
NEPALESE & INDIAN CUISINE 

 Soup of the Day (Please ask member of staff)  
 

Everest Magic Chicken Tikka  
(Chicken Tikka marinated with homemade soft cheese, cashew nuts, crust  

peppers and spices cooked in clay oven, served with yoghurt and mint Chutney) 
 

House Special Fish Pakora  
(White fish fillet Pakora served with salad and Everest Spiced tarter chutney) 
 

Mushroom Special with tamarind Chutney 
(Fresh mushroom stuffed with lamb mincemeat and served with tamarind  
chutney) 

 
 

 

Tandoori Salmon fillet with  Potatoes and Green beans 
(Marinated pan-fried salmon  served with green beans and potatoes) 
 

Nepalese style Lamb Meatball with Boiled Rice  
(Marinated lamb mincemeat ball cooked with tomato, crusted cumin ,coriander, fresh 
spring onion and spices served with boiled rice)  
 

Chicken Chilli Masala with Pilau Rice (Hot) 
(Barbequed marinated chicken breast cooked in spiced masala sauce with green 
chilli and cream served with pilau  rice)  
 

Everest Vegetable Mela with Pilau Rice (V) 
(Selection of fresh vegetables cooked with herbs and spices served with pilau rice) 

House Special Haravara  Salad 
(Chicken lightly marinated with cream,nuts,soft cheese and barbecued in Tandoori Oven ,served 
on seasonal salad with House Special Dressing)  

 
 
Pistachio or Mango Kulfi / House special rice pudding (Khir) 

 

 

Best Nepalese Restaurant awarded  
3 years in a row by Nepalese Business 

Association UK. 

One Course  £6.95  / Two Courses  £9.95/ 
Three Courses £12.95 

Kent Invicta Chambers of 
Commerce Business 
Award Winner 2014 

Winner of the Asian Curry 
Award, 2011 2012 &2013 

TM 


