Desserts*

SIDES

@ S2. Shen-Drey
@ 4. Bhaklep
@ S1. Tingmo

Deserts

v
@ Gulab Jamun with Yogurt

Beverages
@ B9. Sparkling Water
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@ B10. Bottled Water
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B7. Iced Tea (Unsweetened)

B2. Herbal Tea

B8. Soft Drinks

B1. Chai Tea (Unsweetened)

B6. I ced Chai

B5. Mango Dhara
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Popular Items

N5. Jha-Sha Curry

N4. Sha Momo

V4. Tsel Momo

N1.chicken Gyathuk Ngopa
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N9. Shaptak
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V5. Shogo Mok-Tak
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N8. Sha K hodhak

N11. Phing Sha

V1. Tsel-Gyathuk Ngopa
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N12. Phaksha Shaptak

Vegetarian Entrees
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V15. Chilli Tofu

V12. Tsel Tofu
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V2. Tsel-Shendey Ngopa

V3. Shogo Ngopa
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@ V6. Tsel Thenthuk
‘&F’ V14. Pe-Tsdl
@ V8 Tsel Curry
@ V10 Kewa Datse

Non Vegetarian Entrees

@ N6. Thenthuk
N14. Chilli Chicken
@ N212. Chilli Shrimp
@ N3 Keema Thukpa
it N10 L ab- Sha (beef with bone, radish, Tibetan pepper corn and chillies served with

@ whiterice.
@ N3. Keema Thukpa
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@ N2. Chicken Shendey Ngopa

Uncategorized

A ERED
@ SS3. Thang (Soup)
@ SH4. Dali
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@ SS6.Beef Thukpa Dhrang-M o with Beef

@ SS5. Thukpa Dhrang-Mo
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