
 

P l e a s e  c o n t a c t  t h e  r e s t a u r a n t  d i r e c t l y  f o r  y o u r  r e s e r v a t i o n  
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Tibet Nepal House  
36 E. Holly Street, Pasadena, CA  91103 

626.585.0955 
www.tibetnepalhouse.com 

 
Dinner Menu  
$15.00 (tax and gratuity not included) 
  

First Course 
Choice of: 

Sabjee Pakoda 
Deep-fried mixed vegetables battered with chickpeas, flour & spices 

Cheese Pakora 
Deep-fried cheese, battered with chickpeas, flour and seasoned with spices 

Aloo Achaar 
Boiled potato garnished with spring onions, cilantro, chili, turmeric & roasted sesame-seed paste 

(Served at room temperature) 
 

Second Course 
Choice of: 

Aloo Phulkopi Tarkaari 
Potatoes & cauliflower cooked with tomatoes, ginger, garlic, & Himalayan spices 

Gaunle Kukhura 
Chicken cooked with onion, tomatoes, ginger & Himalayan spices 

Tse Phing  
Lightly sautéed mushrooms & a variety of vegetables, tomatoes, & Himalayan spices 

 Simmered with bean noodles. 
 

Third Course 
Choice of: 

Kheer 
Home-made rice pudding topped with almonds, walnuts & raisins 

Mt. Everest in a blanket 
Ice cream rolled crepes, topped with chocolate sauce 

 
 

*All orders include a teapot of Himalayan Mashala (herbs simmered & cooked with milk) 
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Tibet Nepal House  
36 E. Holly Street, Pasadena, CA  91103 

626.585.0955 
www.tibetnepalhouse.com 

  
Dinner Menu  
$25.00 (tax and gratuity not included) 

 
First Course 

Choice of: 
Sabjee Mo-mo 

Steamed mixed vegetables-stuffed dumplings 
Maasu Mo-mo 

Steamed ground chicken or lamb-stuffed dumplings 
Kukhura Pakora 

Deep-fried chicken strips battered with chickpea flour & spices 
 

Second Course 
Choice of: 

Kumari Tarkaari 
Varieties of vegetables & mushrooms pan-fried with onions, tomatoes, & Himalayan spices; 

“Pure vegan” meal 
Gaunle Khasi 

Fresh goat meat cooked with onions, tomatoes, ginger, & Himalayan spices 
Kathmandu Sekuwa  

Chicken breast marinated with mint, cilantro & Himalayan spices 
 

Third Course 
Choice of: 

Kheer 
Home-made rice pudding topped with almonds, walnuts & raisins 

Mt. Everest in a blanket 
Ice cream rolled crepes, topped with chocolate sauce 

 
 

*All orders include a teapot of Himalayan Mashala (herbs simmered & cooked with milk) 
 


