
Aahar   Flavours
Fresh Authentic Cuisine 

0744335341901276 743447 www.aaharflavours.co.uk  fb.com/aaharflavours

13 Farm road, Frimley, GU16 8TH

Takeaway Menu

Catering Services

We also provide catering services 
for corporate, social events and 
parties. Please call us to discuss 
your requirements. 

Nepalese and Indian Cuisine 

Opening Times

Tuesday  
    to
Sunday
Monday

12 PM to 3 PM
&
5 PM to 10 PM
Closed

:

:

Allergen and Intolerances

: 
:   
: 
: 
: 

Please be advised some of our dishes may contain traces of the following allergens: 
Gluten, Crustaceans, Eggs, Fish, Peanuts, Soya, Milk, Nuts, Celery, Mustard, Sesame, 
Sulphur dioxide/sulphites, Lupin, Molluscs. For any questions regarding the allergen 
contents of specific dishes please contact the restaurant directly.

Medium Spice
Hot Spice 
Very Hot Spice
Extra Hot Spice
Contain Nuts 

🌶                 

 🌶🌶       

🌶🌶🌶        

🌶🌶🌶🌶    

   (N)          



1 Poppadoms /Roasted Poppadoms £0.85 2 Onion Bhaji £3.99

3 Pepper Potato (🌶🌶) £5.50 4 Spring Rolls £3.99

5 Dish 65 5 Samosa (🌶)

a Potatoes £5.50 a Veg £3.99

b Chicken £7.50 b Lamb £4.95

7 Choyola Lamb (🌶) £6.95 8 Chilli Lamb Chops  (🌶🌶) £8.50

9 Tempura Battered Prawns £5.50 10 Mixed Starter � £5.95

11 Momo 12 Chilli Dish  (🌶🌶)

a Veg £5.50 a Paneer £6.99

b Chicken £5.95 b Chicken £7.50

c Lamb £6.95 b Chicken Nuggets £6.50

13 Calamari  (🌶) £6.95 14 Pork Chilli  (🌶🌶) £7.95

15 Gurkhali Chicken  (🌶) £6.99 16 Everest Honey Tikka  £6.99

17 Chilli Garlic Dish  (🌶🌶) 18 Prawn in Blanket  £5.50

Prawns enveloped in filo pastry.

a Mushrooms £5.50

b Fish Fry £8.95

c King Prawns £13.95

Nepalese Starters

Squid, coated with a mixture of flour, herbs, and spices, 

is deep-fried and accompanied by a serving of fresh 

chutney.

Flavorful lamb chops, clay oven-cooked, and 

blended with peppers, onions, and chilies in a 

fusion style.

Prawns coated in a crisp, golden batter through deep 

frying.

Diced lamb, barbecued to perfection with a blend of 

spices, garlic, ginger, and garnished with fresh coriander.

A selection featuring chicken tikka, samosa, onion 

bhaji, and shish kebab.

Marinated baby potatoes or chicken, deep-fried, and 

then simmered with curry leaves and additional spices.

Made in spicy, tangy chili sauce – an Indo-Chinese 

appetizer.

Nepalese-style dumplings with a vegetable/others filling, 

served alongside our special homemade sauce.

Freshly crafted pastry parcels, gently seasoned and 

subjected to deep-frying.

Freshly prepared pastry parcels, lightly seasoned 

and deep-fried.

Thin, crispy, round wafers made from lentil flour. Served 

with mango, chilli or mint yoghurt chutney.

Mushrooms/ King Prawns coated in a corn flour batter, 

are deep-fried and then sautéed with pepper, spring 

onion, garlic, and an array of spices.

Onion slices seasoned with spices, coated in a 

unique batter, and then deep-fried.

Baby potatoes fried with generous amount of black 

pepper and butter.

Herb-spiced pork belly, clay oven-cooked, and wok-

stirred with peppers, spring onion, chilies, and 

spices.

Cod, coated in corn flour, deep-fried, and then prepared 

with pepper, onion, spring onion, chilies, and a medley 

of spices.

Chicken Tikka glazed with honey and topped off 

with a dash of black pepper.



19 Green Chicken Special (🌶) £7.95 20 Lamb Chops (🌶) £10.95

21 Shashlik Dish (🌶) 22 Tikka Dish (🌶)

a Paneer £9.95 a Paneer £9.95

b Chicken £11.95 b Chicken £11.95

b King Prawns £14.95 c King Prawns £14.95

23 Shish Kebab (🌶) £8.95 24 Aahar Mix Sizzler Main (🌶) £15.95

25 Tandoori Chicken (🌶) £7.95 26 Tandoori Wings (🌶) £6.95

27 Tandoori King Prawn (🌶) £13.95 28 Tandoori Pork (🌶) £7.95

29 Khursani Chicken (N) (🌶🌶🌶) £9.95 30 Nepali Chicken (N) £9.95

31 Chicken Bhuna (🌶) £9.95 32 Chicken Dhansak (🌶🌶) £9.95

33 Chicken Jalfrezi (🌶🌶🌶) £9.95 34 Chicken Korma (N) £10.95

35 Chicken Madras (🌶🌶🌶) £9.95 36 Chicken Mangalore (N) (🌶🌶🌶) £10.95

37 Chicken Tikka Masala (N) £10.95 38 Chicken Vindaloo (🌶🌶🌶🌶) £9.95

39 Kadai Chicken (🌶🌶) £9.95 40 Saag Chicken £9.95

Tandoor

Chicken strips, marinated with a blend of herbs, 

coriander, mint, spices, and yogurt, cooked in a clay 

oven.

Delectable lamb chops, marinated in an exotic 

spice blend, lovingly cooked to perfection in the 

clay oven.

Chicken/Paneer Cubes infused with our special spice 

blend, cooked to perfection in the Clay Oven

Chicken/Paneer Cubes infused with our special 

spice blend, cooked to perfection in the Clay Oven

Minced lamb, blended with fresh coriander, ginger, 

garlic, and our signature spice mix, delicately cooked in 

the clay oven.

A tempting selection including chicken tikka, 

tandoori chicken, lamb chops, chicken wings, green 

chicken, and shish kebab.

Chicken wings marinated in a blend of herbs, 

spices, and yogurt, then prepared in the clay oven.

Cubed pork belly, marinated with herbs and 

spices, roasted in the clay oven.

Mains

Half chicken, marinated with a blend of herbs and spices, 

and cooked in the clay oven.

King prawns, marinated in our unique house spice 

blend, cooked in the clay oven.

Tender chicken breast pieces, cooked with onions, 

tomatoes, and peppers, infused with a blend of special 

spices.

Tender chicken breast gently cooked with fresh 

spinach for a nutritious and flavorful combination.

Juicy chicken breast, cooked in a rich, creamy, and 

nutty sauce.

Tender chicken pieces cooked in a flavorful onion gravy 

with the addition of chilies.

Supreme tandoor-cooked chicken served in a 

luscious tomato sauce with a hint of green chilies.

Chicken

Tender chicken breast, clay oven-cooked, and served in a 

flavorful masala sauce for a delightful combination of 

flavors and textures.

Tender chicken pieces, cooked in an onion gravy 

with chilies and potatoes for a hearty and flavorful 

dish.

Tender chicken breast cooked with onions, tomatoes, 

peppers, ginger, and green chilies in a zesty, spicy sauce.

Chicken breast pieces, cooked with lentils in a 

spicy, sweet, and sour sauce, offer a flavorful 

delight.

Tender chicken, marinated and cooked in a special 

sauce with green chilies, tomatoes, onions, green 

peppers, along with a blend of herbs and spices.

Chicken infused with delicate Nepalese herbs, 

cooked in a tomato and garlic sauce for a rich, 

flavorful taste.

Tender chicken breast pieces, simmered to perfection, 

are embraced by a thick and flavorful onion gravy, 

making for a truly satisfying dish.



41 Achari Lamb (🌶🌶) £11.50 42 Chana Lamb £11.50

43 Lamb Korma (N) £12.50 44 Keema Matar (🌶) £11.50

45 Pokhareli Lamb £11.50 46 Lamb Rogan £11.50

47 Saag Lamb £11.50 48 Shahi Lamb Special (N) £12.50

49 Lal Maas (🌶🌶🌶🌶) £11.50 50 Pahadi Lamb (🌶🌶🌶) £11.50

51 Everest Lamb (🌶) £11.50

52 Fish Tikka Masala (N) £11.95 53 Goan Fish (🌶) £11.95

54 Goan King Prawn (🌶) £13.95 55 King Prawn Bhuna (🌶) £13.95

56 Tandoori King Prawn Masala (N) £13.95 57 King Prawn Korma (N) £13.95

58 Prawn Aishwarya (N) £13.95

59 Matar Paneer £9.95 60 Paneer Tikka Masala (N) £10.95

61 Mushroom Sabji £7.95 62 Aloo Gobhi Matar £8.50

Side dish £5.95 Side dish £5.50

Diced lamb cooked in a homemade Nepalese sauce with 

a generous amount of garlic for a distinct and savory 

flavor.

Tender, spiced lamb cubes cooked with fresh 

chickpeas for a flavorful combination.

Cubed lamb cooked with pickles in a zesty and spicy 

sauce.

Tender lamb cubes in a mild, creamy sauce with 

cashews, almonds, and onion gravy.

Tender spiced lamb cubes cooked with fresh spinach for 

a delightful and flavorful combination.

Spicy, tender lamb cubes in a traditional rogan josh 

sauce with an abundance of fresh tomato chunks.

Lamb prepared in the Rajasthani style with onions, 

tomatoes, and a generous amount of chili for an 

authentic spicy flavor.

Minced lamb cooked with peas in a flavorful onion 

gravy.
Tender lamb pieces cooked in a rich and mildly creamy 

sauce for a luxurious and flavorful dish.

Tender pieces of lamb, generously spiced with 

traditional Nepalese herbs for an authentic flavor.

Lamb delicately spiced with a hint of ginger and 

garlic, cooked with mixed peppers and onions for a 

harmonious blend of flavors.

King prawns, sautéed with aromatic spices, are 

cooked with fresh herbs and tomatoes for a 

flavorful dish.

Cauliflower cooked with potatoes and peas in a 

medley of traditional spices. 

Tandoori king prawns, cooked in exotic spices, served 

with a rich masala sauce.

King prawns prepared in a distinctive cashew and 

coconut sauce for a delightful flavor combination.

Marinated king prawns, shallow-fried and cooked with 

garlic, pepper, onion, spring onion, and chilies.

Lamb

Vegetarian

Fresh cod cooked in the clay oven and served in a 

flavorful masala sauce.

Cubes of homemade cottage cheese, cooked with fresh 

peas in a flavorful onion and tomato sauce.

Cod chunks cooked in a traditional sauce with fresh 

green herbs, curry leaves, brown mustard seeds, 

and a touch of coconut milk.

Cubes of homemade cottage cheese cooked in 

exotic spices, served with a rich masala sauce.

King prawns prepared in a traditional sauce featuring 

fresh green herbs, curry leaves, brown mustard seeds, 

and a touch of coconut milk.

Fish and Seafood

Mushrooms cooked with onions, tomatoes, and mild 

spices for a delicious blend of flavors. 



63 Sag Paneer £9.95 64 Bombay Aloo £6.95

Side dish £5.50

65 Tarka Dal  £6.95 66 Dal Makhani £7.50

Side dish £5.50 Side dish £5.95

67 Hario Dal £6.95 68 Mix Veg Curry  £7.50

Side dish £5.50 Side dish £5.50

69 Chana Masala (🌶) £6.95 70 Rajma Masala (🌶) £6.95

Side dish £5.50 Side dish £5.50

71 Saag Aloo £6.95 72 Saag Sabji (🌶) £6.95

Side dish £5.50 Side dish £5.50

73 Bhindi Sabji £7.50

Side dish £5.50

74 Biryani 75 Noodles

a Vegetable £10.95 a Vegetable £8.55

b Chicken Tikka £12.95 b Egg £9.00

c Chicken £12.95 c Chicken £9.95

d Lamb £13.95 d King Prawns £11.95

e King Prawns £15.95

76 Naan 77 Rice

a Plain £2.50 a Boiled £3.00

b Garlic £3.25 b Pilau £3.50

c Chilli & Garlic £3.50 c Peas Fried £3.99

d Peshwari (N) £3.50 d Keema £4.50

e Keema £3.50 e Mushroom £4.25

f Tandoori Roti £2.50 f Egg Fried £4.25

g Tawa Roti £2.50 g Jeera £3.50

h Aahar Special Fried £5.50

78 Side

a Nepalese Salad £3.50

b Kachumber Salad £2.50

C Extra Mint sauce or Chilli Sauce £0.50

e Curry Sauce £2.00

d Raita £2.50

Okra cooked with spices in a dry and stir-fry style.

Fragrant basmati rice, slow-cooked with aromatic stock, along with 

caramelised onions in a vessel to capture all the rich flavors. Served 

with your choice of raita or curry sauce.

Cubes of homemade cottage cheese cooked with fresh 

spinach in a savory onion and tomato sauce.

Potatoes cooked with onions in a dry and stir-fry 

style.  

Freshly made noodles prepared following a traditional 

Nepalese recipe with great care and precision.

Freshly prepared in a tandoori oven for authentic flavor & texture. Freshly prepared, aromatic long-grain basmati rice.

Mixed lentils cooked with fresh spinach leaves for a 

nutritious and flavorful combination. 

Potatoes cooked with fresh spinach for a wholesome 

and nutritious combination. 

Kidney beans cooked in a special and flavorful 

masala sauce.  

Fresh spinach cooked with subtle spices and garlic 

for a simple but delicious taste. 

Mixed lentils cooked with the aromatic flavors of ginger, 

cumin seeds, and garlic for a delightful blend of 

seasonings. 

Black lentils, slow-cooked over a low flame, and 

enriched with cream and butter for a rich and 

velvety finish.  

Chickpeas cooked in a unique and flavorful sauce. 

Seasonal vegetables cooked in a rich onion gravy 

for a satisfying and flavorful dish. 



79 Set Meal for One £17.95 81 Set Meal for Three £47.95

Starter :   Everest  Honey Tikka & Poppadoms Starter :  Onion Bhaji,  Everest Honey Tikka & Poppadoms

Main Chicken Bhuna Main Khursani Chicken, Pokhareli Lamb and 

Chicken Tikka Masala 

Sides  Bombay Aloo Sides  Daal Makhani and Bombay Aloo

Naan Plain Naan Rice Pilau Rice and Mushroom Rice 

Naan Peshwari Naan 

80 Set Meal for Two £32.95 82 Set Meal for Four £65.95

Starter :  Everest Honey Tikka  & Lamb samosa Starter :  

Main Chicken Korma &Pokhareli  Lamb Main 

Sides  Bombay Aloo Sides  Daal Makhani and Bombay Aloo

Rice Pilau Rice Rice Pilau Rice and Mushroom Rice 

Naan Peshwari Naan Naan Peshwari Naan & Plain Naan 

Lamb Samosa, Everest Honey Tikka , Chilli Garlic 

Mushrooms & Poppadoms 

Chicken Tikka Masala, Kadai Chicken, Everest Lamb & 

Lamb Rogan 

Set Meals Menu



83 Bucket of wings £5.95 84 Prawn in Blanket £5.50

6 BBQ/chilli chicken wings served with a side 

salad and a choice of dip 

(BBQ/Chilli/Mayonnaise/Ketchup).

King prawns elegantly enveloped in flaky 

filo pastry.

85 Plain / Cheese Burger £8.95 86 £8.85

An artisanal 8oz burger, served in a bun 

alongside fries and a side salad.

87 Southern Fried Chicken Burger £8.95 88 Garlic Mushrooms £4.25

89 Chilli Con Carne & Rice
£8.95

90
Traditional Fish & Chips with 

Peas £9.95

91 Chips / Fries £2.75 92 Scampi and Chips with Peas £7.95

93 Chicken Tikka Salad £5.25 94 Bucket of Onion Rings £2.75

95 96

a Southern Fried £7.95 a Chicken Nuggets & Chips £5.95

b Sweet Chilli Chicken £7.95 b Chicken Popcorn & Chips £5.95

c Chicken Tikka £7.95 c Chicken Tikka & Chips (N) £5.95

d Shish Kebab £8.00 e Scampi & Chips £5.95

e Mix £8.00

97
98

a Ice Cream (Vanilla, Strawberry, Chocolate) £3.50 a Coke £1.50

b Hot Chocolate pudding with choice of Ice Cream £5.99 b Diet Coke £1.50

c Hot Toffee Pudding with Choice of Ice Cream £5.99 c Tango Orange £1.50

d Chocolate Fudge Cake £3.95

English Classics Menu

Southern Fried Chicken Breast 

& Chips with Salad

Wrap & Chips Kids Menu

Desserts Drinks
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