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#60 VEGGIE MOIMO ...ttt n e $19.95
Steamed dumplings filled with mildly spiced mixed veggies
H#6T CHICKEN MOMIO.............cccooiiiiiiiiiiiie ittt ettt r e $21.95

Native to Nepal, these dumplings are filled with juicy well-seasoned ground chicken

Chau Chad”

H#62 VEGGIE CHAU CHAU..............ooe ettt aee et e e nee e e e e s nnneeenneeas $19.95
Udon noodles lightly seasoned and pan fried with mixed veggies

#63 CHICKEN CHAU CHAU ...........oooeeeeeeeeee ettt e e e s nnae e nneeas $21.95
Marinated chicken pan fried with udon noodles and veggies

H64 LAMB CHAU CHAU ...........oooeeoeeeee ettt et e et nee e e nee e e nnteeenneeas $23.95
Lamb cubes pan fried along with udon noodles and veggies

#65 SHRIMP CHAU CHAU ............oooeeeeeeeeee ettt ettt e nnee e e nee e e nnteeenneeas $25.95

Shrimp and mixed veggies seasoned with udon noodles make for a tasty dish

* oo and” Clbar Chan are rof served with Pastmati Rice

Tl =1 = SR $6.95
Traditional rice pudding - Basmati Rice cooked in milk, spiced with cardamom
and topped with cashews, raisins & coconut

Ll U] SR $6.95
Indian style ice cream--choose from Mango or Pistachio flavors

FOB RASIMMALAL..............ooeeeeeeeeeee e ettt ettt ee e e e $6.95
An Indian dessert made from cheese, milk and almonds

B9 BOWI OF RUCE ...ttt ettt e ettt e et e e et e e st e e e nee e e bae e e annee e e $3.95
#70 Sweet Mango CRULNEY ...............ocoi ittt et e e eneeeenes $3.95
#71 Tangy and Spicy Mango PiCKIe .....................ccccoocouiiiiiiiiieaie e $3.95

.@gym vj&ﬁ'wzs Aoailable ﬁr the bove Selechions. Lot us Lonow. + $7.00

N’EPH/H 6 INDIAN CUISINE

Welcome to Annapurna! Our cuisine combines simple and elegant
spices from Nepal & India resulting in dishes rich in flavor as well as
culture. The many ethnicities, cultural backgrounds and history come

alive in the country's cuisine. We provide a multitude of dishes as

diverse as the country of Nepal.

250 S Frontage Rd W, Vail, CO 81657
www.annapurnavail.com
food@annapurnavail.com
(970) 476 7812

ALL PRICES SUBJECT TO CHANGE

[ Apetiers]

#1 PAPAD
Crispy baked lentil wafers
$5.75

#2 SAMOSA (3 pieces)
Fried pastry stuffed with mildly spiced
potatoes & green peas
$10.95

#3 NAMKEEN CHATT
Crispy Flour Crakers mixed with Po-
tatotes and Garbanzo beans, topped
with yogurt and tamarind sauce with
Indian spices (Chat Masala)
$10.95

PAKODAS
Deep fried entrée dipped in Chickpea
flour, Rice flour and Corn flour batter

#4 VEGETABLE
Onions, Cauliflower
and Potatoes
$10.95

#5 ONION BHAJI
Fried onions
$10.95

#6 DAAL SOUP
Thin mildly spiced red and yellow lentil
broth with a hint of butter
$10.95

#7 MULLIGATAWNY SOUP
Roasted Chicken breast mixed with
thin, mildly spiced lentil broth with a

hint of butter
$11.95

Sulad

#8 GREEN SALAD
Simple seasonal greens with cucum-
bers, carrots and
house dressings
$10.95

#9 TIKKA SALAD
Marinated tandoori baked
chicken breast with mixed greens and
house dressings
$12.95



| Bread |

Staight «From
The Cloy Cher

#10 ROTI
Simple plain whole wheat
bread baked in Tadoori Oven
$5.75

#11 PLAIN NAAN
Soft and puffy white bread
$5.75

#12 ONION KULCHA
Naan stuffed with onion
and cilantro
$6.75

#13 GARLIC NAAN
Naan topped with
minced garlic and cilantro
$6.75

#14 CHEESE NAAN

Soft and puffy Naan

stuffed with cheese
$6.75

#15 PARATHA
Whole wheat flat bread
layered with butter and
baked in Tadoori Oven

$6.75

#16 KEEMA NAAN
Hearty Naan stuffed
with ground lamb
$7.75

| Blverages |

#17 MANGO LASSI

A chilled sweet drink made from

homemade yoghurt, a hint of
rose water and mangoes
$8.25

#18 CHEEYA
Black tea brewed with milk
and Nepali spices
$4.95

#19 SOFT DRINKS
Non-alcoholic carbonated
beverages
$3.75
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Crsrées Served with Pasmasty Rice
qy;aazfﬁ'atza/ gz)zzrj

Nepali dish delicately seasoned with exotic blend of spices

H#20 CRICKEN (TRIGRS) ...ttt ettt e et e e s e st e e e e et e e e e nnsbee e e e e nnnees
F2T LAMD ...ttt e e e e e e e r e e et e e e e e e e
7= 11 1 [ 11 o O EEEPRR

c§62bj Dhndatoo 29
Potatoes and boneless meat cooked in tangy and spicy curry sauce

H#23 CHICKEN (TRIGNS) ...ttt et e e et e e et e e et e e e neeeeneeeenneeeeaneeas
. B IR 11 1 ] o SR
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M asalz

Clay oven roasted meat cooked in caramelized onions and
tomato sauce with a touch of cream

H26 CRICKEN (BrEASL)..........eoiiiieeei ettt et e et e e e et e e e e e b e e e e e nsbeeeeeeennees
F27 LAMD ...ttt e e e e e e e e aeeaaaaaa e e e e ana
#28 SHEIMP (NOt ROGSTEA)..........eeeieeeiee ettt ettt e e e s et e e e e et ae e e e e snbeeae e e nnnees

Ww%tzz'

Subtly smoked meat cooked in savory and tangy creamy tomato sauce

Borma

Meat cooked in a creamy caramelized onion sauce and
mixed with cashews, raisins & coconut

HB32 CRICKEN (BrEASL)..........eoiiieii ettt e e e e e
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Bawal

Marinated in yoghurt and herbs overnight then roasted
in the Tandoori oven

#8355 CRICKEN (BrEASL)..........eoeeieeii ettt ettt et e e s et e e e e e b e e e e e e sbeeaeeeennees
FBG LAMD ...ttt e e e e e e e e e e n e aeeaaaaaaaeaaaana
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Chii 22

Spicy boneless meat sautéed with chilies, onions, bell pepper and tomatoes

#41 fz;% é)d?j‘

Tandoori roasted chicken breast sautéed in creamy spinach...........cocooeiiiii i,

w2 _Boss é)ag

Tandoori roasted lamb sautéed in creamy SPINACH ........c.ooiiiiiiiiii e

#43 é)[ﬂﬂfd é)ag

Shrimp sautéed in Creamy SPINACKH ........oiiiiiiiii e

waa Ghicken ﬁﬂag '

Chicken on the bone, marinated overnight in yogurt & spices
then BBQ’d in the Tandoori Oven (SEASONAL).........c.ooiiiiiiie et $21.95

ws Ghickern BPlhuseko

Boneless Chicken (Thighs) lightly seasoned in homemade tomato sauce then sautéed with

onions & green bell peppers and fenugreek 18aves. ...........evviiiiiiiiiiii e $21.95
s Keema assar
Ground Lamb and peas sauteéd in a thick mixture of stimulating flavors ..........ccccococeiiiiiiinneen. $23.95

w7 Ghicken %fgjﬁ

Boneless Chicken cooked with ethnic spices and accompanied with
a Silky sauce Of SPICEA MANGO .....ooiuiiiiiiiie ittt e et et e e s te e e s neeeesneeeenneeeeenees $21.95

ws Goaf (gz)zfr]

Goat Curry is one of the most loved meat among the Nepalese,

delicately seasoned with an exotic blend of spices. Most Nepali

households where goat curry is made, prefer to use meat that has

bones in it, because the bones lend a distinct flavor. ... $26.95
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H49 SAAG PANEER ............ooiiiie ettt ettt et e e ab e eab e e anbe e e eanes $19.95
Homemade cheese sautéed in creamy spinach

#50 BAIGAN BHARTA ...ttt sttt e e anre e s $19.95
Oven roasted eggplant cooked with spices, caramelized onions, green peas & cream

#5851 PANEER MAKHANI .............oooooieeeeee ettt ettt et e e e et e e e e et ee e e e e enbee e e e enneeas $19.95
Homemade cheese cooked in creamy and savory tomato sauce

HB2 MATTAR PANEER ............ooooiiie ettt ettt et et e e et e e e et ee e e e e nneeas $19.95
Green peas and homemade cheese cooked in spiced tomatoes, caramelized onions & cream

HBB VEGGIE KORIMA ...ttt ettt ettt e e et e e e e e st e e e e et e e e e e enbaeeeeennneeas $19.95
Mildly spiced mixed veggies cooked in creamy caramelized onion sauce with
coconut, cashews & raisins

I Y O o I VR $19.95
Veggie balls; assortment of veggies mixed with cashews, raisins and coconut
cooked in tomato and caramelized onion sauce with cream

H#B55 CHANA MASALA ...ttt et e et e e et e e et e et e e e nte e e nneeeenneeeennees $19.95
Chickpeas cooked with ginger-garlic combo, tomato sauce and caramelized onions with cream

#56 DAAL MAHARANIL ...........c..ooooiiiiaieee ettt ettt ne e $19.95
Creamy mixed variety of lentils cooked in a hint of butter and spices

FBT ALU DU ............ccceeeeee ettt e ettt e e e e et e e e e e eab e e e e e et e e e e e eaabreeeeeenbaeeeeennseeas $19.95
Potato curry cooked with spices, tomato and caramelized onion sauce with cream

HB8 ALU KAULI MASALA ............oooeeeeeeeeeeee ettt ettt e e et e e e et bee e e e e nneeas $19.95
Potatoes and cauliflower cooked in mildly spiced tomato and caramelized onions with cream

#59 COCONUT VEGETABLE KORMA ... n e $20.95
Mixed vegetables cooked with coconut milk, cashew, rasins and spices

A vgjefan'atz enfrées and mostf meaf entrées carn be /irfﬁare/ wilth cocornt milb + $7.00



