
 

 

      
 
 

On Grand  
Nepal i ,  Tibetan & Indian Cuis ine  

Located on the southern lap of the majestic Himalayas, Nepal is one of 

the most beautiful countries in the World. NepalÕs ethnicity and friendly 

culture have both been uniquely Nepali, as well as, evolved with influence 

from India and Tibet. Typical Nepali cuisine has its own identity with a 

blend of tastes from spicy Indian curries and sweet desserts, to steamed, 

juicy, Tibetan momo & Nepali momocha.  Garnishing of the dishes with 

indigenous Himalayan herb s and spices heighten the taste.  

By making each dish from scratch with locally available herbs and 

imported spices, our experienced cooks attempt to bring you the 

Himalayan dining experience right here in the Twin Cities.  

 

1278 Grand Avenue, Saint Paul, MN 55105 
Phone: (651) 696-1666 

www.everestongrand.com 
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STARTERS 

 

DUMPLINGS 
 

   
 

 Veggie Pakora :  Freshly cut vegetables dipped in a seasoned gram-flour batter & 
deep-fried.  4.50  

 Pyaji :  Onion and jalapeno strips dipped in gram-flour batter & deep-fried.  4.50 

 Samosa: Potato and green pea seasoned with herbs and spices, stuffed in a 
pastry & deep-fried (one/serving).  2.50 

Samosa Chaat : One Samosa topped with onion, yogurt, tamarind, & mint sauce.  

2.95 

Dahi Bada:  Ground urad bean fritters marinated in yogurt & topped with roasted 
ground cumin, black salt & house tamarind sauce.  3.95  

 Chicken Pakora :  Chicken strips dipped in a seasoned gram-flour batter and 
deep fried. 7.95 

Chilli Chicken :  Chicken strips sautéed with freshly cut green pepper, onion and 
tomato.  Served Medium to Hot only.  Chili Chicken compliments very well with beer 
or wine.  8.95 

 Served with specialty house sauce (achaar) prepared with tomato and 
tamarind . 

Daal:  Soup made from a mixture of lentil and urad (mung bean) and seasoned with 
butter, ginger, garlic, herbs & spices. 3.95 

Geda- gudi. Soup made with a mixture of beans with herbs & spices. 4.95 

Veggie Soup : Homemade clear soup with green onions, garlic, & ginger 3.95 

Soup of the Day :  Soup prepared for the daily buffet. $3.95 

Salad :  Mixture of freshly cut cucumber, lettuce, carrots, onions, and tomatoes. 
Served with Raita (see description below) as dressing: Half: 3.95    Full: 6.95 

Raita : Yogurt blended with shredded cucumber, tomato, herbs and spices. Raita is 
an excellent dressing on salad and on curries. 3.95 

 

Half order of momo or kothe makes a good appetizer for one or two people! 
Momo:  Steamed dumplings made from a mixture of vegetables or ground meat, mixed 
with onions, cilantro and spices, artfully hand-stuffed into pastry.  Momos are served 
with momo achar – a special house sauce of cilantro, tomato, and spices that 
compliments the taste of momos (10/full, 6/half serving).  

Chicken:   Ground chicken, green onion & herbs. Half: 4.80 Full: 8.00 

Meat:  Ground pork, turkey & green onion mix Half: 4.80 Full: 8.00 
Veggie:   Cabbage, spinach & onion mix  Half: 4.80 Full: 8.00 
Yak:  Ground yak with herbs and spices  Half: 6.00 Full: 10.00 

Kothe :  Steamed Momos are deep-fried in oil.   Kothes are served with momo achaar.  

Meat or  Chicken:   Half: 5:70 Full: 9.50  

Veggie:    Half: 5.70 Full: 9.50 

Yak:   Half: 6.60 Full: 11.00 
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* Naan:  Wheat dough kneaded with milk, water, oil, & roasted in Tandoor. 3.00 

Garlic Naan : Naan sprinkled with freshly shredded garlic, and cilantro. 4.00 

Butter Naan:  Naan coated with ghee (clarified butter) 

* Poori: Wheat dough rolled and deep-fried in vegetable oil (1).  2.50 

* Roti :  Wheat dough kneaded in water, oil & roasted in Tandoor oven. 2.50 

Papad: Thin and crispy lentil flour chips (2).  2.00  

* Breads with entrŽe : $ 1.00 off . 

 

 

NOODLES – NEPALI/TIBETAN STYLE 

Thukpa:  Rice noodles cooked into a soup with garlic, ginger, spices and your choice of 
the following ingredient. 

Chicken: Tender chicken & vegetables. 9.95   Shrimp :  Shrimp & vegetables. 11.95 

Veggie: An assortment of mixed vegetables. 9.95 

Yak:  Ground yak and mixed vegetables. 11.95 

Chau- Chau:  Wheat noodles sautéed & lightly pan-fried with your choice of the 
following ingredient.  

Chicken:  Chicken & vegetables. 9.95 Shrimp :  Shrimp & vegetables. 11.95 

Veggie: An assortment of mixed vegetables. 9.95 

 

 

TANDOOR DISHES 
Chhoyla: Tender boneless meat is cut into fillet, marinated in house yogurt sauce & 

spices, roasted in Tandoor oven, sliced and tossed in hot oil with onion, 
green pepper, tomato, and spices. 
Bangur- ko Chhoyla : Pork strips 11.95 

Bheda- ko Chhoyla : Lamb leg 15.95 

Kukhura- ko Chhoyla : Chicken thigh meat   11.95 

** Yak Chhoyla  :  Boneless yak meat (on available basis) 19.95 

Bheda- ko- Sekuwa:  Boneless tender lamb marinated in house yogurt sauce, roasted 
and served on a bed of sliced onion, tomato, green pepper.  Topped with fresh 
cilantro; served with house mint sauce. 15.95 

Poleko Kukhura :  Marinated chicken drumsticks are roasted in Tandoor oven and 
tossed in olive oil with freshly sliced onion, green pepper, and tomato; served with 
house mint sauce.  9.95 

Charako Chhaati :  Boneless chicken breast marinated in house yogurt sauce, roasted 
and served on a bed of freshly sliced onion, green pepper, tomato and lime. Topped 
with fresh cilantro; served with house mint sauce.  11.95 

** Yak Meat – a Minnesota Produce!!! 
Tibetan yak is raised in a healthy and sustainable environment (grass-fed with no antibiotics & hormones) at Hoopers’ Christmas 
Tree Ranch in Cold Spring, Minnesota. More information on yak and yak meat is available at: www.yak-man.com. 
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NEPALI & NORTH INDIAN CURRIES 
Each curry is uniquely prepared with a blend of spices to accentuate the natural flavor of 
the main ingredient. You can select the level of hotness (Mild, Mild+, Med, Med+, Hot, 
and Very Hot). All curries are served with fresh toppings of diced tomato and cilantro. 

SAAG-SABJI 
Aaloo- dam:  Potatoes slowly cooked with house tomato sauce and spices.  $8.95 

Banda:  Cabbage cooked with potato, tomato, herbs, & spices. $8.95 

Bhanta:  Chinese eggplant cooked with potato, tomato, & herbs. $8.95 

Jogi - tarkari:  Curry made from an assortment of mixed vegetables. $8.95 

Kabuli Chana:  Gorbanzo bean (Chick Pea) cooked with onion, herbs and spices. 
$8.95 

Katahar (Jackfruit):   Green Jackfruit buds cooked with onions, herbs & spices. 
$10.95 

Kauli:   Cauliflower cooked with potato, peas and spices.  $9.95 

Kurilo:  Asparagus cooked with potato, & tomato. $11.95 

Saag:   Green mustard leaves sautéed with ginger & spices (Seasonal). $10.95  

Ram- toria (Bhindi):   Deep fried okra sautéed with potato, tomato, onion and 
herbs. $10.95 

Palak Paneer:   Spinach and Paneer cheese cubes cooked in a cream sauce with 
herbs & spices. $11.95 

Matar Paneer :   Green pea and Paneer cheese cubes cooked in house tomato sauce 
with herbs & spices. $11.95 

MACHHA-MAASU 
Each curry is prepared with ginger, garlic, and unique blend of spices used in Northern 
India and Nepal.  

Bhedako Maasu  (Lamb Curry ):  Tender pieces of lamb leg (halal meat). 13.95 

Chicken Tikka Masala :   Marinated chicken breast pieces cooked in house tikka 
sauce (spices blended in heavy cream) and herbs.12.95 

Khasiko maasu (Goat Curry ):  Halal goat meat (bones included) curry. 12.95 

Maasu Dalla  (Turkey Meat Balls ):   Ground turkey mixed with cut onion, cilantro, 
and garlic-ginger paste, baked in the oven, and cooked in house tomato sauce with 
herbs & spices.  11.95 

Kukhurako maasu  (Chicken Curry ):  Boneless tender pieces of thigh meat. 10.95 

Machhako Tarkari:   Boneless tilapia-fillet cooked in a unique blend of herbs & 
spices.12.95 

Shrimp Curry:    Curry made with shrimp with herbs & spices.13.95 

Yak Keema:  Ground yak cooked with peas, herbs & spices. 15.95 
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NEPALI CONDIMENTS 

NEPALI COMBO MEALS 
Daal-bhaat is a typical combination meal you’ll hear about and enjoy when you visit 
Nepal. You select two entrée dishes and we’ll serve you with daal, dessert (kheer or OR 
jerri), achaar, and rice at no extra cost 

Sabji - daal- bhaat :  Your choice of any two vegetable curries from the entrée 
menu. The choices are Aaludam, Banda, Bhanta, Jogi, and Kabuli-Chaana. 
Selection of Kauli, Katahar, Palak Paneer, Matar Paneer, Kurilo, Okra 
and Saag will cost extra.   17.90  

Maasu- daal- bhaat :   Your choice of the following one meat curry and one 
vegetable curry. Two meat curry selections are not offered and the choice 
of veggie curry will be same as above. 

 Bhedako Maasu  (Lamb Curry). 22.95 

 Chicken Tikka Masala   21.95 

 Khasiko Maasu  (Goat Curry). 21.95 

 Kukhurako Maasu  (Chicken Curry). 18.95 

 Maasu Dalla  (Turkey Meat Balls). 19.95 

 Yak Keema (Yak Curry). 23.95 

Machha- daal- bhaat :  Fish curry and a vegetable curry.   21.95 

Shrimp - daal- bhaat :  Shrimp curry and a vegetable curry. 22.95 

 
Jerri  (Julebi) : Wheat flour batter deep-fried into rings and soaked in sugar syrup 

(vegan dessert) 2.95 
Lal Mohan  (Gulab Jamun): Mixture of powder-milk and pancake-mix dough, rolled 

into little balls, deep fried, and soaked in sugar syrup. 2.95  
Rasbhari  : Well-kneaded chhenna (fresh cheese), rolled into little balls, steam-

cooked, and soaked in sugar syrup. 2.95 

Dudhbhari:  Chenna cooked in cream & sugar and topped with pistachio, clove, and 
cardamom.  2.95  

Kheer : Rice slowly cooked in milk & seasoned with raisin, sugar, cardamom, cloves 
& cinnamon. 2.95 

 

Bhuteko - bhaat  (Fried Rice) :  Rice sautéed in oil with a mixture of vegetables and 
spices with the following main ingredient.   Veggie: 8.95  Chicken: 8.95  
 Lamb: 11.95 Shrimp: 11.95 

Pulao: Rice sautéed in ghee (purified butter) with pea, carrot, cashew & raisin. 8.95 

Bhuja  (Plain Rice):  Steamed basmati rice.  2.00; Rice with Entrée: $1.00 

 

 
 

Alooko Achaar :  Potato & banana blossom seasoned with sesame, jalapeno, cilantro 
& spices (8-oz). 3.95 

Golvedako Achaar : Roasted tomatoes seasoned with jalapeno, onion, garlic, ginger, 
cilantro & spices (8 oz) 3.95. 
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