for dine in
We use other spices then listed in the descriptions above.

any food allergies and / or concerns over spice levels.

Menu prices are also subject to change at anytime

Soups and Salad
House Special Garden Salad

Fresh cucumbers, carrots, onions, lettuce, and
tomatoes served with house dressing.

Onion Lemon Chilli Plate
Vegetable Soup

Lentils and vegetables mixed with mild
Indian spices. Classic Indian soup

Chicken Soup 8.99

Lentils and vegetables mixed with mild
Indian spices. Classic Indian Soup

Condiments

Mix Raita 4.50

Chilled yogurt mixed with tomatoes, cucumbers,
carrots, and garnished with cilantro.

Plain Yogurt 4.50

Plain Yogurt

Vegetarian Soup

Roasted Papadum 450" -

Thin, crispy pieces of roasted lentil chips.

Masala Papad 595
Thin, crispy pieces of fried papadum. Served
with mixed condiments containing cilantro,
onion, cucumber, mint, and sweet tamarind

Bombay Bhel Poori 7.95
Puffed rice mixed with a selection of -
condiments including sweet tamarind,

mint, green chilies, onion, and cilantro.

Papdi Chaat

Crisp Fried dough with potatoes and
chickpeas with mint & tamarind chutney
garnished with cilantro, Chaat masala.

Samosa Chaat 9.95

Spicy, tangy and topped with yogurt, cilantro,
chaat masala & chutneys over the veg. Samosa.

Sd Chutneys 3.00

*Note from Nepal House Management*
Please consult us in advance if you have

Menu prices may be different in various
websites online and printed versions

Thank you for your support!

Appetizers (Nepali)
Mo:Mo: (Choice of Steamed / Fried)
Steamed or fried Nepalese dumplings, with your choice

« of filling, mixed with a blend of aromatic spices. Served

with a special tomato chutney with a mixture of spices.

Vegetable Steamed Mo:Mo

Vegetable Fried Mo:Mo 16.95
Chicken Steamed Mo: Mo 16.95
Chicken Fried Mo:Mo 16.95

Chilli Fried Veg. Mo: Mo (Spicy!) 17.95
Chilli Fried Chicken Mo: Mo (Spicy) 17.95

Paneer Chow Mein: $18.95 Stir-fried noodles, with your
choice of toppings, mixed with a blend of spices.

Vegetable Chow Mein 17.95 -
Chicken Chow Mein 17.95 " %4
Shrimp Chow Mein 19.95 8%

Choila: Your choice of meat, marinated in ginger, garlic,
tomatoes, mustard seeds, mustard oil cooked in a tan-
door oven and served with bhatmas chiura and aloo ko
achar.

Chicken Choila
Lamb Choila

17.95
19.95

Appetizers (Indian)

Pakoras : Choice of topping mixed with spiced
garbanzo flour & deep fried in vegetable oil. Served
with house special tamarind and mint/cilantro chutney.

Onion Bhaji Pakora 795°%
Thinly sliced onion e
Vegetable Pakora 7.95
Mirchi Pakora 7.95
Paneer (Cheese) Pakora 8.95
Chicken Pakora 8.95
Shrimp Pakora 15.95

Chicken 65 18.95

Samosa: Cone pastry stuffed with a blend ofherbs and
spices, mixed with your choice of topping and deep fried
in vegetable oil . Served with house special tamarind
and mint/ cilantro chutney.

Vegetable Samosa (2pcs) 795
Green peas and potatoes

Chicken Samosa (2pcs) 7.95
Lamb Samosa (2pcs) 7.95 |

Chilli Specialties: Your choice of topping sautéed with
onions, bell peppers, red chillies, curry leaves, Sichuan
pepper, & cilantro. (Spicy!)

Shrimp Chilli 19.95
Chicken Chilli 17.95
Paneer Chilli 18.95
Firm cottage cheese

Aloo Chilli (Potatoes) 13.95

16.95

Vegetable
Momo

Vegetable
Chow Mein

-Clucken C]lllll
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»*Veggie Vindaloo (Spicy) $#
. Ahighly seasoned and spicy curry made with

Nepalese Style Entrees

(Served with Steamed Basmati Rice)

Aloo Ra Seemi Ko Tarkari #
Fresh potatoes cooked to perfection with
green beans and mild Nepalese spices along
with ginger tomatoes & fresh herbs.

Aloo Tama Bodi #

Combination of potatoes, Bamboo shoots & black-
eyed beans cooked with Himalayan spices.

Palungoko Saag %

Fresh spinach sauteed w:th cumin,
mustard, and fenugreek seeds alongside
dry red chillies, garlic, and ginger.

Janeko Daal (Tadka style) $#

Yellow lentils cooked in a traditional Nepalese
wok with onion, ginger, garlic, & tomatoes.

17.95

16.95

Bhuteko Kauli #

Cauliflower sautéed with onion,

tomatoes & Nepalese spices. &

Nepali Khasi (Bone-in) 18.95
Chunks of bone-in goat stewed in Nepali spices. ~
Nepali Khukura 18.95
Bone-in chicken cooked in Nepali spices. _
Goat Chilli Masala 18.95

Tender boneless coat cooked with green chillies
and hot spices in a tangy gravy with onions,
tomatoes, cilantro, and Indian spices it.

Indian Style

Vegetarian Curries
(Served with Steamed Basmati Rice)

Veggie Makhani

Makhani is an Indian word meaning "with
butter” Therefore this is a dish cooked in a
rich creamy sauce made with butter or
ghee, onions, tomatoes, mild spices

16.95

“mixed vegetables cooked in a sauce of
vinegar, red chillies, garlic, and spices.

Aloo Mutter %

Green peas and potatoes cooked with
tomatoes, onion, and ginger-garlic paste

16.95

Saag Chana # 16.95
Fresh spinach cooked with chickpeas and spices.
Dal Makhani

Whole black lentils simmered and tempered "
with ginger, tomatoes, and herbs.

Aloo Gobhi %#

Fresh cauliflower and potatoes cooked to
perfection with mild Indian spices along
with ginger.

Chana Masala #

Delicious chickpeas cooked in an exotic
blend of North Indian spices.

16.95 g

17.95

Aloo Tama Bodi 77

1795 #

16.95 e
B LPaneer Bhurji
/' Fresh, homemade paneer scrambled and

Aloo Gaobhi

16.95

17.95 &

Baigan Bharta #

Fresh eggplant roasted in a clay tandoor oven
then smashed and marinated in a rich

blend of Mughlai spices and finally cooked
over a low heat cream sauce to draw the
richness of the spices.

Vegetable Kofta (MalaiKofta)

Mashed vegetables formed into bite size
balls mixed with cheese, and cooked in a
creamy sauce with herbs and spices.

Farsi Bhaji
Green Beans cooked with a rich
coconut milk and cream.

Navratan Korma
Mixed vegetables cooked in a savory
cashew and almond nut gravy.

Saag Aloo #

Delicately spiced, spinach cooked with potatoes.

Bhindi Masala # 16.95

Fresh okra cooked with onions, tomatoes & herbs.

Palak Paneer (Saag paneer) 16.95

Delicately spiced creamed spinach cooked
with fresh, homemade paneer.

Kadhai Paneer
Fresh, homemade paneer cooked with bell peppers,
garlic, onion, tomatoes, and wild chillies.

Mutter Paneer

Fresh, homemade paneer cooked with green
peas, tomatoes, onion, ginger-garlic

paste & cream sauce.

1795

16.95

16.95

16.95

16.95

17.95

16.95

17.95

cooked with onion, tomatoes and spices.

Paneer Chilli Masala

Stir-fried paneer sautéed with a variety of
peppers, then cooked in spices and herbs.

17.95

Paneer Makhani 17.95
Fresh, homemade paneer cooked

in a creamy tomato sauce.

Paneer Tikka Masala 17.95

Fresh, homemade paneer cooked in a creamy
sauce with onion, tomatoes, and
Gromat"" Fimne

Chicken Madras

Chicken Tikka
Masala

84

88

Indian Style

Chicken Curries
(Served with Steamed Basmati Rice)

Chicken Madras 17.95

Freshly-made savory coconut curry with madras
masala including a mix of several Indian spices.

Chicken Makhani (Butter Chicken) 17.95
Makhani is an Indian word meaning "with

butter” Therefore this is a dish cooked in

a rich creamy sauce made with butter or

ghee, onions, tomatoes, mild spices.

Chicken Tikka Masala

Boneless cubes of chicken roasted in
aclay tandoor oven and folded into a
creamy sauce with aromatic spices.

Chicken Curry

A cardamom flavored curry dish cooked
inan Indian-style sauce containing
onions, tomatoes and Indian spices.

Chicken Saag
Tender boneless chicken cooked in
delicately spiced cream spinach.

Chicken Korma

A rich, almond-flavored creamy curry
cooked in boneless chicken

with a mixture of mild spices.

Chicken Vindaloo (Spicy!)

A highly seasoned and spicy curry made
with boneless chicken cooked in a sauce of
vinegar, red chillies, garlic, and spices.

Chicken Chilli Masala (Spicy) 17.95
Tender boneless chicken cooked with green

chillies and hot spices in a tangy gravy

with onions, tomatoes, cilantro, and Indian spices.

Kadhai Chicken 17.95

Tender boneless chicken cooked w. bell peppers,
garlic, onion, tomatoes, & wild chillies.

17.95

1795

17.95

17.95

16.95




Indian Style 105 Shrimp Chilli Masala (Spicy) ~ 18.95 Tandoori Dishes Desserts o

Shrimp cooked with green chillies and

Lamb Curries hot spices in a tangy gravy with onions, tia B, (Served with Steamed Basmati Rice) 141 Gulab Jamun 5.99 ' l
(Served with Steamed Basmati Rice) 5 ;—— - 0r foes:f”ra” tro, and "”d"j_‘” SPIES 123 Tandoori Lamb Tikka 21.95 Golden fried donut holes made from milk \_g// e P n
91 Lamb Madras ( 18.95 Taalen 00 E}a?gl}a!)}g;}gz}fggd(iﬁ?c ‘;’ Cfﬁﬁi:fn gsaa?é’fy-’) 18.95 Diced boneless lamb marinated in yogurt, solids and soaked in a sweet saffron syrup. —
fﬁﬁgﬂﬁifg :;,,03:};?,6, or;u;;; g%’;:ﬁa | - with Mahi Mahi cooked in a sauce of ginger-garlic paste, and Indian spices and 143 Gaj ar Ka Halwa 5.99 J
Indian spices. 2 vinegar, red chillies, garlic, and spices. { \ finally roasted in a clay tandoor oven. Grated carrots cooked in milk and reduced to o u s e
92 Lamb Tikka Masala 18.95 | Il 107 ??r}]ﬂnp Vnédac}oo (Spicy!) y 18.95__ L9 24 Lamb Seekh Kebab 21.95 form a pudding. Garnished with assorted nuts. .
Boneless pieces of lamb roasted in a clay M U - 0SO0Gd a0 SPI0Y Uiy Mg 2 Minced lamb marinated in herbs and spices 144 Kheer 599  Guiab '_ s
tandoor_og BB IRl ATy - gﬁtﬁaﬁﬂg pg;?ﬁf %dnrg gaigeice b R ]| then roasted in a clay tandoor oven. Fragrant rice cooked with sweetened N e Nepalese Cuisine
sauce with aromatic spices. g i ' - S 7 AN . . A
93 Lamb Curry ’ 18.95 ﬁ 108 'Shr]]:n_p Mal_(hanl _ _ 18.95 - = 125 Tandoori Chicken (Bone-In) 19.95 milk, raisins and almonds.
A cardamom flavored curry dish cooked in . Malhaniis a_n_!nd:a_n word Mg with butter! Tandooii Chick Bone-in chicken marinated in a yogurt 145 Mango pudding 5.99 ‘ www.thenepalhouse.net
Indi | e : Lamb Tikk: Therefore this is a dish cooked in a rich creamy sauce 2R{OOTE CRICKen Slanof sl IndBpssicacsn habs S Tt
?{;’m’; t:)aers]—csg de!;?i?;s SCOE :im g Rl aﬁ asaia 3 made with butter or ghee, onions, tomatoes, mild spices. P dinad Z WESLAngep RIS Wi -' _
94 Lamb K - 18.95 09 Shrimp Saag 18.95 oot i | e o Sl Delivery « Dineln « CarryOut . Private Party
amb Korma : Shrimp cooked in elicately spiced cream spinach. 126 Tandoori Chicken Tikka 21.95 Catering « C Caterine « Fund Raisi
4 Hich, aimond favared Emdi _ _ _ Bovaratad atering « Corporate Catering « Fund Raising
curry,cook o i Boridess lart 110 Shl‘]]]lp Madras . 18.95 i .Succufentp.:eces ofbo.nefess chicken r?anna.red g el
with a mixture of mild spices Freshly-made savory coconut curry with madras . in yogurt, ginger-garlic paste, and Indian spices 146 Masala Tea (Indian Style) (each)4.00 marea e 2601 W. Devon Ave
95 Keema Mutter 18.95 b e i L and finally roasted in a clay tandoor oven. High grade black tea boiled with Chica - o. IL 606 59.,
Minced lamb cooked with chopped i1 Salm_on Curry : 18.95 . milk, ginger, and cardamom. G ) 5 g9
- d Freshly-made savory coconut curry with madras Tandoori Bread Tel: 773.681.0200
OHiE, Gm? Oes, Al gh een'peas. masala including a mix of several Indian spices _ 148 1.assi (each)4.00 3 '
96 %ﬁmhF Vlnd;lloc? (‘_gp icy) ] 17.95 112 Sa]mon VilldaIO(_) _ 1_8.95_ sa. /28 Tandoori Naan 5.00 Rich and creamy, churned yogurt served chilled. nepalhousedevon@gmail.com
it e el A highly seasoned and spicy curry made with Mahi Mahi Flat bread made with white flour, dry yeast, salt, water, Choice of: Mango Lassi or SweetLassi
with bonel jssh{:;;n coo!_e mda sauce o cooked in a sauce of vinegar, red chillies, garlic, and spice abintof yegtrk and baked g claytantonr oven 149 Choi £ Soda/ Wat L A\
vinegar, red chillies, gariic, and spices. + ] 01Ce 01 50da ater .
97 Lamb Saa 17.95 Basmati Rice Specialities 129 Tandoori Roti 5.00 Coke, Diet Coke, Sprite, and Ginger Ale g i
Boneless lamb g)oked in delicately = . p Wholsibastbisid bated e dasia Boitleweter lamenads = ; Ordenng From
spiced cream spinach. FehGon /13 Steamed Basmati Rice 5.99 SR ) i’ = thenepalhouse.net
9¢ Kadhai Lamb 18.95 Curry 174 Jeera Rice 6.95 =130 Onion Naan 5.99 PLEAS&;\}?E(;E%V}?EQE%BOUT Mango Lassi
Boneless cooked with bell peppers, garlic, Basmati rice cooked with cumin seeds and butter. Tandoori Naan A tandoori naan stuffed with onions, ¢ Promotions can not be combined. Valid
B {nfon, lr)orgalflo.elslcjn;d wild C{:Hﬁfss. Lo 115 %/[u{-te.r.Pula: éCh?;reco.mmhenfded ) 7.99 chaat masala, and cilantro. 2@32||éndea?rfﬁ;stﬁgleyﬁnieéﬁfﬁﬁ?.
iy i : GSTarEExnoNed Wi ApCTO 131 Garlic Naan 5.99 ComboDinner BEEEE @ ..o N Necoererirenna
Egr:f;zﬁ;ng ;jonogfggﬁﬂ;e grfggfses i B 116 ;umfr; seeds,Igeen Fiegs, DA Huler 6.95 A tandoori naan baked with garlic and cilantro.
: : : ! anron nice — ; ici H .
Haimtaes, et e pdint s Y4 . Basmatirice cooked with saffron color and green peas. 132 Chilli Naan (Spicy!) 5.99 Chef recommended Pi;‘.]se rmf ucs c;t any ’flcgtl’(iln for
s f d C . 3 4 117:Mixed Vegetables Blryam 17.95 Garlic, green chillies, and cilantro stuffed into fresh ne in atering elivery
5 e? g}?r d?rrlﬁs) O ot rice intiised with saffon il fovored < unleavened bread and baked in a clay tandoor oven. (Serves 3 + people. Highly Recommended)
- Shroewe %I'kk eal\n/}e aisma o 18.95 with herbs and spices and then cooked along 1332 Poori 5.99 NaPe’ H?"fe:
h rfm];]c}gf ! ar; Iy sp?c o aﬁc?%)fged ity g “ gf_d tizgerage.s. Serve:d with Mix Riata 17.95 Whole wheat flat bread fried in hot oil to puff. 152 Vegetarian ézﬁ,L';OMIT?OQg&AVG'
: - # 118 Chicken Biryani - : Ch4s.CaG0 g
a .creamy .sauce with aromatic spices. | S amatiiceibised wisationiehilinc : ' A 134 Bhatura 5.99 S S 2\ Man
L Ei?gg%%%%%ﬂ?}nzmam i yogurrl&gs : with herbs and spices and then cooked along with kadhai Paneer Atandoorinaan fried in hot oil to puft ombo Uinner . cq R = Chicago Curry House:
. i i i i f Nep«lese
and cooked i tandoar then folded renderp:ece.s ofchrc.ken. Served with Mix Riata 135 Lachcha Paratha 5.99 oottt ionciodl boa se L 89? 5 Plymout Ct,
into our chef’s special sauce. e 19 Igamb Blr}f’alg o e 18.95 Whole wheat layered flat bread : ’ Chicago IL 60605
eAET asmati rice infused with saftron, richly flavore ; ’ ine.
102 Goa Style Fish Curry (VMahitich) 18.95  Biryani with herbs and spices and then cooked along with N e Paneer, Naan, & Garlic Naan iy e

Freshly-made savory coconut curry with madras . o e :
masala including a mix of several Indian spices. rende.r pleces o.f.’amb. 5 erved with Mix Riata S
103 Shrimp Curry 18.95 120 Shrimp Biryani | 18.95 Soe
A cardamom flavored curry dish cooked in Basmatiricein fus:_?d with saffron, richly flavored
an Indian-style sauce containing onions, with herbs and spices and then cooked along

136 Aloo Paratha 5.99
Whole wheat flat bread stuffed with spiced boiled
potatoes and cilantro baked in a clay tandoor oven.

4 137 Paneer Naan (Cottage Cheese) 5.99

15 Non-Vegetarian

Combo Dinner 58.00

tomatoes and Indian spices. with shrimp. Served with Mix Riata Atandoori naan stuffed with firm cottage cheese.
104 Fish Chilli Masala (5picy) ~ 18.95 121 Goat Biryani (Bone-ln) 18.95 i : oSl
Basmatiriceinfused with saffron, richly flavored with ) 138 Lamb (Keema) Naan 5.99 Butter Chicken, Mutter Paneer, Chef's Special

Fish cooked with green chillies and hot
spices in a tangy gravy with onions,
tomatoes, cilantro, and Indian spices.

A tandoori naan stuffed with spiced
minced lamb and cilantro.

herbs and spices and then cooked along with tender
pieces of bone-in goat. Served with Mix Riata

. Fhank“-%/ou foryourgreat supge
Tandoori Platter, Naan, & Garlic Naan - W ' | L / :




