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WONTON DUMPLING SOUP

Chicken dumplings & bok choy in a light chicken
broth, garnished with slice roasted garlic & spring
onions

CREAM OF MUSHROOM SOUP [@]

Pureed farm fresh button mushrooms, flavored with
garlic & onion, garnished with fresh cream

TOM YUM VEG [@
TOM YUM KAI (Chicken)
TOM YUM KUNG (Prawn)

Traditional Thai soup with vegetables or chicken
or prawns, fresh galangal and kaffir lime leaf,
flavored with fragrant lemon grass

SOUP OF THE DAY

550

550

550
600

800

600

APPETIZERS & LIGHT MEALS

STEAMED CHICKEN MOMO

Steamed Tibetan-style Chicken dumplings served
with homemade chutney.

STEAMED VEGETABLE MOMO @

Steamed Tibetan-style seasonal vegetable dumplings
served with homemade chutney.

CHICKEN CHILLI

Fried boneless chicken, tossed in hot chilli sauce with
onion, green pepper, chilli & spring onion

BBQ CHICKEN WINGS

Spicy fried chicken wings tossed in homemade BBQ
sauce

PRAWN TEMPURA

Breaded fried Prawn served with tempura sauce

CHICKEN TIKKA

Clay oven roasted, marinated chicken served with
onion, carrot, lemon and mint chutney

FRENCH FRIES (@]

Deep fried potato strips served with tomato sauce

VEGETABLE PAKODA [¥]

Crunchy deep-fried mixed vegetable fritters
served with fresh mint sauce

CRISPY CHICKEN TENDERS
WITH FRIES

Crispy boneless Chicken strips with a side of
fries

SALAD
SHAMBALA HOUSE SALAD MELEE @

Mixed lettuce, nashi pear or apple, avocado, blue cheese,
radish, walnuts, dill & basil tossed in red wine vinegar
dressing

CAESAR SALAD WITH CHICKEN

Seasonal fresh crunchy lettuce mix, with chicken,
anchovies, garlic, croutons, sun dried tomatoes and
Caesar dressing

600

550

750

750

1500

820

550

550

550

900

800

SANDWICH/BURGER

All sandwiches & Burgers are served with French Fries.

ERMA HOUSE BURGER

Grilled tenderloin patty with cheese, onion, lettuce,
tomato with a side of fries

VEGETABLE BURGER [@]

Mixed vegetable patty with cheese, onion, lettuce,
tomato with a side of fries

CHICKEN BURGER

Grilled chicken breast patty with cheese, onion, tomato,
lettuce with a side of fries

SHAMBALA CLUB SANDWICH

Triple decker toasted sandwich bread with grilled chicken,

ham, egg, cheese, lettuce, tomato and onion.

ITALIAN PIZZA

MARGHERITA (@]

Homemade pizza base, with tomato sauce with three
types of cheese, garnished with fresh basil

GIARDINIERA (@]

Homemade pizza base, with tomato sauce, mozzarella
cheese, mushrooms, tomatoes, capsicum, black olives

PEPPERONI

Homemade pizza base, with tomato sauce, mozzarella
cheese and pepperoni

AL POLLO

Homemade pizza base, with tomato sauce, mozzarella
cheese, spicy chicken & spring onions

950

750

950

950

1000

950

1150

1000

EXTRA TOPPING FOR PIZZA

SUNDRIED TOMATOES / ARUGULA /
ONIONS / GARLIC

MUSHROOMS / OLIVES / MOZZARELLA

150

250

PEPPERONI / HAM / BACON / SALAMI /300

CHICKEN

PASTA

All pasta are served with garlic bread.

SPAGHETTI ALA CARBONARA

Spaghetti pasta tossed in rich cheesy carbonara sauce
and bacon bits

PENNE ARRABBIATA (@]

Penne pasta tossed in garlic, chilli flakes, tomato sauce
and basil

SPAGHETTI BOLOGNESE (CHICKEN)

Spaghetti with minced chicken slow cooked in a
traditional rich tomato based sauce.

1100

750

950



MAIN MEALS
SHAMBALA SIGNATURE CHICKEN 1100

Grilled chicken breast in BBQ sauce, buttered vegetables
& mashed potatoes topped with cheese, bacon & grilled
tomato

CHICKEN CORDON BLEU 1250

Breaded chicken breast stuffed with ham & cheese
with black rice & seasonal vegetables in mushroom sauce

STEAK PEPPERCORN SAUCE 1250

Grilled marinated beef fillet, with garlic mashed potato,
seasonal vegetables and pepper sauce

GLAZED PORK STEAK 1350

Grilled pork fillet in brown sugar wine glaze, with potato
wedges and apricot citrus salad

FISH & CHIPS 900

Crispy battered fried Basa fish served with coleslaw, tartar
sauce and fries.

GOLDEN GRILLED SALMON 2500

Grilled Norwegian Salmon on a base of celery, peas,
potato, zucchini, fresh dill, orange segment, balsamic
caviar, salsa verde & gold leaf water cress in a truffle beurre
blanc

INDIAN CUISINE

SUBZI JALFREZI [@] 600

Curry of assorted marinated vegetables with a side of
salad and papad

DAL MAKHANI (@] 900

Black whole lentils cooked in butter, herbs and Indian
spices

DAL TADKA [e] 600

Yellow lentils cooked in cumin, garlic and tomato.

KASHMIRI MALAI KOFTA [e] 950

Cottage cheese balls cooked in rich and creamy
cashew nut, onion and Indian spiced gravy served
with Kashmiri naan.

KADHAI PANEER (@] 850

Spicy cottage cheese curry cooked in wok for
authentic north Indian taste.

PANEER BUTTER MASALA [e] 950

Clay oven cooked cottage cheese chunks in
a mild chilli tomato butter sauce with a side of
salad and papad

MUTTON ROGAN GOSHT 1300

Slow braised mutton in gravy with spices and
Kashmiri chilli with a side of salad and papad

CHICKEN BUTTER MASALA 1000

Clay oven cooked boneless chicken in a mild
chilli tomato butter sauce with a side of salad
and papad

TANDOORI CHICKEN 1500

Whole marinated chicken in Indian spices and
clay oven roast with cucumber, onion, radish,
green chili and mint chutney.

CHICKEN BIRYANI 1200

Marinated chicken cooked with rice and aromatic
Indian spice fusion, served with raita, salad and papad.

MUTTON BIRYANI

Marinated chicken or mutton or mixed vegetables in
rice infused with aromatic Indian spices with a side
of raita, salad and papad

VEGETABLE BIRYANI @

Marinated vegetables cooked with rice and aromatic

Indian spice fusion, served with raita, salad and papad.

CHICKEN CURRY

Boneless chicken cooked with tomato onion gravy
and Indian spices.

BENGALI FISH CURY

Boneless basa fish cooked in traditional Bengali style

with mustard sauce, yogurt and aromatic Indian spices.

EXTRAS

CHAPATI @

PLAIN NAAN [e]

BUTTER NAAN [e]

GARLIC NAAN [e]
STEAMED BASMATI RICE [

1350

950

950

850

170
170
200
200
300

LOCAL NEPALI FAVOURITES

VEGETARIAN THALI (@]

A traditional Nepali meal of basmati rice, daal,
mushrooms & vegetable curry, leafy greens,
chutney, papad and curd

CHICKEN THALI

A traditional Nepali meal of basmati rice,
chicken curry, daal, vegetable curry, leafy
greens, chutney, papad and curd

MUTTON THALI

A traditional Nepali meal of basmati rice, mutton
curry, daal, vegetable curry, leafy greens, chutney,
papad and curd

VEGETABLE FRIED RICE [@]

Nepali style wok fried rice with vegetables.

CHICKEN FRIED RICE

Nepali style wok fried rice with chicken.

VEGETABLE CHOWMIEN [@]

Nepali style wok fried noodles with vegetables.

CHICKEN CHOWMIEN

Nepali style wok fried noodles with chicken.

DESSERTS

FRUIT SALAD
ICE CREAM

CHOCOLATE BROWNIE
PASTRY OF THE DAY

[® Vegetarian Vegan

The above prices are inclusive of all taxes.

Please inform your server if you have any food allergies or dietary restrictions.

1000

1100

1300

650

800

600

750

450
550
550
450



