
AppetiserS
pAKOrAs (ONiON BHAJi) V  .......................................... £3.25
Crispy nuggets of potato, onion and crushed coriander seeds 
shallow fried and served with a cool cucumber chutney
VegetABle sAmOsA V N Gu  ...................................... £3.25
Crispy fried crushed samosa stuffed with potato, peas & Nepalese spice, 
served with cucumber chutney
CHilli gArliC musHrOOm V N New  .......................... £4.25
Herbs, spices, coated fresh mushroom, sizzled with hint of chilli & garlic
HONey CHilli pOtAtO V N New ................................... £4.25
Deep fried baby potatoes, coated with corn flour, tossed Szechuan sauce, 
honey and sesame seeds
VegetABles mANCHuriAN V Gu ................................ £4.25
Deep fried freshly made vegetables balls tossed in special chilli & soy sauce
prAWN puri  .................................................................... £4.95
Prawns cooked with nepalese spice served with puri bread
pANeer tiKKA V ............................................................. £4.25
Indian cottage cheese marinated with yogurt & spices & barbecued in clay oven
tANdOOri WiNgs N New  ............................................... £4.25
Chicken wings marinated with yogurt, fresh herbs & spices, cooked in clay oven
CHiCKeN / lAmB tiKKA  ..................................... £4.25 / £5.95
Garlic & thyme marinated tikka served with pickled chutney
mOmO (CHiCKeN) N Gu  ................................................. £4.95
Dumpling served with tomato chutney, most popular appetiser in Nepal 
(please allow us 15-20 minutes)
lAmB sHeeK KeBAB  ..................................................... £4.95
Robustly flavoured with ginger, coriander & pimento served with cucumber chutney
resHmi KeBAB New  ....................................................... £4.95
Chicken supreme marinated with coconut paster, Nepalese spice & herbs, 
cooked in a clay oven
OrissA style CHilli Fried sQuid N ........................ £6.95
Tossed in hot, sweet & sour spices, cucumber chutney.
lAmB CHOps  .................................................................. £7.95
Spiced with roasted coconut. Dill crushed black pepper flavourings with spiced yogurt
triO OF tiKKA New  ......................................................... £7.95
More details please ask with member of staff (Chef's Special)

gOAN style BeeF   ........................................................ £7.95
Cuts of beef fillet soaked overnight in a yoghurt and marinate, spiced with 
crushed ginger, chillies and cloves then chargrilled to perfection
CHilli FisH N New ........................................................... £6.95
Deep fried Tilapia fish tossed with capsicum, onion, ginger, & chilli
sAlmON tiKKA  ............................................................... £7.95
Infused with crush coriander seeds, chilli flakes grllled in woodfried tandoor 
served with spicy yogurt
lAsOONi JiNgA N New .................................................... £7.95
Tiger prawn marinated with ginger, garlic & Nepalese spice, 
served with spicy yogurt sauce
seKuWA duCK / lAmB / CHiCKeN N New £7.95 / £6.95 / £5.95
Grilled tikka infused with fenugreek & Nepalese spice, very popular snack in Napal
mix plAtter (Ideal for Two People)  .................................... £10.95
Onion Bhaji, Veg Samosa, Lamb Tikka, Reshmin Kebab
seAFOOd plAtter (Ideal for Two People)  ........................ £14.95
Lasooni Jinga, Salmon Tikka, Fish Chilli, Squid

CHeF sigNAture disHeS
mOdu murg  .................................................................... £9.95
Strips of chicken breast cooked with honey, mango and coconut in a 
creamy sauce, served with crispy parsnips, a wonderful dish (very mild)
CHilli CHiCKeN / lAmB N  ................................ £9.95 / 10.95
Barbecued chicken or lamb cooked in nepalese spices touched 
with fresh green chillis, spring onions and peppers (fairly hot)
rArA lAmB(N)  ................................................................ £9.95
Cooked with red chilli, spiced fried with shallotts, ginger & coriander (fairly hot)
murgH CHAttiNAd  ..................................................... £10.95
Boneless pieces of chicken tossed with onion, coconut, spicy gravy 
tempered with curry leaves & mustard seeds (fairly hot)
Curry lABABdAr (CHiCKeN / lAmB)  ..................... £10.95
Boneless pieces of chicken tossed with onion, coconut. ginger & 
sweet chilli; served with saffron pilau rice (medium spice)
Old desHi style CHiCKeN Curry  ......................... £10.95
Honey and orange glazed chicken curry in rich tomato gravy with 
cream of coconut & fenugreek leaves served with saffron pilau rice (Mild)
tANdOOri CHiCKeN BreAst (Eating in only) ................. £11.95
Black lentil sauce and saffron pilau rice served with rocket
rOgHAN JOsH style lAmB sHANK (Eating in only)  .... £14.95
Over night marinated shank of lamb pot roasted with tomato, fresh herbs & spice
WOOd-Fire tANdOOri steAK (Eating in only)  .............. £15.95
Sirloin steak of beef marinated with tandoori spice. Grilled in wood fire 
tandoor, served with bombay style potato and salad (Medium Spicy)

tANdOOri lAmB CHOps (Eating in only)  ........................ £14.95
Chops of lamb, tandoori spice served in a pepper, fried onions and 
mint sauce with masala mashed potato (medium spicy)
HAriyAli lAmB N  .......................................................... £9.95
Lamb cooked with fresh mints, spring onion & nepalese spices
gurKHAli CHiCKeN Or lAmB N  ................................ £9.95
Boneless chicken or lamb cooked nepalese herbs, yogurt & green chillies 
(medium-fairly hot )
KAtHmANdu duCK N New ........................................... £14.95
Fresh fillets of duck cooked with onion, pepper, ginger & roasted garlic

HimAli CHiCKeN N New ................................................ £14.95
Chicken breast stuffed with spinach, potato, cheese, served with 
garlic butter sauce and pilau rice. 
AVAtAr speCiAl lAmB  ............................................... £10.95
Lamb cooked with fresh green peper, onion, tomato sauce with Nepalese spices. 
KAtHmANdu CHiCKeN N New (Eating in only)  ................ £12.95
Fresh chicken supreme marinated with ginger, garlic, pan-fried, 
touched with coconut cream and tomato sauce, 
AVAtAr speCiAl VegetABle V N New ....................... £8.95
Fresh aspara, mushroom & baby corn cooked in spicy sauce (Semi dry)
CHilli pANer mAsAlA V N .......................................... £8.95
Indian cottage cheese, tossed with onion, pepper, soya & chilli sauce
CHiCKpeA & AuBergiNe V N ...................................... £7.95

FresH seAFOOd disHeS
NepAlese mACHCHA speCiAl N  ............................. £14.95
Marinated monk fish cooked with crushed mustard, touch of garlic, 
ginger and fresh coriander (medium—fairly hot)
gOAN style FisH Curry  .......................................... £14.95
Spice marinade pan—grilled fresh sea bass fillet then cooked with garlic, 
tomatoes and herbs (medium sauce)
rOAsted WHOle seA BAss (Eating in only)  ................. £14.95
Served on a bed of lightly spiced pine nuts, peppers and yogurt sauce; 
served with garlic spice spinach and salad.
rOAsted sAlmON  ...................................................... £15.95
With dill, mustard, honey & green chilli, served pan toasted green pea & sweet corn
KiNg prAWN deligHt  ................................................ £15.95
Grilled king prawn served with corn sauce and lemon rice
KArellA style BlACK tiger prAWNs (Eating in only)  £15.95
In a traditional south indian sauce with dijon, curry leaves, garlic and 
coconut cream, served with saffron rice.

WOOd Fried tANdOOri disHeS
pANeer sHAsliK Nu ...................................................... £8.95
Cubes of cottage cheese with a spiced coating and char-grilled with 
peppers then drizzled with a cashew nut and basil sauce
tANdOOri mix grill  .................................................. £12.95
Lamb chops, tandoori chicken, Reshmin kebab & lamb kebab
tANdOOri KiNg prAWN  ............................................. £14.95
King prawn with various spices cooked in clay oven
CHiCKeN / lAmB tiKKA (Boneless)  ...................... £8.95 / £9.95
CHiCKeN / lAmB sHAsliK (Boneless)  ............... £9.25 / £10.25
tANdOOri CHiCKeN (On the bone)  ................................... £9.95

TrAditiONAl disHeS
KOrmA Cooked with coconut creamy sauce (very mild)

pAssANdA Nu Delicately flavoured sauce in yogurt, 
                                  almonds & red wine (mild) 
KAsHmiri Cooked with mixed fruit cocktail (mild)
Curry Curry (med), madras (hot), vindaloo (very hot)
BAlti Medilm spice cooked with a special balti sauce (medium spice)
BHuNA Cooked with onion, tomatoes & fresh herb (medium spice)
JAiFrezi Cooked with onion & peppers with green chillis (fairly hot)
sAAg Cooked with spinach, garlic & herbs (medium spice)
KArAi Cooked with onion and pepper (medium spice)
pAtHiA Cooked with onion, garlic & fresh lemon juice sweet & sour (fairly hot)
dANsAK Cooked with lentils sweet sour (fairly hot)
dupiAzA Cooked with onions (medium sauce)
rOgHAN JOsH Cooked with tomatoes (medium sauce)

Above dishes available with 

VegetABle V  ................................................................. £6.95
CHiCKeN  .......................................................................... £7.95
lAmB  ................................................................................ £8.95
prAWN .............................................................................. £8.95
KiNg prAWN  ................................................................. £12.95
duCK  .............................................................................. £12.95
CHiCKeN / lAmB tiKKA  ................................................. £8.95

CHiCKeN / lAmB / tiKKA mAsAlA  ................... £8.95 / £9.95
Marinated & grilled chicken / lamb cooked in a yogurt, fresh cream & a tandoori sauce 
duCK tiKKA mAsAlA  .................................................. £12.95
Marinated & grilled duck cooked in a yogurt fresh cream and a tandoori sauce 

V = Vegetarian  N = Nepalese  Nu = Nuts  Gu = gluten
All Pictures shown are for illustration purpose only

Meaning "Reborn", Avatar is unique compared to 
other Indian and Nepalese restaurants. We offer refined 

Indian and Nepalese dishes of today from diverse regions 
created by our talented chef's and presented with style. 

The menu remains true to classic Indian & Nepalese recipes



BriyANi disHeS
Briyani dishes are cooked with basmati rice complimented 

with mixed vegetable curry sauce (cucumber chutney)
VegetABle (V) ................................................................ £8.95
CHiCKeN  .......................................................................... £9.95 
CHiCKeN tiKKA  ............................................................ £10.95
lAmB  ................................................................................ £9.95
prAWN  ............................................................................. £9.95
KiNg prAWN  ................................................................. £12.95

 VegetABle side disHeS (V)
gArliC spiCed spiNACH  ............................................. £4.25
Fresh spinach cooked with roasted garlic and onion
pAlAK pANeer  ............................................................... £4.25
Fresh spinach stir fried with garlic, cumin & homemade paneer, 
finished with cream
KAdHAi pANeer  ............................................................. £4.25
Home cooked paneer cooked with kadhai masala with onion and peppers
dAl mAKHANi .................................................................  £4.25
A black lentil delicacy simmered overnight with fresh tomato puree, 
garlic, ginger finished with cream and butter
yellOW leNtils  ........................................................... £4.25
Yellow lentils simmered with ginger, garlic, tomato, green chillies 
and finished with fresh coriander
JAipur Crispy OKrA .................................................... £4.25
Cooked with carom seed, tomatoes & garlic
mumBAi style pOtAtOes  ........................................... £4.25
Baby potatoes cooked with tomato & gravy
CHANNA mAsAlA  ........................................................... £4.25
Chickpeas gently cooked & simmered in curry sauce and mango powder
musHrOOm BHAJi  ......................................................... £4.25
Button mushrooms cooked with tomato & onion
AlOO gOBi  ...................................................................... £4.25
Cauliflower florets and potatoes tossed with cumin and turmeric
sAAg AlOO Spinach & potato  .............................................. £4.25

ACCOmpANimeNtS
steAmed BAsmAti riCe ............................................... £2.50
sAFFrON FlAVOured pilAu Fried riCe  ................. £3.25
dArJeeliNg style egg Fried riCe  ........................ £3.25
musHrOOm riCe  ........................................................... £3.25
gArliC Fried riCe  ....................................................... £3.20
COCONut riCe  ............................................................... £3.25
speCiAl Fried riCe  ...................................................... £3.50
KeemA riCe  .................................................................... £3.50
CHips ................................................................................ £2.50
rAitA; CuCumer, tOmAtO & miNt yOgurt  ............ £2.50
greeN sAlAd  ................................................................ £3.50
pApAdums  Plain or Spicy  ..........................................   Each £0.75
HOme mAde CHutNey trAy  ......................   Per Person £0.75

BreAdS
plAiN NAAN  .................................................................... £2.50
gArliC ANd COriANder NAAN  .................................. £2.95
pesHAWAr NAN WitH mANgO ANd COCONuts  ...... £3.25
CHeese ANd CHilli NAN  .............................................. £3.25
KeemA NAN  ..................................................................... £3.25
VegetABle ANd sHAllOts Filled NAN  ................. £3.25
tANdOOri rOti (Wholemeal bread) ..................................... £2.50
CHApAti (Wholemeal bread)  .................................................. £1.95
pArAtHA  .......................................................................... £2.50
VegetABle stuFFed pArAtHA  ................................. £3.25

SET MEAL
( NO DISCOUNT ON SET MEALS)

set meAl FOr 2 –  £26.00
2 papadoms, pickle tray

(Starter)
Onion Bhaji, Chicken tikka

(Main Course)
Chicken rogon Josh, Chicken tikka masala,

sag Aloo, 2 saffron pilau rice, plain Nan

set meAl FOr 4 – £48.00
4 papadoms, pickle tray

(Starter)
2 Onion Bhaji, Chicken tikka, lamb tikka

(Main Course)
Chicken tikka masala, Nepalese lamb Curry
prawn Bhuna, Chicken Karai, Bombay Aloo, 
tarka dal, 4 saffron pilau rice, 2 plain Naan

deliVery serViCe AVAilABle 
suNdAy- tHursdAy

minimum order £20.00 (within 3 miles)

 10% disCOuNt ON  COlleCtiON

FOOd Allergy NOtiCe
Please be advised that food prepared here may contain this ingredients:

Milk, egg, wheat, soya, peanuts, nuts, fish and sellfish

large car park available rear of restaurant

We arrange for indoor and outdoor catering
Please give us ring or email us if you have any queries

Avatar
Dining

OpeN 6 dAys A WeeK
suN:

tue - tHu:
Fri & sAt: 

1.00 pm - 10.00 pm
5.00 pm - 11.00 pm
5.00 pm - 11.30 pm

Tel: 01858 462752 /410488
113 st.mary's road, market Harborough, 

leicestershire le16 7dt
Web: www.avatardining.com    email: harborough@avatardining.com

WedNesdAy BANQuet NigHt
3 COurse meAl FOr  £12.95 only

(Just Choose from our A La Carte menu)

SundAy BuffET
(1 pm - 4.30pm)

selection of starters, main Course, 
Vegetables, rice, Naan, salad & desserts

  £9.95 Adult    £5.95 Children

Nepalese & Indian Cuisine

EArLy  OffEr
sunday- thursday before 7.30pm

ONe COurse meAl - £8.95
main Course & rice or Nan Bread

tWO COurse meAl- £10.95
stater, main Course & rice or Naan Bread

tHree COurse meAl-11.95
stater, main & rice or Naan Bread &

dessert or Coffee


