
Welcome To Mekong, Where the vibrant flavors of
Indo-Asian cuisine meet breathtaking views of

Kathmandu Valley and the majestic Shivapuri hills. 

Perched on the fifth floor of Holiday Inn Resort
Kathmandu Budhanilkantha, Mekong offers an

exceptional Fine-dining experience. 

Restaurant Operational Timing: 1300 HRS - 2230 HRS



Asian Specialties 

Our Asian menu presents an exquisite journey through the East's
finest culinary traditions. meticulously handcrafted by our

skilled chefs, featuring both traditional favorites and innovative
new interpretations. 

The Chinese selection showcases the finest aspects of Cantonese,
Sichuan, and regional Chinese cuisine – from wok-tossed

specialties that capture the essence of 'wok hei' to slow-braised
dishes that exemplify the patience and precision of Chinese

cooking.

Our other Asian offerings capture the intricate balance of sweet,
sour, and spicy flavors that define this sophisticated cuisine. Each
dish is prepared with house-made pastes and fresh herbs, while our

seafood dishes celebrate the bounty of Asian waters through
traditional preparation methods. The menu extends to include
refined dishes from across Asia, each thoughtfully crafted to

offer authentic flavors in an elegant presentation.



NON-VEGETARIAN  
Prawn crystal dumpling
Minced chicken dumpling with coriander
Pan fried chicken and chives
Prawns and bamboo shoot siu mai
Char siu chicken bao

VEGETARIAN
Pok choy mushroom and glass noodles
Seven treasure
Corn, spinach and cheese
Asian barbeque mushroom

1200
900
900
1200
900

750
750
800
800

APPETIZER

NON-VEGETARIAN  
Crispy tiger prawns with fried garlic and chili flakes
Fish tossed with sweet and spicy sauce
Fok tossed diced chicken in dry chili and mala sauce
Wok fried chicken with bell pepper tossed in dry chili bean sauce
Honey glazed barbeque spare ribs

VEGETARIAN
Panko crusted crispy fried tofu served with teriyaki dip
Crispy fried exotic vegetables tossed with chili and tamarind sauce
Fried broccoli, mushroom and baby corn tossed in sweet basil and green chili

Deep fried mushroom with assorted bell paper
Vegetable and glass noodles spring rolls served with sweet chili sauce

1450
1150
1050
1050
1250

850
850
850
850
750

DIM SUMS

SOUP

750 / 650 / 550

750 / 650 / 550

750 / 650 / 550

750 / 650 / 550

Please let us know if you have any dietary requirements, food allergies, food intolerance or religious interest. 
All prices are in Nepalese Rupee. Prices are inclusive of government taxes.

Tom Yum 

Tom Kha 

Hot and Sour 

Sweet Corn

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables



MAIN COURSE 

NON-VEGETARIAN

Cantonese style prawns in xo sauce
Szechuan steamed fish with ginger and spring onion
Diced chicken in szechuan sauce
Shredded chicken with bamboo shoot in chili tomato sauce
Sliced lamb tossed in pineapple and cashew nuts, served in pineapple shell
Thai curry - choice of red or green curry

1450
1250
1050
1050
1250

950
950
950
950

Please let us know if you have any dietary requirements, food allergies, food intolerance or religious interest. 
All prices are in Nepalese Rupee. Prices are inclusive of government taxes.

VEGETARIAN

Stir fried exotic greens in soya garlic sauce
Tofu with vegetables cooked in spicy bean sauce
Eight treasure vegetable in spicy szechuan sauce
Vegetable manchurian

900 / 800 / 700

900 / 800 / 700

900 / 800 / 700

900 / 800 / 700

900 / 800 / 700

          650

Stir Fried Thai Noodle 

Spicy Noodles Flavored with Garlic and Lemon Grass

Wok Fried Noodles 

Wok Fried Rice

Spicy Fried Rice with Basil

Jasmine Rice

Long-grain rice with a delicate floral aroma

RICE AND NOODLES

DESSERT

Kluay Tod

Apple fritters served with ice cream
Darsaan

Flat noodles drizzled with sesame and honey
Fresh Fruit Platter

Seasonal fresh fruits

650

650

600

1450 / 1250 / 1050Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables

Prawn        Chicken        Vegetables



Indian Selection

Our Indian kitchen celebrates the grand culinary heritage of
the subcontinent through a thoughtfully curated menu. 

The tandoor section presents aromatic kebabs and breads,
expertly prepared in our traditional clay oven. Our curry

selection ranges from robust North Indian gravies to
delicate coastal preparations, each simmered to perfection

with hand-ground spices.

The menu features both vegetarian and non-vegetarian
specialties – from tender tikkas and succulent kebabs to rich

paneer preparations and slow-cooked lentil delicacies. 

Every dish showcases the sophisticated spice blends and
cooking techniques that make Indian cuisine extraordinary,

complemented by classic Indian breads and aromatic biryanis.
Our dessert selection offers elegant interpretations of

traditional Indian sweets, providing the perfect conclusion
to your meal.



STARTERS

Please let us know if you have any dietary requirements, food allergies, food intolerance or religious interest. 
All prices are in Nepalese Rupee. Prices are inclusive of government taxes

NON-VEGETARIAN
Jhinga Angare
Prawns marinated in roasted chilies, yoghurt and cilantro

Ajwaini Macchi Tikka
Fillet of fish marinated in carom seeds, cardamom and cloves 

Galouti Kebab
Finely minced lamb with aromatic spices 

Mutton Seekh Gilafi
Minced mutton marinated in black cumin, garlic, ginger, mint and raw capsicum

Tabak Maaz
Tender lamb ribs, slow-cooked and deep-fried to a crisp golden brown 

Murgh Tikka Amritsari
Spicy and flavorful chicken tikka with a unique amritsari touch 

Hunzai Kebab
Traditional seekh kebab with a blend of spices and aromatic herbs

1450

1250

1250

1250

1250

1050

1050

VEGETARIAN
Aam Papad Paneer Tikka
Cottage cheese marinated in spices and aam papad (dried mango)

Paneer Ka Soola
Cottage cheese marinated in a blend of selected spices

Malai Broccoli
Broccoli florets marinated in ginger, garlic, cumin and cream 

Suran Aur Palak Ki Galouti
Patties of yam (suran) and spinach flavored with saffron 

Firdausi Aloo
Stuffed potatoes with cottage cheese and nuts, finished in clay oven

Chukandari Kebab
Chef’s special melt in mouth beetroot kebab

Dahi Kebab
Kebab crafted from yoghurt, cheese blended with herbs

850

850

850

850

750

850

850



SOUPS

Please let us know if you have any dietary requirements, food allergies, food intolerance or religious interest. 
All prices are in Nepalese Rupee. Prices are inclusive of government taxes

Murgh Yakhni

Tamatar Dhania Ka Shorba

Mint and herbs flavored chicken soup

Thin coriander flavored tomato soup

KADHAI
Cooked in a traditional Indian wok, offering rich flavors and a delightful aroma

Prawn
Mutton
Chicken
Egg 

1450
1350
1050
950

650

550

INDIAN MAIN COURSE

NON-VEGETARIAN
Smoked Murgh Makhani 

Dhaba Murgh

Amritsari Mutton Rara

Mutton Nihari

1150

1050

1350

1350

Paneer Makhani
Cottage cheese simmered in a rich tomato-based gravy

Aloo Gobi Adraki
Potato and cauliflower cooked with Indian spices and ginger

Dal Tadka
Slit pigeon peas with onion, tomato and garlic

Dal Makhani 
Black lentils cooked overnight, finished with dollops of cream and butter

950

750

750

850

Boneless chicken infused with smoky flavors

Tender chicken cooked in a rich and flavorful gravy

Tender mutton cooked in a rich and flavorful gravy

Slow-cooked mutton in a rich and flavorful gravy



Please let us know if you have any dietary requirements, food allergies, food intolerance or religious interest. 
All prices are in Nepalese Rupee. Prices are inclusive of government taxes

KADHAI
Cooked in a traditional Indian wok, offering rich flavors and a delightful aroma

Kadhai Paneer
Palak Paneer
Matar Paneer
Aloo Jeera Tamatar
Hing Dhaniya Ke Chatpate Aloo

950
950
950
750
750

1250
1050
950

350

Dum Biryani
Awadhi style fragrant basmati rice, mint, saffron and brown onion
served with burani raita

Mutton
Chicken
Vegetable 

Raita
Jeera/Boondi/Burani

Plain Natural Yogurt 300

ROTI/BREADS

Kulcha
Choice of paneer, potato or onion
Naan
Choice of garlic, plain or butter
Parantha
Choice of laccha or mint
Roti
Choice of plain, missi roti or roomali roti

300

250

250

200

MEETHA/DESSERT

Hyderabadi Double Ka Meetha

Fried bread soaked in fragrant milk and sugar syrup

Gulab Jamun

Deep-fried cottage cheese dumplings soaked in sugar syrup

Badam Ka Halwa

Ground almonds, milk, sugar and ghee

750

600

750


