
Chef Karma’s Specialties
Sangkhuwa Machha
  Your choice of shrimp or salmon gently cooked with tomato, onion, fresh cilantro, 

jalapeño chili, ginger, garlic and turmeric. Fresh green onion and a touch of lime add a 
refreshing aroma. $16.99

Nariwal Machha
  Your choice of shrimp or salmon sautéed with garlic, ginger, turmeric, salt, pepper, and 

simmered in coconut milk. $16.99

Mixed Grill Platter
  A protein lover’s feast of chicken breast chunks, drumstick & thigh, lamb and shrimp 

seasoned with a variety of marinades overnight and tandoor roasted to perfection. Served 
with freshly grilled onions on a sizzling platter. $16.99

Arun Valley Fish Steak
  Mildly marinated salmon with oregano, garlic, mustard seed and lemon juice. Grilled 

with extra virgin olive oil and presented on a bed of sautéed seasonal vegetables and 
mango salad. $16.99

Kathmandu Sekuwa
  Tender white chicken meat marinated overnight with mint, cilantro, ginger, garlic, 

yogurt and lemon juice. Roasted perfectly in our tandoor oven and served on a sizzling 
platter of onions. $15.99

Sherpa Stew
  A satisfying stew of lamb, chicken, a various vegetables, onion, ginger, garlic, timboor, 

and rice. Often served to satisfy trekkers high in the Himalayas. Contains Gluten $13.99

Himalayan Special Chow Chow
  Tibetan chow chow features a combination of chicken, lamb, vegetables, egg and 

pan fried noodles sa utéed with onion, tomato, garlic, ginger and a dash of soy sauce. 
Contains Gluten $12.99

Himalayan Special Thukpa
  This traditional soup combines chicken, lamb, egg, vegetables and noodles seasoned 

with fresh herbs, garlic, ginger and our secret spices. Contains Gluten $13.99

 

Pujari Chicken
  A dish served in Karma’s homeland made with pan-fried, diced chicken, simmered in 

butter with dry chili, cumin, garlic, and tumeric.  $12.99

Himalayan Kitchen
Namaste and Tashi Delekh

From the foot of Mount Everest, the birthplace of the Lord Buddha, Executive Chef 
Karma Tenzing Bhotia brings you the authentic cuisine and flavors of his homeland. Born 
and raised in the remote mountainous region of Mount Makalu in Nepal, Karma has 
traveled extensively throughout the Himlayas. As a mountain guide and professional 
photographer he led and fed trekkers from around the world.

A seven year stay at an Austrian mountain resort as Head Chef helped Karma fuse 
the bold flavors of Nepal, Tibet and India with the subtleties of European cuisine. With 
an eye on health, but without sacrificing taste, Karma has created a menu to please 
the palate’s of all his guests. This menu has a vast array of vegetarian entrees and is 
95% gluten free.

Having established the award winning Himalayan Kitchen in Durango, Colorado, 
he now brings his unique and authentic cuisine to Santa Barbara for your enjoyment.



Nepalese Daal Bhaat
Lentil soup (daal) and basmati rice (bhaat) form the centerpiece for this traditional Nepalese 

feast which consists of five different dishes, fresh naan, and achaar (chutney). Most Nepalese enjoy 
daal bhaat twice a day. 

We serve it using traditional Nepalese kancha thaal (customary hand made tableware). After 
dinner, we include your choice of dessert.

Daal-Bhaat Tarkaari
  Rice, daal, naan, achar, and cucumber salad served with two dishes of veggie curries. Your choice of Mt. 

Everest in a Blanket, Kheer or Gulab Jamun for dessert. Vegetarian $16.99

Daal-Bhaat Maasu
  Rice, daal, naan, achar, cucumber salad served with vegetable curry and your choice of lamb or  

chicken curry. Your choice of Mt. Everest in a Blanket, Kheer or Gulab Jamun for dessert. $19.99

Starters
Mo-Mo
  A favorite of Nepalese and Tibetans, momos (steamed dumplings) are filled with your choice of vegetable, 

chicken, or lamb and served with achaar. Contains Gluten $7.99

Chicken Pakora
  Morsels of chicken meat battered with chickpea flour, ginger, garlic, and served with achaar. $7.99

Samosa
  Two crisp-puffed turnovers stuffed with potato, green peas, onion, cumin, and coriander seed. Served with 

mint achaar. Vegetarian, Contains Gluten $5.99

Cheese Pakora
  Our homemade cheese sliced and battered with chickpea flour and our secret blend of spices. Served with 

achaar. Vegetarian $5.99 

Bhaktapurae Chhoila
  Roasted lamb or chicken tossed with jalapeño chili, red onion, spring onion, cilantro, ginger, garlic, a touch 

of lime, and balsamic vinegar. $10.99

Sampling Platter
  Combination of aloo dum (Nepali potato salad), chicken tandoori, vegetable, Mo-Mo, cheese pakora 

served with mint and khursani achaars. Contains Gluten $11.99

Bread
Chyamtange Dhopzi
  This healthy flat bread, a staple in Karma’s 

homeland, is made with stone-ground, whole-wheat 
unleavened flour. Contains Gluten $2.99

Aloo Paratha
  Unleavened flat bread, filled with potato, 

cilantro, jalapeño chili, spring onion, and our secret 
masala. Pan fried in butter. Contains Gluten $3.99

Garlic Naan
  Leavened bread with garlic and cilantro baked 

in the tandoor oven. Contains Gluten $3.50

Naan
  Traditional leavened bread baked in the 

tandoor oven. Contains Gluten $2.99

Cheese Naan
  Leavened bread stuffed with cheese and 

baked in the tandoor oven. Contains Gluten $3.99

Tibetan Bread
  Stone-ground, whole-wheat, unleavened dough 

pan fried to perfection. Contains Gluten $2.99

Onion Kulchha
  Leavened bread filled with onion and chat 

masala baked in the tandoor. Contains Gluten $3.99

Soup
Daal
  A light, lentil soup prepared with onions, spices, 

and seasonally available produce. Vegetarian $4.99

Tomato
  A lightly spiced, creamy, pureed tomato soup. 

Vegetarian $4.99

Salad
Kankra
  Fresh diced cucumber, tomato, and onions 

marinated in lime juice dressing seasoned with 
cilantro. Vegetarian $5.99

Vegetable Tandoori
  Tandoor roasted mushrooms, paneer (home 

made cheese) and tomato on a bed of fresh romaine 
lettuce tossed with our homemade dressing. $7.99

Chicken Tandoori
  Marinated, tandoor roasted, chicken breast 

served on a bed of romaine lettuce tossed with our 
homemade dressing. $9.99



Saag Paneer
  Our secret recipe for saag combines spinach 

and homemade cheese, cooked gently with celery, 
mushroom, cilantro, jalapeño chili, red onions, and a 
touch of cream. $12.99

Motor Paneer
  Green peas and home made cheese cooked 

with onion, fenugreek, ginger, garlic, and sautéed 
with cream. $12.99

Paneer Masala
  Homemade cheese sautéed in our secret sauce 

of pureed onion, tomato, fenugreek. Sautéed with 
cream and a dash of basalmic vinegar. $12.99

Paneer Vindaloo
  Spicy, house-made cheese  prepared with a 

variety of chillies, garlic, and our secret blend of 
spices. $12.99

Paneer Makhani
  Homemade cheese prepared with buttery 

tomato sauce and our secret blend of spices. 
Sautéed with cream. $12.99

Vegetable Sekuwa
  Vegetable skewers marinated in a yogurt sauce 

seasoned with our secret ingredients. Roasted 
perfectly in our tandoor oven and served on a 
sizzling platter of onions. $11.99

Aloo Govi Tarkaari
  Cauliflower and potato cooked Nepalese style 

with tomato, onion, dry chili, turmeric and twelve  
different seeds (Bara Masala). Vegan $10.99

Baigoon Bharta
  Chopped eggplant cooked with onion, tomato, 

ginger, garlic, and cumin. Seasoned with spring 
onion and cilantro. $10.99

Kumari Tarkaari
  A variety of seasonal vegetables, pan fried with 

twelve seeds (Bara Masala), onion, tomato, and dry 
chili. Vegan $10.99

Mushroom Peas
  Green peas and mushrooms cooked with onion, 

tomato, fenugreek, ginger, garlic, sautéed with 
cream. $10.99

Vegetable Korma
  Korma, a mild, creamy curry, richly flavored 

with coconut flakes. Mixed vegetables simmered 
with tomato, onion, garlic, fenugreek and our own 
secret blend of spices. Sautéed with nuts, raisins, and 
cream. 11.99

Malai Kofta
   Vegetables, nuts and secret spices rolled into 

balls and cooked in onion, tomato sauce. Seasoned 
with fenugreek, ginger, garlic, and sautéed with 
cream. $12.99

Annapurna Tofu
  Pan fried tofu with a variety of bell peppers, 

jalapeño chili, tomato, spring onion, cilantro, ginger, 
and garlic. $11.99

Tofu Saag
  Our secret recipe for saag combines spinach 

and tofu, cooked gently with celery, mushroom,  
cilantro, jalapeño chili, red onions, and sautéed with 
cream. $10.99

Mo-Mo
  A popular dish among Nepalese and Tibetans. 

Steamed dumplings filled with mixed vegetables. 
Served with achaar. Contains Gluten. $12.99

Vegetable Curry
  Mixed vegetables prepared with onion, tomato, 

ginger, cinnamon, black cardamom, chili, cumin, 
garlic, and spring onion. $10.99

Vegetable Biryani
  Aromatic Basmati rice cooked with vegetables 

seasoned with our secret blend of spices including 
nuts and raisins. Served with raita, a cooling yogurt 
sauce. $11.99

Veggie Thukpa
  This hearty Tibetan soup consists of vegetables 

and noodles simmered with tomato, onion, spring 
onion, and ciilantro. Contains Gluten $10.99

Veggie Chow-Chow 
  Tibetan style pan fried noodles and mixed 

vegetables seasoned with onion, tomato, ginger and 
garlic. Contains Gluten $9.99

Tse Phing
  A Tibetan dish featuring pan-fried mung bean 

noodles, sautéed with mushroom, cabbage, carrot, 
celery, onion, ginger, garlic, cilantro, star anise, 
timboor, and spring onion. $9.99

Hariyo Phulkopi
  Fresh broccoli sautéed with butter, cumin, garlic, 

salt and a pinch of pepper. $9.99

Daal Maharani
  Our Daal (lentil soup) combines three varieties of 

lentils slow cooked with our special spices. $9.99

Vegetarian

Basmati Rice
 Grown in the fertile soil of Himalayan foothills and 

nourished by the pure water from the highest snow-
covered peaks in the world. $2.99

Raita
 Homemade yogurt with cucumber, carrot and 

our secret spices. $3.99

Chutney
  Your choice of Mango or Pancharangi. $1.99

Papadam
 A crispy cracker made from stone ground lentils, 

flavored with spices. $1.99

Achaar
 Mint, Chili or Tamarind. $1.99

Condiment Plate
 Sliced lemon, red onion, and jalapeño. $2.99

Sides



Yak
People of the Himalayas get their meat, milk, butter and cheese from yak. This sweet and 

delicately flavored, all natural, lean protien is juicy and savory and lighter tasting than beef.

Yaksha Thenthuk
  An authentic Tibetan yak dish cooked with radish, potato, home-made hand-pulled pasta, onion, celery, 

timboor, ginger, garlic, chili, and spring onions. Contains Gluten $18.99

Everest Yak Stew
  Yak meat sautéed with potatoes, caraway seeds, onion, garlic and Himalayan spices. $18.99

Annapurna Yak
  Savory Yak sirloin pan fried with a variety of bell peppers, jalapeño chili, tomato, spring onion, cilantro, 

ginger, and garlic. $19.99

Yaksha Mo-Mo
  Tibetan steamed dumplings, stuffed with ground yak and seasoned with onion, garlic, ginger, cilantro, and 

our blend of secret spices. Served with momo achaar. Contains Gluten $15.99

Lamb
Lamb Sekuwa
  Tender chunks of lamb roasted perfectly in our 

tandoor oven and served on a sizzling platter of 
onions. $16.99

Lamb Masala
  Tandoor roasted lamb sautéed in our secret 

sauce of puréed onion, tomato, fenugreek, cream, 
and balsamic vinegar. $15.99

Lamb Saag
  Our secret recipe for saag combines spinach 

and lamb, cooked gently with celery, mushroom,  
cilantro, jalapeño chili, red onions, and a touch of 
cream. $15.99

Lamb Makhani
  Savory lamb prepared with buttery tomato 

sauce and our secret blend of spices. Sautéed with 
cream. $15.99

Lamb Korma
  Korma, a mild, creamy curry, richly flavored with 

coconut flakes, tomato, onion, garlic, fenugreek, 
and our own secret blend of spices. Sautéed with 
nuts, raisins and cream. $15.99

Lamb Biryani
  Spicy seasonings, aromatic Basmati rice and 

savory lamb cooked with vegetables seasoned in 
our secret blend of spices including nuts and raisins. 
Served with raita, a cooling yogurt sauce. $14.99

Lamb Vindaloo
  A spicy dish prepared with a variety of chili, 

garlic, and our own secret blend of spices. It has a 
delightful vinegar tang. $14.99

Lamb Curry
  Nepalese curries vary slightly from their Indian 

counter parts. Nepali curries tend to have a bolder 
flavor with a slightly thinner base. Our curries are 
prepared with onion, tomato, ginger, cinnamon, 
black cardamom, chili, cumin, garlic, and spring 
onion. $14.99

Mo-Mo
  Tibetan steamed dumplings stuffed with ground 

lamb seasoned with onion, garlic, ginger, cilantro 
and our blend of secret spices. Served with momo 
achaar. Contains Gluten $12.99

Seafood
Shrimp Sekuwa
  Shrimp, marinated in our secret sauce and 

roasted to perfection in the tandoor. Served on a 
sizzling platter of onions. $17.99

Annapurna Shrimp
  Savory shrimp pan fried with a variety of bell 

peppers, jalapeño chili, tomato, spring onion, 
cilantro, ginger, and garlic. $16.99

Machha Masala
  One of our most popular dishes. Your choice of 

shrimp or salmon sautéed in our secret sauce. $16.99

Shrimp Saag
  Our secret recipe for saag combines spinach 

and shrimp, cooked gently with celery, mushroom,  
cilantro, jalapeño chili, red onions, and cream. $16.99

Shrimp Makhani
  Savory shrimp sautéed with buttery tomato 

sauce, our secret blend of spices and cream. $16.99

Shrimp Korma
  Korma, a mild, creamy curry, richly flavored with 

coconut flakes, tomato, onion, garlic, fenugreek and 
our own secret blend of spices. Sautéed with nuts, 
raisins and cream. $16.99

Shrimp Biryani
  Spicy seasonings, aromatic Basmati rice and 

savory shrimp cooked with vegetables seasoned in 
our secret blend of spices including nuts and raisins. 
Served with raita, a cooling yogurt sauce. $16.99

Shrimp Vindaloo
  A spicy dish prepared with a variety of chili, 

garlic, and our own secret blend of spices. It has a 
delightful vinegar tang. $16.99

Machha Curry
  Nepalese curries vary slightly from their Indian 

counter parts. Nepali curries tend to have a bolder 
flavor with a slightly thinner base. Your choice of 
salmon or shrimp repared with onion, tomato, ginger, 
cinnamon, black cardamom, chili, cumin, garlic and 
spring onion. $16.99



dessert
Mount Everest in a Blanket
  A generous serving of vanilla ice cream rolled in a delicous crepe, drizzled with chocolate, and lightly 

sprinkled with confectioner’s sugar. Contains Gluten $4.99

Gulab Jamun
  A rich, milk based Indian pastry, traditionally served at festivals and celebrations. It is served much like ice 

cream in a bowl with syrup. Contains Gluten $4.99

Kheer
  Chef Karma has perfected his recipe with secret ingredients and serves it with almonds walnuts and raisins. 

Karma’s Kheer was recognized as the best in Pasadena’s fine dining community. $4.99

Masala Chai
  Karma’s signature chai is a deliciously spiced 

black tea with milk. Sweetened or unsweetened.
  Cup $1.99 Pot $3.99

Iced Chai
  Karma’s signature chai is deliciously spiced black 

tea with milk.  Glass $2.99

Darjeeling Teapot
  The finest tea yielding a thin-bodied, light infusion 

with a floral aroma.  Pot $2.99

Herbal Teapot
 Choice of lemon ginger, peppermint, chamomile 

or green tea. More teas availabe.  Pot $2.99

Iced Tea
 Karma’s secret house recipe. 
   Glass $1.99

Coffee
 Locally roasted organic coffee.   

  Mug $3.99 Pot $5.99

Iced Coffee
 Locally roasted organic coffee.   

   Cup $3.99

Chicken
Chicken Sekuwa
  Yogurt sauce marinade combines with the unique flavor of the tandoor to perfectly roast chunks of chicken 

breast. Served on a sizzling platter of onions. $15.99

Chicken Tikka Masala
  One of our most popular dishes. Chunks of Tandoor roasted chicken breast are sautéed in our secret 

combination of pureed onion, tomato, fenugreek, cream and basalmic vinegar. $14.99

Annapurna Chicken
  Savory dark meat chicken pan fried with bell pepper, jalapeño chili, tomato, spring onion, cilantro, ginger, 

and garlic. $13.99

Chicken Saag
  Our secret recipe for saag combines spinach and savory chicken, cooked gently with celery, mushroom,  

cilantro, jalapeño chili, red onions, and cream. $13.99

Chicken Makhani
  Savory chicken sautéed in a buttery tomato sauce and our secret blend of spices and cream. $13.99

Chicken Korma
  Korma, a mild, creamy curry, richly flavored with coconut flakes. Simmered with tomato, onion, garlic, 

fenugreek and our own secret blend of spices. Sautéed with nuts, raisins, and cream. $13.99

Chicken Biryani
  Spicy seasonings, aromatic Basmati rice, and savory chicken cooked with vegetables seasoned in our 

secret blend of spices including nuts and raisins. Served with raita, a cooling yogurt sauce. $13.99

Chicken Vindaloo
  This spicy dish is prepared with a variety of chillies, garlic, and our own secret blend of spices. It has a 

delightful vinegar tang. $12.99

Chicken Curry
   Nepali curries tend to have a bolder, less firey flavor with a slightly thinner base. Our curries are prepared 

with onion, tomato, ginger, cinnamon, black cardamom, chili, cumin, garlic, and spring onion. $12.99

Chicken Phing
  This Tibetan dish features pan fried chicken sautéed with gluten free mung bean noodles, cabbage, carrot, 

celery, onion, ginger, garlic, star anise, timboor, spring onion, and cilantro. $11.99

Mo-Mo
  Tibetan steamed dumplings, stuffed with ground chicken and seasoned with onion, garlic, ginger, cilantro, 

and our blend of secret spices. Served with momo achaar. Contains Gluten $12.99

Chicken Tandoori
  Yogurt sauce marinade combines with the unique flavor of the tandoor to perfectly roast drumsticks and 

thighs. Served on a sizzling platter of onions. $13.99

 Tea and Coffee



  White Wine
Maddelena Vineyards Chardonnay
Ripe and straight forward with rich pineapple, 

pear, and citrus flavors.
$8/$28 

Mc Nab Ridge Sauvignon Blanc
Peaches and ripe melon flavors come to mind in 

this soft velvety wine.
$8/$28

Marisco Pinot Grigio
Pristine aromas of fresh citrus and white pear with 

persistant floral lift of white rose petal and jasmine.
$8/$28

Louis Sipp Gewürztramineroeur
Smooth, off-dry with flavors of lychee nut and 

other exotic fruits..
$8/$28

Maddelena White Zinfandel
Ripe and straight forward with rich pineapple, 

pear and citrus flavors.
$8/$28

  Red Wine
Madonna Estate Pinot Noir

Flavors of ripe cherries, plums, and toasty, 
creamy oak with ripe tannins and a  

velvety mouth feel.
$10/$38

San Simeon Shiraz
Dark fruit flavors of plum and berry with 

hints of pepper.
$9/$34

Kinderwood Merlot
Aromas of blackberry and spice with ripe 

jammy flavors of plum and currants.
$6/$22

Maddalena Cabernet Sauvignon
Bright in flavor, supple texture with nice 

berry and currant flavors, and a hint of spice.
$8/$28

Mendoza Malbec
Aromas of wild berry and dark plum with a 

hint of cofee. Smoke and vanilla join through 
a persistant finish.

$10/$38

   Imported Beer
 Flying Horse 22oz $7.50

 Taj Mahal 22oz $7.50

 Old Monk 22oz $7.50

 King Fisher  22oz $7.50

 Mustang 12oz $5.50

 Maharaja 12oz $4.50

We donate 10% of the profit made from beverages sold on this page to benefit  
the children and schools in remote regions of Nepal.

Soft Drinks
Fountain Drinks  $1.99

Coke, Diet Coke, Sprite, Root Beer, Dr. Pepper & Lemonade  

Perrier Sparkling Mineral Water  $1.99

Lassi
A chilled yogurt beverage whisked with just a splash 

of rose water.

Plain Lassi  (Salty, sweet or cinnamon) $2.99

Mango Lassi   $3.99

Strawberry Lassi   $3.99

Thank You! See you again!
Dhanyabad! Pheri Bhetaunla!

We offer catering for your meetings and special events. 
Please ask your server for more information.


