V- Vegan @ - Gluten Free

SMALL PLATES

Vegetable Samosa (2 pcs) V 8
Deep fried triangular pastry stuffed with
spiced potatoes & green peas

Nimki Chaat 10
Crispy Pastry, chickpeas, yogurt, onion,
spices & chutney

Samosa Chaat 11

Deconstructed samosa, chickpeas,
yogurt, onion, spices & chutney

Aalu Chopv @ 9

Fried spiced potato patties. mint-cilantro
sauce

Vegetable Pakoda V& 9

Crispy fritters with assorted vegetables
in chickpea batter

Chicken Chili 15
Battered & fried chicken breast pieces
tossed with ginger, garlic, onion, bell
pepper & spices

Pork belly Choila (§§)

Choila is a traditional Nepali dish

made from grilled meat flavored with
turmeric, cumin, coriander, chili, Sichuan
pepper, garlic & toasted fenugreek seeds

15

Pani Puri V 10
Crispy shells filled with spicy Potatoes,
chickpeas, spices and tangy water — a
burst of flavors in a single bite. Popular
street snack

Spicy Tofu V@
Organic Tofu cubes stir-fried with

bell pepper, onions, garlic, ginger in
spicy and tangy sauce

Everest Salad V @ 12

Organic Spring mix, avocado, tomato,
cucumber & chickpeas

13

MOMO (8pcs)

Momo is an integral part of Nepali cuisine and culture originating from

Tibet, dumplings filled with minced Chicken, Goat or Vegetables
Steam Momo ( served with a side of tomato-sesame chutney)
Chicken ...... 15 Goat ...... 17 Veggiev ...... 15

Jhol Momo +1 (Momo served drowning in tomato chutney soup)

Chili Momo (Spicy) +2 (deep fried, sautéed with chili sauce onion & bell pepper)

NOODLES

Chicken Chowmein 17
Stir fried noodles with chicken & vegetables

Vegetable Chowmein V 17

Stir fried noodles with seasonal vegetables

FROM THE TANDOOR (§)

(Baked in open flame traditional clay oven, served with cumin rice, salad & avocado raita )

Chicken Sekuwa 21

Boneless chicken thigh marinated overnight in garlic, ginger, lemon herbs & spices

Chicken Tandoori Tikka Kabob 22

Boneless chicken breast marinated overnight with yogurt, herbs & spices

Lamb Chops 31

Lamb Chops marinated overnight with ginger, garlic, cumin, coriander, yogurt, herbs & spices

NAAN (Breads)

Plain Naan 4 Garlic Naan 5

Cheese Naan 6 Wheat Rotiv 5

CREAMY CURRY ()

Simmered in a creamy, onion and tomato-based sauce
that’s rich in spices, creating a flavorful, savory and
tangy experience, Served with Rice

CLASSIC CURRY ()

A tantalizing dish featuring a spiced sauce made with onions,

garlic, ginger, tomatoes, and a blend of aromatic spices
delivering a balanced and flavorful dish. Served with rice

Chicken Tikka Masala (Chicken Breast) 19 Chicken Curry 19
Butter Chicken (Chicken Thigh) 20 Lamb Curry 22
Lamb Tikka Masala 29 Goat Curry (bone-in) 21
Salmon Tikka Masala 24 ll;::s:iidcs;l:(li) lamb tossed in a pan with onion, >
Saag Paneer (Spinach & cottage cheese) 19 bell-pepper & tomato
Matar Paneer (Cottage Cheese & Green peas) 19 Alu Cauli \# (Organic Cauliflower & potatoes) 19
Vegetable korma (Seasonal Vegetables & Cashew) 19 Chana Masala V (Chickpea Curry) 18
Veggie Kofta Masala (Vegetable Balls) 19 Chiyau Alu Matar Cauli v 19
(Mushrooms, Potatoes, Green Peas & Cauliflower)
Pharsi Chana v (Organic Pumpkin & Chickpeas) 18

SIDES @

Daal (Lentil Soup) V 8
Papad v (Crispy baked lentil wafers) 3

Avocado Raita (Yogurt, avocado, mint, cucumber, carrot & spices) 5

Alu Ko Aachar V (Potatoes, Cucumber, Ginger, Sesame & spices) 5

*Not all ingredients are listed in the menu, Please inform your server of any food allergies or dietary restrictions



COCKTAILS — 14

Trathic in Everest

Ron Abuelo aged rum, toasted coconut liqueur,
Green apple liqueur, mango lassi

Hiberna t/hg Yets

La Tierra Mezcal, aperol aperitif, guava syrup, lime juice

Old Fashioned Ncloa/

Old Bardstown bourbon, cardamom, , cinnamon,
cloves, bay leaves, bitters

She’s Got Altitude

Gran Agave tequila, tamarind, spices, lime juice,
bitters, topped with ginger beer (tajin rim)

Farallon Gin & Tonic

Farallon Gin, muddied Cilantro + Grapefruit,
black lemon bitters, topped with fever tree tonic

The Solano Press (non-alcoholic) 8

Passion fruit, guava, lime, bitters, ginger beer

BOTTLED BEER

Gorkha (Nepali Lager) 6
Barahsinghe (Nepali Pilsner) 6
Taj Mahal (Indian Lager) 6
Flying Horse (Indian Lager) 220z 10

Temascal Pilsner (16 oz)
Weihenstephaner hefe

Guava Fresca sour Ale 16 oz
Sincere Dry Apple Cider 160z
BrewDog Non-Alcoholic Hazy

NON ALCOHOLIC

Organic loose tea from Nepal 4
Golden Tea | Green Tea

Chiya (Milk Tea)
Lemon Ginger Tea (Decaf)
Mango Lassi

Ginger Beer (Bundaberg)
Iced Tea
Can Soda (Coke, Diet coke, Sprite)

4
4
5
Mint Lemonade 5
5
4
3
San Pellegrino sparkling water 500ml 4
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WINE

Rosé

Rosé, Bieler Pere, Provence, France
Pinot Noir Rosé, La Crema, Monterey, CA

Sparkling
Prosecco, Avissi, Veneto, Italy

Prosecco Brut Rose, La Gioiosa, Veneto, Italy
Brut Rose, Scharffenberger, Mendocino, CA

White

Pinot Grigio, Benvolio, Friuli, Italy

Chardonnay, La Crema, Sonoma, CA

Sauv Blanc, Vavasour, Marlborough, New Zealand
Sauvignon Blanc, Rutherford Hill, Napa Valley, CA

Red

Cabernet Sauvignon, J Lohr, Paso Robles, CA
Sangiovese, Rubio Toscana, Montalcino, Italy
Pinot Noir, Admire, Sonoma, CA

Red Blend, Neyers , Sage Canyon, CA

Cabernet Sauvignon, Anatomy , Napa Valley, CA
Cabernet, Rutherford Hill, Napa Valley, CA

ON TAP 8
Pint (1l6o0z)

East Brother Red Lager
Red Lager — 4.6% (East Brother , Richmond)

Hills & Valleys

American Pilsner - 5% (Fieldwork Brewery, Berkeley)

Mandarin Wheat Ale
Wheat Ale — 5.7% (Match Point Brewing, Albany)

Quantum of Solitude
West Coast IPA - 6.7% (Original Pattern Brewery, Oakland)

Whatever Makes You Hazy
Hazy IPA - 6.9% (Original Pattern Brewery, Oakland)

Glass|Bottle

10|38
40

11]42
38
54

11]42
12|46
12|46

50

11]42
12|46
1350
1350
46
84

SPIRITS

Tequila Vodka

Gran Agave 8 Belle Chase 8

Tres Aroma Blanco 9 Tito’s 9

Herradura Silver 10 Ciroc 10

Casamigos Blanco 11 Grey Goose 11

Patron Silver 11 Ketel One 11

Casamigos Reposado 12 Belvedere 12

Casamigos Afiejo 13 Gin

Ocho Plata 12

Ocho Reposado 14 Farallon 8

Yéyo Silver 12 Tanqueray 10

Fortaleza Blanco 14 Sipsmith 10

Clase Azul Reposado 35 Hendrick’s 10

Don Julio Blanco 13 Bombay Sapphire 11

Don Julio Reposado 14 Silent Pool 12

Don Julio Afiejo 16 Bar Hill Tomcat Reserve 15

Don Julio 1942 40 Rum

Mezcal Plantation 3 Stars 8

La tierra de Acre 9 Ron Abuelo 8

Pelton de la Muerte 10 Mt Gay 8

La Puritita Verda 10 English Harbor 5yr 10
Pampero Aniversario 10

Whiskey
Bourbon Japanese
Old Bardstown 8 Suntory Toki 9
Buffalo Trace 9 Hibiki Japanese harmony 20
Bulleit 9 .
Jack Daniels 9 Canadian
Eljah Craig 9 Crown Royal 9
Makers Mark 10
Knob Creek 10 Scotch
Basil Hayden 12 Bank Note 5 yr. 11
Johnnie Walker Black 11
Rye Johnnie Walker Blue 45
Bulleit 9 Glenmorangie 10 yr. 14
Redemption 10 Glenlivet 12 yr. 14
High West 10 Macallan 12 yr. 18
Knob Creek 10 Macallan Sherry oak 20
Michters 13
Brandy
Irish Hennessy Cognac 12
Jameson 9 Drusse Cognac 15
Redbreast 16 Hennessy Cognac vsor 16



