
WHITE WINE                       175ml       Bottle 

Famillia Barriober 1964 Blanco 750ml btl                   4.70*     20.00 

Chardonnay Adesso 750ml btl                                                                  4.70*     20.00                                                                               

RED WINE  

Les Chartrons Bordeaux, Rogue, France            4.70*     20.00                                                                                
Raimat Clamor Tempranillo 750ml           4.70*     20.00                                                                                

 

  3.50* 
 

 Mango Lassi                                                                                                     
Bacardi Dark, yoghurt, milk, mango purée, sugar, ground cardamom                           

Kachumber Crush                                                                                               
Bombay Sapphire Gin, cucumber, coriander, lime juice, sugar syrup, fresh chilli 

Nepal Spritzer                                                                                                                  
Jack Daniels, coriander, apricot jam, lemon juice, Perrier                                                   

Ginger Saketini                                                                                                                    
Absolut Vodka, Sake, fresh grated ginger, sugar syrup                                                  

Mint Chutney Mojito                                                                                              
Bacardi Rum, mint chutney, mango and fresh lime, soda water                                    

The Road to Mandalay                                                                                                   
Clarkes Old Grog Rum, turmeric, pineapple, lime juice,                                                 

sugar syrup, Perrier, dusted with paprika  

 

 Regionalised bottled beers to complement your meal experience                                                                     
Tiger - Singapore                                   3.90* 

Singha - Thailand                                  3.90*                                   

Prices marked with an * indicate a supplement payable for guests with the All Inclusive Drinks Package 

“Kora La” is the name of a mountain pass in the Himalayas on the borders of    

Tibet and Nepal, between Everest and K2. This area is described as the“Abode        

of the Snows” and in Tibetan, the word “Kora” is used to described a pilgrimage 

to a sacred site. 

We’ve taken our inspiration from this stunning region to create a menu that 

combines both Chinese and Indian dishes. Working with world-famous, Pan 

Asian Chef Ian Pengelley we’ve added flavours  of Thai, Vietnamese and Japanese 

food to our popular Kora La menu which are inspired by his own travels.                                                      

Pengelley opened House of Ho in Fitzrovia, London as Chef Director, 

following his Executive Head Chef roles at Chai Wu in Harrods 

Nozomi in Knightsbridge and Eight years at the famous Gilgamesh 

restaurant in Camden. 

Bon Appétit!                                                            

Chef Ian Pengelley and the Kora La team 



3.50*                                                                   

   

Chicken Shanghai                                                                         
Spicy sauce                                                                            

Vegetable and Tofu Spring Rolls (V, VE)                                                           
Sweet soy sauce                                                                      

Volcano Prawn Tempura                                              
Wasabi, mirin, chive mayonnaise                                         

Jasmin Tea Smoked Baby Pork Ribs (GF)                                                                            
Agave and coriander glaze                                                  

Crispy Duck and Watermelon Salad (GO)                              
Cashew nuts, sweet fish sauce, Asian herbs                       

Japanese Green Salad (V, VE, GF)                                           
Avocado, onion, cucumber and tomato caviar,                

black pepper and onion dressing  

Braised Fillet of Chilean Sea Bass (GF)                             
Wrapped in bamboo leaves, with bok choi and plum glaze            

Fillet Mignon with Ume Gyu Dare                                          
Miso bean sprout and edamame, bok choi, lotus roots  

Choose to have your chicken, beef, lamb, prawns or vegetables 

Prepared in the following ways, just tell us how HOT you like it!                                      

Roghan Josh;                                                                                               
Onion, tomato, ginger, garlic, red chilli                                                          

Madras;                                                                                                    
Garam masala tomato puree and herbs                                             

Korma;                                                                                                   
Yoghurt, coconut cream and spices                                                       

Vindaloo;                                                                                        
Tangy, sweet and sour spices  

Naan Bread 

Fragrant Steamed Rice (V, VE, GF) 

Kora La Fried Rice (GF) 

Onion Bhaji (V) 

Red Dal (V, VE, GF) 

Steamed Asian Vegetables En Papillote (V, VE, GF)       

Oyster sauce 


