
Wines & Beer  
9482 2583 / 9481 8690

Enjoy our tasty food in the comfort of your 
home. Minimum alcohol order $25.00. 

Delivery charges  will apply.

Note that alcohol buyers must be over 18 years of age and 
alcohol will not be left with any minors. Proof of age required. 

Sparkling Wine 
Willowglen Brut N.V. 	 Riverina, NSW 	 $17.00

White Wine
Willowglen Semillon Chardonnay 	 Riverina, NSW 	 $17.00
Mitchell Watervale Riesling	 Clare Valeey, S.A	 $23.50
Blue Pyreness Chardonnay	 Pyrenees, Vic	 $25.50
Yering Station Chardonnay    	 Yarra Valley,Vic              	 $31.50
Fox Creek Verdelho	 Pemberton, WA	 $22.50
Momo Sauvignon Blanc	 Marlborough, NZ	 $30.00

Red Wine 
Willowglen Shiraz Cabernet 	 Riverin, NSW	 $17.00
Montage Cabernet Merlot 	 Riverina, NSW	 $18.50
Blue Pyrenees Cabernet Sauvignon	 Pyrenees, VIC  	 $23.50
Mitchell Sevenhill Cabernet Sauvignon	 Clare Valley, SA	 $30.00
Mount Langi " Bill Bill" Shiraz	 Grampians, Vic	 $26.00
Mojo Shiraz	 Barossa Valley, SA	 $28.00

Beer - Local and Imported
	 Order 6 pack	 Single
King Fisher – Indian 	 $22.00	 $4.00
Taj Beer - Indian	 $22.00	 $4.00
Cascade Light 	 $20.00	 $3.50
Victoria Bitter	 $20.00	 $3.50
Carlton Cold 	 $20.00	 $3.50
Crown Lager 	 $22.00	 $4.00
Cascade Premium 	 $22.00	 $4.00

 click www.indianrestaurant.com.au

Lunch: Thursday & Friday 11.30 to 2.30
Dinner : Monday to Sunday 5.00 to 10.30

Items and prices are subject to change without notice
Prices are inclusive of GST

We cater for all occasions

 click www.everestindian.com
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To The Householder

22nd year

 Vege Samosa
 Butter Chicken 
 Dhal Makhani 
 Basmati Rice
 2 Nan (Tandoori Bread)
 Raita

(No change or substitutes in the above Banquet please)

$3750
for 2

Special
Banquets

 Vege Samosa
 Lamb Rogan Josh
 Butter Chicken
 Vegetable Korma 
 Basmati Rice
 2 Nan (Tandoori Bread)
 Raita

SAVE
$450

SAVE
$800

VALUE PACK

$4750
for 2

GOURMET 
PACK

(No change or substitutes in the above Banquet please)

(No change or substitutes in the above Banquet please)

FAST Home Delivery
(MINIMUM FOOD ORDER $20.00)

Delivery Charges of $3.50 will apply for
  Fairfield      Alphington    Northcote  

Delivery Charges of $4.50 will apply for 
  Thornbury   Cliftonhill   Ivanhoe   East Kew 

A welcome light would be appreciated
We accept all major credit cards 

click www.everestindian.com

Tandoori Grilled
Chicken

ESTABLISHED  IN 1987 serving the community



    seafood          
16.	 Fish  Curry 	 $15.50

	Ling fillets cooked in rich tomato and coconut gravy (med. to hot) 
17.	 Everest Prawn Masala 	 $17.50 

	Prawn cutlets served in a tantalising rich sauce (Medium to hot) 
18.	 PRAWN KADAIwala      (HOUSE SPECIAL)	 $ 18.50

	Garlic flavoured prawn juliennes of capsicum, tomato and ginger cooked 
on high heat and sprinkled with freshly ground spices

    VEgetarian curries           
19.	 Dhal Makhani (Punjabi  Delight) 	 $12.00

	A combination of lentils & red kidney beans cooked in slow heat.
(overnight)

20.	 Alu  Gobi 	 $12.00
	Cauliflower and potato cooked in tomato with chopped coriander leaves, 
served dry (medium) 

21.	 Tarka  Dhal (British Favourite)	  $12.00
	Lentil and turmeric stew tempered with garlic and cumin seeds.

22.	 Vegetable  Korma (Chef’s Special) 	 $12.50
	An assortment of seven vegetates and nuts cooked to perfection 

23.	 Saag Paneer 	 $13.50
	Home made cottage cheese with fresh spinach cooked in spices 

24.	 Paneer kadhaiwala  (New arrival) 	 $14.50
	Cottage cheese fingers, julienne of capsicum, tomato, ginger and chilli 
cooked on high heat and sprinkled with freshly ground spice 

25.	 Malai  Kofta 	 $12.50
	Mashed potato filled with cottage cheese, fried golden and served with 
a rich cashew nut cream gravy (mild to Medium) 

26.	 Everest Mushroom  Masala 	 $12.50
	A delightful combination of fresh mushrooms and green peas in a 
special gravy (Medium to Hot) 

27.	 Baigan Bhartha  (Weight Watchers Delight) 	$12.50
	A charcoal smoked aubergine cooked with peas, onion and tomatoes 

28.	 bindi  do  piaza (SEASONAL VEGETABLE)	 $13.50
Fresh cut okra,mixed with tomatoes,grilled onions and in a mild masala 
(Medium to Hot) 

    from our tandoor      
29.	 Tandoori  Chicken (world famous)		
 	 Fresh chicken marinated in herbs & spices	 1/2 Bird      	 $12.00
	 and cooked in the tandoor 	 Full Bird    	 $18.50
30.	 Chicken Tikka 	e ntree 	 $14.50

Chicken fillets marinated in yoghurt and spiced 	 main 	 $18.50	
	cooked in the tandoor. 

31.	 Seekh  Kebab 		  $11.50
	Minced lamb with green spices, rolled on skewers, cooked in the tandoor. 

32.	 Woodland  Mushroom 		  $11.50
	Fresh button mushroom marinated with spices and cooked in the tandoor 

33.	 Bara Kebab - Lamb cutlets	e ntree 	 $15.50
	Cutlets of lamb marinated in spices, garlic and 	 main 	 $21.00
	yoghurt cooked in tandoor 

34.	 Tandoori  Platter 	e ntree	 $14.50 
	An assortment of tandoori meats	 main	 $24.50 
	from our traditional tandoor. 

    FRESH breads            
35.	 Tandoori  Roti 	 $1.50

	Unleavened wholemeal bread 
36.	 Paratha 	 $2.50

	Shallow fried unleavened wholemeal bread 
37.	 Nan 	 $2.00

	Plain flour bread 
38.	 Garlic  Nan 	 $2.50

	Plain flour bread with fresh garlic flavour 
39.	 Alu  Paratha 	 $3.00

	Wholemeal bread filled with spiced mashed potatoes & fresh coriander 
40.	 BUTTER Nan 	 $3.50 

Tasty special Punjabi style plain flour bread 
41.	 choice of STUFFED  Nans (each) 	 $3.50

	Keema Nan, Kashmiri Nan, Paneer Nan

  rice specialities         
42.	 Basmati  RICE (Queen of Rice) 	 Large  	 $4.00

Long grain boiled Basmati  rice 	 Small	 $3.00
43.	 Vegetable  Biryani 	 $13.00

	Rice dish cooked with vegetable and seasoned with spices
44.	 Special Biryani  	lamb  or chicken   	 $13.50

	Rice dish cooked with choice of lamb or chicken 	 Prawn 	 $16.50
	or prawn seasoned with spices and garnished with fresh coriander

  accompaniments          
45.	 Raita 	 $3.50

	Fresh homemade yoghurt with cucumber and tomato 
46.	 Hot Chutney 	 $1.50 

	Mint / Coriander leaves and green chilli 
47.	 Sweet Chutney	 $1.50  

	Tamarind, sultanas 
48.	 Mixed  Pickles 	 $1.50 

	Mango, chilli and lime 
49.	 Pappadums (4 Pcs) 	 $2.00

	Lightly spiced deep fried Indian crisps 

    desserts           
50.	 Gulab Jamun (two in a pack) 	 $3.50

	Home made sweet dumplings in a sugar syrup 
51.	 homemade  Kulfi 	 $4.50

	Special Indian Ice cream with dry fruits 
52.	 RAS  MALAI (two in a pack)	 $5.00

	Dumplings in a rich milk sauce - Served cold with ground pistachios

    DRINKS         
53.	 Lassi 		  Plain    	 $3.50

	Whipped yoghurt served sweet, salted 	 mango	 $4.00
54.	 soft Drinks 	 300ml    	 $2.00 

	Coca-Cola, Lemon, Mineral Water 	 1.25l	 $4.00

Function room (10-150) available for corporate functions, birthday and other parties

Ph. 9482 2583 TAKE AWAY MENU Ph. 9481 8690

click www.everestindian.com

Please don't hesitate to ask if your 
favourite dish does not appear 

on this menu! 

    entree              
1.	 Vegetable Samosa (2 Pcs) 	 $5.50

Triangular Indian Pastry, Stuffed with potato and fresh pea filling 
2.	 Meat Samosa (2 Pcs) 	 $5.50

Triangular Indian pastry, stuffed with minced lamb & fresh coriander 
3.	 Vegetable Pakora	 $3.00

Batter dipped flowerets of potato and fresh spinach 
4.	 onion bhajia 	 $6.00

Chopped onions marinated in gram flour, deep fried   
4a.	 KaLmi Kebab (2 Pcs) 	 $6.00

	Chicken drumstick marinated in garlic & yoghurt, cooked in tandoor 

    chicken          
Only skinless fillets used for all chicken preparations

5.	 Chicken tikka  masala (englISH favourite)	 $13.00
Tandoori chicken fillets marinated in chef’s special gravy. (mild to med.) 

6.	 Chicken Tikka Jalfrezy 	 $13.00
Tandoori chicken fillets marinated in seven spices and cooked with dices 
of capsicum, onion and tomatoes (mild to medium) 

7.	 BUTTER  CHICKEN	 $13.00
Chicken tikka gently simmered in a buttery tomato sauce, flavoured 
with fenugreek. (mild) 

8.	 Everest Chicken  Korma	  $13.00
Mouth watering tender chicken fillets cooked with crushed almond  and 
cashew nuts seasoned with a delicate blend of spices in rich thick gravy 
(mild) 

    angus beef  
only fine quality certified australian angus beef

used in all our preparations 

9.	 BeeF  Curry 	 $13.00
Diced beef pieces cooked in a rich tomato & onion gravy (medium) 

10.	 Beef JalFrezy 	 $13.00
Succulent pieces of beef, capsicum fried in garlic and flavoured with 
tomato gravy (mild - medium)

11.	 BeeF  madras 	 $13.00
Diced beef pieces cooked in coconut milk, fresh curry leaves 

    lamb  
only australian saltbush lamb used in all our preparations       

12.	 Lamb Rogan  Josh 	 $13.00
A classic Kashmiri dish cooked in a rich onion and tomato sauce

13.	 Lamb  Saag 	 $13.00
A lamb curry cooked in fresh spinach (medium) 

14.	 Everest Lamb Korma 	 $13.00
A mild lamb curry cooked with yoghurt and rich coconut gravy 

    hot vindaloo               
15.	 VinDaloo 	 $15.00

A typical sweaty, Goan preparation.  Choose Chicken, Beef or Lamb


