
Allergens Information
(D) Dairy (M) Mustard (F) Fish (S) Soya (G) Gluten (E) Eggs (SE) Sesame Seeds (CR) Crustaceans (GF) Gluten Free (V) Vegetarian (VE) Vegan (MSG) Monosodium 
Glutamate (N) Nuts All dishes may contain traces of more allergens. Please advise our service sta� of any severe intolerances you may have.

CHRISTMAS DAY

£40
THREE COURSES PLUS A
GLASS OF CHAMPAGNE
ON ARRIVAL

PP

2pm - 7pm

Book today to avoid disappointment
T: 0161 483 2514   E: hello@guras.co.uk   W: guras.co.uk

STARTERS
Chicken Chhwela (hot) (GF, S) 
Chhwela is one of the most popular traditional dishes consisting of grilled chicken 
meat with a variety of special spices. It is a very spicy, strong flavour and mouth-watering dish.

Spicy Guras Wings (hot) (GF, SE) 
Nepalese-inspired fried chicken wings with a crispy, spicy and savoury batter.

Tandoori Lamb Chops (medium) (GF, D, M) 
Marinated in strained yogurt and flavourful spices, cooked in a searingly hot tandoor clay oven.

Sticky Tofu  (mild) (V, VE, S, SE)
Crispy fried Tofu with sesame and a sweet soy and chilli glaze.

Spicy Cottage Cheese (hot) (V, D, G, S, MSG) 
Homemade cottage cheese battered with gram flour and sautéed with chef's special hot sauce.

MAINS
Nepalese Fish - On the Bone or O� the Bone (medium) (D, F, M) 
One of Nepal's most popular fish dishes made with fresh tomatoes, garlic, turmeric powder 
and a special Nepalese spice mix.

Mustang Lamb (medium) (M, N, D)
Lamb chunks slowly braised in a blend of garlic, ginger, coriander seed, cashew nut, 
cream, fresh mint and Nepalese spices.

Mugling Chicken (mild) (M, D) 
BBQ Chicken pieces simmered in mustard, coconut sauce, curry leaves and chef's spices. 
Served with rice and salad.

Special Jackfruit Curry  (medium) (GF, V, D, VE, M)
Young Jackfruit cooked with special Guras sauce and aromatic Nepalese spices.

All main courses are served with plain rice and naan bread

DESSERT
Cheesecake (G, E, D)
White chocolate cheesecake served with raspberry coulis.

Crème Brûlée (E, D)
A rich, creamy vanilla custard and crunchy, caramelised topping, our crème brûlée. 

Chocolate Mousse (E, D)
Classic mousse is a perfect dessert for any occasion. It is light, rich, creamy and flu�y.

Please advise if a vegan dessert is required at the time of booking


