?F}‘;‘MALAYAiﬁ

PUN HILL
KITCHEN

Fene Restaunant

Open Wednesday thru Monday

11 AM to 9:00 PM |
710 N. Townsend Ave. __
Montrose, CO 81401 C
970-615-7028 o s,




Samosa
Crispy puft turnovers stuffed with potatoes, peas and spices.

CRiCKEN PaKOTa.........ooooeereeeeeeeessessssssssssssssssssssssssssssmssmmsssmssssssssssssssssssssssses

Deep-fried chicken strips battered with tempura and spices.

LT T L O ——
Deep-fried mixed vegetables battered with tempura and spices.

Fo (0T Yol Z T O

Boiled potato pan fried with fenugreek, turmeric, black pepper
and cilantro.

Mo-mo “Dumplings” :
Mo-mo is one of the most popular dishes among Nepalese and
Tibetans. Preparation includes wrapping stuffed meat and vegetables
in flour dough, which is often a fun social activity. The dumplings are
steamed or fried and served with house made achaar. “Dipping sauce”.

L8 B0 L8R B U SRR T — $12.99

MO-MO Lamb.... B S AR T T, $13.99

MO-MO- Veggies ettt ettt $11.99



Kachumber Salad

Diced cucumber, tomato and onions marinated in a lime juice dressing cilantro.

Veggie Tandoori Salad......... e sessesssssesesseesesseseesesessssesssssessssseses $12.99

Toasted mushrooms, paneer (home made cheese) cauliflower and tomato on a bed of fresh romaine lettuce drizzled with
dressing.

Chicken Tandoori Salad.... S . $13.99

Marinated breast of chicken roasted in tht. tandoorl oven arranged with tomato on a bed of romaine lf:ttucc and dressing.

Mixed Salad..oonnnnmeansunnsmnisssss s 811,99

Lettuce, tomatoes, cucumbers, onions, carrots, olive.,

Traditional flat bread, baked in the tandoori oven.

Garlic Naan....... 3 T —
Flat leavened bread garnished with garlic and al.mtro bakcd in thc tandoon oven.

T e L S — $3.99

Leavened bread stuffed with cheese and pan fried in butter.

Aloo Paratha.......ooooooeeooooeoeoeeoeo) I $3.99

Thus hearty, flat, leavened bread is filled with potatoes, cilantro thcn pan fru,d in butter.




Biryani

Aromatic Basmati rice cooked with meat or vegelables seasoned with our secret blend of spices including nuts and raisins.

Veggie Biryani e AR T — sl 3.99
Chicken Biryani.................. S R A ARS8 $15.99
SHEAMP BIrYami.......cooieciiieecrciiienneeeseisseescsmsssssesssssssesssssssssssssssssssssssssssssssssssssssssssessase $16.99

Pun Hill

Your choice of protein pan fried with red and green bell pepper, green chili, tomaro, cilantro, ginger and garlic.

ChiCKen ANNAPUITIA.......cirrueeneeeessssesersassssessssssessessssssssssssssssssssssssssssssssssesssssassssssssss $15.99
Beef ANNAPUITNIA....iiceerceesreeieeste st sssssssesssssssessssss s ssssss s ssssssssrssssssesssesssssssaasesses $16.99
Shrimp ANNAPUINIA.......ceereeecnrire e s sas e atesseesssesssssssasessssessaaes $16.99
Tofu Annapurna . $13.99

Saag

Our secret recipe for saag combines spinach, cooked thoroughly with a touch of cream. With your choice of protein.

Tofu............... eeeemeeenannees eeeerenereesesreseanananesenennenenen
Paneer Our Home Made CheeSeumrneeeeeenesssesssessnses
i L T

.............................................

Masala

Opne of our most famous dishes. Our recipe includes onion, our secret spices blended sauce seasoned with other Himalayan spices , finished
with cream.

MUSIIOOIN PEES .o et et s s e eeseesasssesassssssas s s s sasesassssssssassaseennmnnens ;

Mutton Paneer .............cuue.. ceversbee e saeae e e anannn
Makhani

Makhani is prepared using lomato, ginger, garlic, turmeric, butter and our secret blend of spices. A dash of cream finishes this dish.

Tofu/Paneer Our Home Made Cheese. ... eeeermeeeeeeresseessssssateeresesesrasrnnran $13.99

ChickeR o anvmnnae R $15.99

LB oS T — $16.99

B IR B P s iissessssisssesid s s s e S AN AR $16.99

OVREEIER oo 4538 A A 4 A R S $13.99
Korma

Korma is prepared using tomato, onion, garlic and our own secret recipe. Cooked with coconut flakes, nuts, raisins and finished with a
touch of cream.




Basmatr rice stir-fried with onions, green peas, cumin seeds, ginger, garlic, carrot and Himalayan spices.

Bhuteko Bhaat Veggie............... RIS i S | K X S

Basmati rice stir-fried with choice of tofu or paneer with cumin seeds, ginger, garlic, carrots,
onions, green peas and Himalayan spices.

Sekuwa

Your choice of protein is marinated overnight in a yogurt based sauce with lemon,
ginger, garlic and our secret blended masala then it is flash roasted in the tandoori oven.

CHICKen TR0, ummimasmsmomi s i e S s
Chicken (Sekuwa).......... e B R S T R s
Lamb (SeKUWA) ... et
Beef (SEKUWA) ... e
Shrimp (SEKUWRA)..........coiiiioeeeeee e e
Bhaktapure Chhoila....................oooooiii e

Any additional item will be $2.00 extra.



Vindaloo

Vindaloo is prepared with onions, dry and red chili, garlic and our own secret blend of spices.
[t has a light vinegar tang and is served up with your choice of protein. This dish has a unique spicy and sour taste.

Paneer Our Home Made CREESE. ... $13.99
BT $15.99
BRI, 50 oo s S N S SRS $16.99
O MRRNIPUIN e s nscedimncssememssssepoessnsesesnsissesmsnmss s S A SRR $16.99

Curries

Our Nepalese style curries are prepared with onion, tomato, ginger, cinnamon,
chili, cumin and garlic.

Nariwal Machha........eoooeeeeseessnsessssnens R $15.99

Salmon cooked 1n coconut milk and Himalayan spices.

Nariwal Jhinge Machha.............c.crrrrrrsrsrrnn . 9 Peice $15.99

Shrimps cooked with coconut milk and Himalayan spices.



Noodle Dishes

Chicken Chow ChOW e e a $15.99

Our Tibetan style chow chow (wheat flour), chicken, mixed vegetables, and pan fried noodles sauteed with onion, garlic
and ginger.

Tibetan style pan fried noodles (wheat tlour) with mixed vegetables, onion, ginger and garlic

Tse Phing..... S5 e SR 15, 9 Y

Pan fried rice mmd]es leltLedwtth c"lbbag(‘ carrots, celery, onion, ginger, ;_,arhc .md Cll antro.

Shathg Ch:cken$14 99

Pan fried rice nm)dks b.lthLLd w1th chlck&.n cabbage, carrot, celery, onion, ginger, garlic and ul:mtm

Chicken Thukpa.... ..$15.99

Our Nepali style chicken thukp Noodlu conkcd ma th]ck hroth soup wth vege t‘lb]t,‘; bC"l‘sOI‘lCd with frcah hL rbs md spices.

Veggie Thukpa.... n—— S S Bt $13.99

Our Neapali style A variety of\ cgc:tablcs and noodles simmered in a thick broth soup with tomato and cilantro.

Masala Chai................. e e et s

House brewed mulk tea using our own secret recipe

Ice Chai

LAssi \:g

Yogurt beverage whisked wit a touch
of rose water and your choice of flavor.

fl n ASST. oo $2.99

weet.

Mango Lagst ... $3.50

Cinnamon Lassi.......ooooooovn.. $3.50

Any additional item will be $2.00 extra.



