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Namaste and Heartly Welcome to KULAYAN Nepali Cuisine
wwhere we invite you to experience the rich tapestry of Nepali flavours, culture and tradition of Nepal. Our restaurant takes its name from the 

Nepali word “Kulayan,” meaning Cultural Ancestor Worship.

‘‘Nepal is a country of breathtaking beauty and rich cultural heritage. Known as the land of temples, mountains, and festivals. Nepal captivates 
visitors with its stunning landscapes, including the world’s highest peak, Mount Everest.’’

Our menu is a testament to our commitment to authenticity and quality. Each dish is carefully crafted using the finest & freshest ingredients. 
Infused with a variety of aromatic spices, our culinary creations capture the true essence of Nepal, our beloved homeland.

As you savor each bite, you embark on a sensory adventure that tells a story of our ancestral traditions and the enduring love we have for our 
culinary heritage. Whether you are a connoisseur of Nepali cuisine or new to its delightful flavors, we are here to guide you through 

an unforgettable dining experience.
Kulayan Nepali Cuisine is not just a restaurant; it is a celebration of our cultural heritage, an invitation to discover the heart and soul of Nepal 

through its flavors.

In our food and drinks menu, you will find all prices listed in Euros, including VAT. 
Upon request, we will gladly provide you with a detailed table of the additives used as well as comprehensive information regarding allergies.

Öffnungszeiten:
Tue. - Fri. = 12:00 - 15:00 Uhr

            17:00 - 23:00 Uhr
Sat. - Sun. = 13:00 - 23:00 Uhr 

Kitchen hours till 22:00  &   Monday closed

Tel.: 069.67866688

info@kulayan.de  |  www.kulayan.de

Kulayan - Nepali Cuisine
Europa-Allee 121, 60486 Frankfurt

|
Tanka Lamsal ( Managing Director )

Mithonepali GmbH | Wolbecker Str. 31, 48155 Münster | District Court Münster

Garlic

CashewBlack Cardamom

Green Cardamom

Methi- Fenugreek seeds

Ajwain-Carom SeedsBay LeafTurmeric

CinnamonCoriander Seeds Cumin Chili

Cloves

Spring Onion

Coriander Ginger

VeganVegetarian Piro (hot) Aago (very hot)
HALAL

AYURVEDIC, HEALTHY AND DELICIOUS



VORSPEISEN

A homemade deep fried pastry stuffed with 
mildly spiced potatoes, green peas, and 

cashew

mixed plate with papad, samosa, homemade cheese, pakauda, chicken, 
fried potato, and naan

Samosa

Starters Mix

Vegan

A1

3,00

From 2 Persons 5,90 p.P

A3

Crispy lentil flour papad 
topped with aromatic spices, finely chopped onions, 

tomatoes, green chilies & fresh coriander

Papad Masala

3,90

A2
Vegan

mixed vegetables marinated on chickpea flour 
with spices deep fried

ORDERING IN NEPALI? LET’S GO
MALAI ............... DINUS NA !

Chicken marinated with coriander seeds and 
chili flakes, grilled

Veg Pakauda

Chicken Sekuwa

Vegan

4,50

8,50

2 x A3

A4

A5

Highlight !



S1  Mustang Aalu

S4  Paneer Pakauda

S3  Chicken Choila

S2  Samosa Chaat

S10 Fish Soup

SMALL BITES
S1  Mustang Aalu      5,50

 fried potato pieces with various spices like coriandar & chili flakes

S2  Samosa Chaat      7,50
combined crispy samosa, tangy chutneys, yogurt, and an array of 
spices, creating a burst of flavors

S3  Chicken Choila     7,50
combined crispy samosa, tangy chutneys, yogurt, and an array of 
spices, creating a burst of flavors  

S4  Paneer Pakauda     5,90
fried paneer (homemade cheese) with flour and spices

S5  Aalu Chop      5,50
mashed potato patty flavoured with spices & herbs

S6  Raita        4,50
seasoned yoghurt mixed with cucumbers, tomatoes, onions

Vegan

Vegan

S7  Daal Soup            5,90
 

 a nourishing blend of lentils and aromatic spices

S8  Gundruk Soup      6,50
 fermented spinach, delivering a tangy and wholesome flavor

S9  Chicken Soup      6,90
 

 tender Chicken with aromatic herbs

S10  Fish Soup      9,90
    

 delightful fusion of fish with aromatic herbs

S11  Aalu Chana Soup     6,90
 blend of potatoes and chickpeas with spices

SUPPEN
Vegan

Vegan

Vegan

Highlight !

Highlight !



T7 Sekuwa Set

T2  BBQ Chicken T4  Mix Sizzler

T1 Timur Chicken T6 Khaja Set

T5  Taas Set

SEKUWA (BBQ / TANDOORI)
Marinated in a blend of aromatic spices, Himalayan herbs and yogurt, the meat is grilled in 

Tandoori Oven to perfection.

T1  Timur Chicken        15,50
 

Chicken marinated with spicy Nepali pepper (Timur) & cooked with grevy (curry sauce), served with rice and salad

T2  BBQ Chicken boneless     15,50
 

fresh grilled marinated Chickenbreast served with rice, salad and grevy (curry sauce)

T3  BBQ Lamb boneless     19,50    
 

    Lamb Loin fillet grilled and served with rice, salad and grevy (curry sauce)

T4  Mix BBQ Sizzler      24,50
 

Lamb Loin fillet, Chickenbreast & King Prawn grilled, served with rice, salad and grevy (curry sauce)

T5  Taas set        15,90
 

marinated and spiced grilled lamb, mixed spiced fried lentils (Bhujiya) with peanuts, flattened rice, 
potato pickle, tomato chutney, pickled radish, and salad

T6  Newari Khaja Set      15,50
 

flavorful combination of choila (cold marinated grilled chicken),
mixed spiced fried lentils (Bhujiya) with peanuts, flattened rice, fried Potato, Egg, Black Eye Beans
potato pickle, tomato chutney, pickled radish, and salad

T7  Sekuwa Set       15,50
 

marinated and spiced Chicken gegrillt, mixed spiced fried lentils (Bhujiya) with peanuts, flattened rice, 
potato pickle, tomato chutney, pickled radish, and salad

Kids              

Bhuti Mam Rice with Butter & Broccoli fried        4,90
Bubu Mam Rice with Milk cooked           4,90
Chicken Nuggets + Pommes            6,50

Highlight !



M2  Chicken Momo

M6 Chicken Jhol Momo

M3  Veg chili Momo

M11  Veg Thukpa

MOMO  & CHOWMEIN

     Momo             
 Steamed dumplings made of spiced filling, wrapped in a delicate dough

 M1  Veg      13,00      
 M2  Chicken  13,00

  Chili Momo          
 Steamed dumplings made of spiced filling, wrapped in a delicate dough,  
 with aromatic hot & sweet chili sauce 

 M3  Veg   15,00     
 M4  Chicken  15,00

  Jhol Momo   
 Steamed dumplings made of spiced filling, wrapped in a delicate dough,  
 in flavorful rich fragrant soup 

 M5  Veg      15,00  
 M6  Chicken  15,00

  Chowmein        
 Spiced fried noodles with cabbage, 
 carrots, onions, and soy sauce

 

 M7  Veg   14,50   
 M8  Chicken    15,50
 M9  Lachs  17,50 
 M10 Garnelen  18,50

Vegan

Vegan

Vegan

Vegan

Vegan

Thukpa    
Soul-warming noodle soup with cabbage,
 carrots, onions, and rich flavors

 M11  Veg   13,50 
 M12  Chicken   15,50
 M13  Garnelen   18,50

*M1 o. M2 halbe Portion ? 7,50€

Highlight !



G9  Lamm SaagG10 Butter Chicken

G8  Saag Aalu

G2  Chicken Grevy

G7  Matar Paneer

G1  Tarkari Grevy

GREVY ( CURRY )
cooked with spices & Himalayan Herbs like cumin, coriander, turmeric & 

ginger - garlic paste in homemade Onion-Tomaten Grevy

G1  Tarkari Grevy      14,50
 

fresh mixed vegetables

G2  Chicken Grevy      15,50
 

boneless pieces of fresh Chickenbreast fillet

G3  Lamm Grevy      18,50
 

fresh boneless pieces of lamb

G4  Fisch Grevy      18,50
 

Tilapia fish fillet pieces

G5  Aalu Gobi       14,50
 

Potato and Cauliflower

G6  Saag Paneer      15,50
 

Spinach and homemade Cheese, Cream, Cashew

G7  Matar Paneer      15,50
 

Green peas and homemade Cheese, Cream, Cashew

G8  Saag Aalu      14,50
 

Spinach and Potatoes

G9  Lamm Saag      19,50
 

Spinach with lamb boneless

G10 Butter Chicken     17,50
 

Marinated and grilled chicken fillet with cashews, Cream

G11 Butter Paneer Masala    17,50
 

homemade Cheese, Cashew, Cream

Vegan

Vegan

Vegan

*Choose between these two levels of hotness when placing your order. 
  We’re here to create the perfect spicy experience for you*

Piro Aago
(very hot)(hot)

Highlight !

Highlight !



B2 Chicken Biryani

G13 Chicken Nariwal Grevy B6 Garlic Naan

    
Cooked onions and tomatoes with cashew nuts and spices in coconut milk, spicy, served with rice 

 G12  Veg fresh mixed vegetables      17,90
 G13  Chicken fresh Chickenbreast fillet     17,90
 G14  Bheda Lamb boneless      19,90

 B1  Veg fresh mixed vegetables      15,90   

 B2  Chicken fresh Chickenbreast fillet     16,90 

 B3  Bheda Lamb boneless       18,90 
 B4  Garnelen King Prawn      19,90

/

JOGI BHAT ( BIRYANI )
Aromatic fragrant Basmati rice with a tantalizing blend of spices, dum Cooked

Vegan

Vegan

Vegan

Vegan

B5  Butter Naan       3,50
soft bread from Tandoor Oven brushed with butter

B6  Garlic Naan       3,90
bread with garlic from Tandoor Oven brushed with butter

B7  Cheese Naan       4,30
bread with cheese from Tandoor Oven brushed with butter

B8  Tandoori Roti       3,30
neutral flavor and soft texture flatbread   

B9  Portion Rice       3,30

BEILAGEN & EXTRAS

NARIWAL GREVY
Highlight !

Highlight !



K3  Chicken Khana Set

K9  Paneer ChiliK1  Daal Bhat

 K1  Daal Bhat        11,50
  

  warm and aromatic lentils (Daal) with a delicate blend of spices and 
     herbs, served with rice (Bhat)

 Khana Set (Thali)      
    
    various Nepalese specialties such as lentils, spinach, 
    mixed vegetables, chutney, and more, served with rice (Bhat)

 K2  Veg vegetarian        17,50   

 K3  Chicken        18,50 

 K4  Bheda boneless Lamb       19,50 
 K5  Machha Tilapia Fish       20,50

 Dhido Set (Dhido Thali)      
    
  various Nepalese specialties like lentils, mustard spinach, 
  mixed vegetables, chutneys, etc., served with buckwheat (Dhido)

 K6  Chicken        21,50 

 K7  Bheda boneless Lamb        21,50 
 K8  Machha Tilapia Fish       21,50  

KULAYAN’S EXCLUSIVE

Vegan

 K9  Paneer Chili       17,50
    Lightly fried homemade cheese (Paneer) with delicious chili sauce, 
   tomatoes, onions, and bell peppers, served with naan bread

 K10  Chicken Chili       17,50
    marinated and egg fried chicken with delicious chili sauce, tomatoes, 
   onions, and bell peppers, with Naan bread

 K11  Salmon Tawa       21,50
    grilled salmon fillet with sides such as vegetables, Naan bread, & salad

Highlight !



D2 Kulayan Premium Salad D3 Salmon Salad

 D0  Start up Salad       8,50
 

  mixed Salad
 

 D1  Kukhura Salad       16,50
 

  fresh Chickenbreast fillet grilled

 D2  Kulayan Premium Salad    17,50
  Paneer (homemade Cheese), fresh Avocado and Heart of palm

 D3  Salmon Salad       20,50
  Salmon grilled

 D4  Jhinge Machha Salad     21,50
  Black Tiger Prawn grilled
  
  Additional Toppings: Cheese 3.50 / Boiled egg 2.50 / Omelette 3.90 / Fried egg 3.90 / Avocado 3.90

SALAD

Vegan

freshly prepared with a colorful mix of crisp leafy greens, red onions, carrots, cucumbers, 
corn and juicy tomatoes

Highlight !

 D5  Gulab Jamun        5,90
   deep-fried milk-wheat based dough balls soaked in a sugar syrup

 D6  Rasbari         5,90
   soft and spongy cottage cheese (paneer) dumplings, gently cooked and soaked in a sugar syrup

 D7  Gajar ko Haluwa       6,90
   Carrots slow-cooked with milk, ghee, and sugar, aromatic pudding

 D8  Mango Makhamali       6,90
   blend of creamy mango, coconut veg gelatin and cashews

 D9  Icecream in a real Shell     6,50
    Coconut / Orange / Lemon 

D7 Gazar ko Haluwa

DESSERT

D8 Mango Makhamali

OrangeCoconutLemon

Highlight !



 gd:t] / gd:sf/ !       z''e ef]hg !   wGojfb !
        Namaste / Namaskar !              Suva Bhojan !    Danyabaad !
     Hello / Greetings               Enjoy your Meal                             Thank You

Digital Menu kulayan.dekulayanfrankfurt

Let us bring the flavours of Kulayan - Nepali Cuisine to your unforgettable moments. 
An event’s soul and centre of attention lie in its food. 

Please contact us for catering, birthday celebrations, or any special event.
Let’s make your special Events more memorable.  

info@kulayan.de

Jomsom, Nepal 

With every visit, you experience our culture, hospitality, and the flavors of Himalayan cuisine


