HAKKA MAIN COURSE (VEG)

(CHILLI/ MANCHURIAN / SEZCHUAN SAUCE / SWEET& SOUR
/ GARLIC SAUCE / SPICY GARLIC SAUCE / GEN TAO SAUCE)

Vegetable Pakora Style
Hakka Mixed vegetables
Deluxe Vegetables

Fried Potatoes

Paneer

Hakka Mixed Vegetables
Gobi Manchurian

15k
16.99
13.99
15.99
15.98
15.99

HAKKA MAIN COURSE (NON VEG)

Add white meat $3
Chicken Fish Beef Shrimp

Chilli Gravy 14.99 16.99 16.99 17.99

Sautéed with chillies, onions, bell peppers & garlic in our signature sauce

Manchurian Gravy 14.99 16.99 16.99 17.99

Sautéed in chilli, garlic, ginger and chopped onions in manchurian sauce

Manchurian Sweet &
Sour Sauce 14.99

Simmered in sweet & sour sauce with diced pineapple

Hot Garlic Sauce 14.99

Cooked in spicy garfic sauce

Garlic Sauce

Cooked in garlic sauce

Kung Pao Sauce

16.99  16.99 17.99

16.99 16.99 17.99

14.99 16.99 16.99 17.99

14.99 16.99 16.99 17.99

Stir fry boneless chicken tossed with peppers, onion, broccoli, mushroom, bokchoy,

babycorn garnished with peanuts
Szechuan Sauce 14.99 16.99 16.99 17.99

Cooked with spicy Szechuan sauce

Thai Red Curry 19.99 19.99

Mixed with galangal, lemon leaf, lemon grass, basil leaf, Thai red curry paste
with coconut milk

Thai Green Curry 19.99 19.99

Mixed with galangal, lemon leaf, lemon grass, basil leaf, thai red curry paste

with coconut mitk
General Tao’s Chicken 19.99 19.99 21.99

Mixed with garlic, green onions & dry red chillies in a delicately sweet and spicy dark sauce

21.99

21.99

HAKKA RICE

Veg Veg Manchu Balls Egg Chicken
Fried Rice

Chopped onions diced carrots, fresh green peas and scallions

11.99 1499 13.99 13.99 14.99 14.99 15.99 16.99

Manchurian Flavour Rice

Chopped onions diced carrots, fresh green peas and scallions with our
signature Manchurian sauce

11.99 1499 13.99 13.99 1499 14.99 15.99 16.99
Szechuan Fried Rice

Chopped onions, diced carrots, fresh green peas and scallions with spicy Szechuan pepper

sauce
11.99 1499 13.99 13.99 14.99 14.99 15.99 16.99

Thai Fried Rice

Chopped Onions, Diced Carrots, Fresh Green Peas, Pineapple Chunks and Scallions With

Thai Sauce
11.99 14.99 13.99 13.99 14.99 14.99 15.99 16.99

Masala Fried Rice

Chopped onions, diced carrots, fresh green peas and scallions with Indian curry sauce

11.99 1499 13.99 13.99 14.99
Hakka Tandoori Fried Rice

Chopped Onions, Diced Carrots, Fresh Green Peas Scallions With Indian Spices Sauce

11.99 14.99 13.99 13.99 14.99 14.99 15.99 16.99

Shrimp Beef House Deluxe

NOODLE

Veg Veg Manchu Balls Egg Chicken
Hakka Noodle

Stir fried noodles with shredded carrot, cabbage, befl peppers, and onions with light soya sauce

13.99 16.99 1599 14.99 15.99 15.99 16.99 17.99
Manchurian Flavour Noodle

Stir fried noodles with shredded carrot, cabbage, bell peppers, and onions with our

signature Manchurian sauce
13.99 16.99 1599 14.99 15.99 15.99 16.99 17.99

Szechuan Noodle

Stir fried noodles with shredded carrot, cabbage, bell peppers and onions with spicy

aromatics Szechuan sauce
13.99 16.99 1599 14.99 1599 15.99 16.99 17.99

Singapore Noodle

Stir fried vermicelli noodles with shredded carrot, cabbage, bell peppers, and onions with

aromatic curry spices
13.99 16.99 1599 14.99 1599 15.99 16.99 17.99

Everest Special Hakka Noodle

Japanese-style stir-fried noodles tossed with hoisin sauce and chili oil

13.99 16.99 1599 14.99 1599 15.99 16.99 17.99
Indian Style Chowmein

Stir fried noodles with shredded carrot, cabbage, bell peppers, onions with indian spicy sauce

13.99 16.99 1599 1499 1599 15.99 16.99 17.99
Everest Special Triple Schezwan Fried Rice Noodle

Everest chef special combination with rice, noodle, crispy noodle ,carrot, cabbage, bell
peppers, and onions with Szechuan sauce
15.99 16.99 17.99

13.99 16.99 1599 14.99 15.99

Veg Chicken Beef

Shrimp Beef House Deluxe

Panfry Chowmein With Mix Vegetables

Stir fried noodles with mix vegetables

15.99 16.99 17.99

RICE AND BIRYANI

Plain Rice Steamed plain white rice 4.99
Jeera Rice cuminDesi ghee flavoured aromatic rice 6.99
Special Everest Veg Pulao Rice 10.99

Sautéed mixed vegetables, raisin, barista with spices and steamed rice

15.99 / 17.99 / 17.99/ 19.99/20.99
(Vegetables/Chicken/Lamb/Goat/Shrimp)

A traditional rice dish cooked with onions, tomatoes, and garnished with barista

Biryani

BREADS

Plain Naan/ Butter Naan 2.99
Plain Roti/ Butter Roti 2.49
Garlic Naan 3.99
Green Chilli Garlic Coriander Naan 4.99

Naan topped with fresh chilli, coriander and garlic

Lacha Parantha 4.99
Flaky Indian whole wheat bread with buttery layers

Stuffed Cheese Naan 5.49

Stuffed with mozzarella cheese

Garlic Flavour Cheese Naan 6.49
Stuffed with mozzarella cheese and topped with fresh garlic

Amritsari Kulcha/ Onion Kulcha

Keema Naan Chicken / Lamb
Stuffed bread with your choice of protein, cooked in the tandoor

Bhatura (1 Pcs) 3.99

5.99/5.99
6.99/7.99

LUNCH MENU

INDIAN DISHES HAKKA CHINESE

Cucumber Raita 9.99 Choice of Gravy * Steamed Rice .
Choice of curry « Naan or Rice * Dessert Soup

Paneer / Chicken / Fish 10.50 | Add $2for veg Fried Rice
Choice of Gravy » Naan or Rice « Dessert | Veg / Paneer

Goat/ Lamb 11.50 | Chicken
Choice of curry « Naan or Rice * Dessert Fish / Beef

10.50
10.50
11.50

INDIAN THALI
VEG THALI 14.99

All Combo Thali comes with Naan (1 Pc) or Roti (2Pcs) + Rice + Dal (Lentil) and
2 Veg Curry (Sabji) +1 Dessert + Raita + Chutney / Pickel / Achar

Choices: Chana Masala, Shahi Paneer, Dal Makhani, Mutter Paneer, Malai
Kofta, Palak Paneer, Kadai Paneer

Desserts: Gulab Jamun or Sooji Halwa or Gazar Halwa

NON VEG THALI 18.99

All Combo Thali comes with Naan (1Pcs) or Roti (2Pcs) + Rice + Dal(Lentil) and
2 Non Veg Curry (or 1 Veg and 1 Non veg curry)+1 Dessert + Raita + Chutney /
Pickel / Achar

Choices: Buttter Chicken, Chicken Tikka Masala, Chicken Curry, Lamb Rogan
Josh, Palak Chicken, Kadai Chicken

Desserts: Gulab Jamun or Sooji Halwa or Gazar Halwa

KIDS MENU 11.99

Choose one of any option

1. Butter Chicken, Rice, Naan Juice
2. Tandoori Chicken Fries And Juice
3. Lollipop Chicken, Fries , Juice

4. Dal , Rice, Naan, Juice

Choices on Juice: Apple/ Orange/ Mango/ Lassi

SIDE ORDERS DESSERTS

Cucumber Raita 4.99 | Gulab Jamun 2pcs  3.99
Roasted Papad Per Pcs 0.99 | Rasmalai 2pcs 3.99
Plain Yogurt 2.99 | Gajar Halwa 3.99

Chutney Moong Dal Halwa 5.99
(Green/Mango/Tamarind) 1.99 | Fried Pineapple with

Icecream 5.99

BEVERAGES
Can Pops 1.99
Black Coffee 2.99
Masala Tea 3.99
Water Bottle (S/L) 2.99/3.99
Sparkling Water (S/L) 3.99/5.99

PARTY TRAYS

Special rates available for all party tray orders.
Please speak with a staff member for pricing.

EVEREST

50/0 uFF UNTIL 31 DECEMBER 2025
.._.= FOR ALL PICK UP, CATERING
~AND DINE IN ORDERS.

660 Eglinton Ave W #5B,
Mississauga, ON L5R 3V2

EverestFusionFlavours.com
info@everestfusionflavours.com

Please confirm us at the ordering time of any food allergies.

We serve Halal Food

Prices subject to change without Notice
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Handcrafted dumplings, steamed or fried, filled with savory meat, vegetables, or
paneer, served with momo sauce or your choice of flavors

Veg Cheese  Chicken Beef/Buff
Steam Momo 13.99 13.99 14.99 16.99
Fried Momo 12.99 1299 1499 15.99
Steamed Chilli Momo 1499 1499 1599 17.99
Steamed momos sautéed in a wok with ginger, gariic, onions, and mixed peppers
Tandoori Momo 14.99 1499 1599 17.99
Momos marinated with traditional tandoori masala, and cooked in wok
Chilli Momo 1499 1499 1599 17.99

Fried steamed momos sautéed in a wok with ginger, garlic, onions, and mixed peppers

Butter Pan Fry Momo 1499 1499 15.99 17.99
Steamed momos sautéed in a pan with butter garfic sauce.
Jhol Momo 1599 1599 16.99 18.99

Steamed dumplings served with a light, flavorful jhol (MOMO sauce) featuring a spicy,
tangy kick

Everest Momo Platter s - .
Tandoori/ Fry/ Chilli/ Steam/ Pan Fry/ Steam Chilli

Combination of veg, cheese, and chicken with choice of
any one flavour, 4 pieces each

20.99

VEG CHICKEN
S/ML S/ML

Hot N Sour Soup

Spicy, aromatic soup featuring a blend of tofu, bamboo shoots, mushrooms, and black

fungus, garnished with coriander
5.99/9.99/12.99 6.99/10.99/13.99  7.99/11.99/14.99

Manchow Soup

A fresh soup featuring ginger, garlic, and coriander, paired with crunchy noodles

5.99/9.99/13.99  6.99/10.99/13.99  7.99/11.99/14.99
Sweet Corn Soup

Creamy corn kernels flavoured soup

5.99/9.99/12.99 6.99/10.99/13.99
Tom Yum Soup

A fiery Thai soup flavoured with fresh Thai herbs and lime juice

5.99/9.99/12.99  6.99/10.99/13.99
Himalayan Thukpa Clear Soup

Himalayan noodle soup featuring a warm, aromatic broth simmered with ginger, garlic, and
traditional spices
5.99/9.99/12.99 6.99/10.99/13.99  7.99/11.99/14.99

Chicken Wonton Soup

Homemade wontons in a clear, flavorful soup infused with ginger, garlic, and gentle spices,

finished with fresh herbs and vegetables
7.99/11.99/14.99

5.99/9.99/12.99  6.99/10.99/13.99
INDIAN SOUPS

7.99/11.99/14.99

7.99/11.99/14.99

Cream of Tomato Soup with Garlic Croutons 5.99
Cream flavour tomato soup with side of garlic croutons

SALADS
Fresh Mango Salad 11.99

Fresh mango slices with lettuce, roasted cashew, bell peppers and chef's special dressing

Fresh Green Salad 6.99
Fresh garden greens with cucumbers, carrots, and juicy tomatoes
Kachumber Salad 7.99

Cubes of cucumber, tomato, onion, bell pepper, and chickpeas tossed in femon juice and
light salad oil

APPETIZERS VEG

Vegetable Spring Roll

Crispy vegetable rolis served with sweet plum dipping sauce

Vegetable Samosa
Light flaky pastry envelope stuffed with potatoes and green peas

Dahi Bhalla

Lentil dumplings served in sweet yogurt, topped with tamarind & mint sauce

Chat Papri

4.99
3.99
7.99
8.99

A classic Indian street delight featuring crisp wafers layered with chickpeas, potatoes

and sweet yogurt, finished with mint and tamarind chutneys

French Fries 8.99
Deep fried salted potato strips, served with tomato ketchup

Masala Papad 9.99
Crispy fried papad topped with spiced, tangy masala mixture of onions, tomatoes,

lemon juice and herbs

Mix Vegetable Pakora 9.99
Mixed vegetables fritters served with mint and tamarind sauce

Aloo Tikki (2pcs) 4.99
Fried mashed potato cutlets

Aloo Tikki Chat 11.99
A crispy Indian potato patty flavoured with spices, chana masala, topped with

yogurt and chutneys

Samosa Chat 9.99
A crisp pastry stuffed with spiced potatoes, drizzled with sweet yogurt and

tangy tamarind chutney

Channa Bhatura 15.99
A combination of chana masala and two fried breads made from white flour

served with pickles and onions

Veg Manchurian Dry 17.99
Wok fried ginger, garlic, chillies and coriander

Cauliflower Manchurian Dry 17.99
Wok fried ginger, garlic, chillies and coriander

Paneer Manchurian Dry 17.99
Wok fried ginger, garlic, chillies and coriander

Manchurian Sweet N Sour 15.99
Sweet and sour sauce garnished with sesame seeds

Chilly Veg Soya Chaap Dry/Tofu Dry 17.99
Tossed in a spicy, aromatic blend of chilies, ginger, gariic, onions, and peppers

Hakka Everest Veg Special 17.99
Paneer, mushroom, cauliflower, soya chaap, or tofu tossed with fresh spring

onions and your choice of Hakka-style sauces

Chilly Potato Dry 15.99
Tossed with chillies, ginger, garlic onion and peppers

Everest 65 Gobhi/ Paneer 15.99
Tossed with ginger, garlic, onions, and south Indian spices

Everest Veg Platter 18.99
French Fries, Aloo tikki, Vegetable Pakora, and Samosa

Add whitemeat:$3 Chicken Fish Beef Shrimp
Chilli Dry 16.99 1899 1899 18.99
Wok-tossed with a boid blend of chilies, ginger, garlic, onions, and peppers
Manchurian Dry 16.99 1899 18.99 18.99
Wok-tossed with chillies, ginger, gariic, onion and coriander

Bombay Dry 17.99 1999 - 19.99
Stir-fried with onions, garlic, ginger, and aromatic Bombay flavours

Szechuan Dry 16.99 1899 1899 18.99
Wok-tossed with aromatic ginger, gariic, onions, bell peppers, finished in

spicy Szechuan sauce

Pakora 15.99 16.99 - 17.99
Fried fritters seasoned with fragrant indian spices, paired with green chutney

Chicken Lollipop Dry /with Sauce 16.99/17.99
Rolied up chicken wings with spicy and tangy garlic sauce tossed with onions

Stirred Fry Chicken With Mix Veg 16.99
Stir fry boneless chicken tossed with peppers, onion, bok choy, brocoli,

mushroom, baby corn-(dry)

Everest Chicken 65 16.99
Tossed with ginger, garlic, onions, and South Indian spices

Everest Fried Spicy Tiger Prawn 19.99

Jumbo prawn in crispy deep fried with fresh garlic and hakka sauce

TANDOORI APPETIZERS (VEG)

Paneer Tikka 15.99
Yogurt-marinated cottage cheese, tandoor-roasted to a golden perfection

Paneer Malai Tikka 15.99
Fresh cottage cheese in a rich blend of, cashew, cheese, and cream

Hariyali Paneer Tikka 16.99
Fresh cottage cheese marinated in yogurt and glazed golden in Tandoor

Tandoori Soya Chaap 13.99

Soya chap marinated in flavoured yogurt and chef’s special spices, baked in Tandoor

Achari Paneer Tikka 15.99

Fresh cottage cheese marinated in yogurt and Indian pickle spices, cooked in Tandoor

Tandoori Mushroom 15.99
Fresh whole marinated mushrooms grilled in tandoor
Everest Tandoori Platter Veg 24.99

Your choice of any four veg items

TANDOORI APPETIZERS (NON VEG)

Tandoori Chicken Half / Fuil 15.99/29.99
Succulent chicken on the bone, marinated in yogurt and signature

spices, tandoor-roasted to perfection

Tandoori Chicken - 2 Pcs (Leg and Thigh) 9.99

One chicken leg and thigh with bone marinated in tandoori masala with Indian spices

Chicken Tikka 15.99

Chunks of boneless white chicken marinated in yogurt and chef’s special secret spices

Chicken Malai Tikka 15.99

Mouth melting morsels of chicken laced with cashew creamy sauce, grilled in Tandoor

Chicken Haryali Tikka 15.99

Tender chicken breast pieces marinated with cilantro, mint and green chillies

Chicken Tikka Platter

Chicken tikka, chicken malai tikka, chicken haryali tikka

Chicken Seekh Kabab

Juicy chicken seekh, expertly spiced with aromatic Indian flavors

Lamb Seekh Kabab

Tender minced famb flavoured with herbs and spices, then grifled wrapped
on skewers

Fish Tikka

Boneless Basa fish marinated with Jemon juice, carom seeds, gently cooked on tandoor

Tandoori Prawn Anarkali
Jumbo prawn marinated with fresh chopped garlic, exotic spices, and
grilled to perfection

Everest Jumbo Platter
Choice of your favourite any 6 tandoori non veg items, 2 pieces each

INDIAN MAIN COURSE VEG

Dal Makhani

Creamy black lentils cooked to perfection with butter, tomato, and traditional spices

23.99
14.99

17.99

17.99
22.99

39.99

14.99

Yellow Dal Tadka 13.99
Yellow Jentils slow cooked with onion, tomato, garlic and roasted cumin

Channa Masala 12.99
Traditionally spiced chickpea curry

Tikka Masala (Paneer/ Soya Chaap) 17.99/17.99
Tandoori paneer, soya, or mushrooms in a velvety tomato-onion

sauce with peppers & onions

Palak Paneer 15.99
Cofttage cheese spinach cooked with traditional spices

Lababdar Paneer/ Soya Chaap 17.99
Cottage Cheese in spicy tomato and creamy cashew sauce

Kadhai Paneer / Soya Chaap 15.99

Stir fried with onions, peppers and spices with crushed coriander seeds & whole red chillies

Adraki Dhaniya

Sautéed with chopped fresh ginger, fresh coriander with rich gravy

Paneer 17.99 Soya chaap 17.99 Mix Vegetable 16.99

INDIAN MAIN COURSE (VEG)

Shahi Paneer 16.99
Fresh cottage cheese and raisins cooked with Shahi rich gravy

Mutter Paneer / Mushroom /Aloo 15.99
Green Peas with Onion And Tomato based Gravy

Malai Kofta 15.99
Soft dumpling of cottage cheese stuffed with dry fruits and nuts cooked

with delicious cashew creamy sauce

Baingan Bhartha 14.99

Tandoor roasted eggplant mashed and cooked with peas, tomato and onion gravy

Kadhai Vegetable Gravy/Dry 14.99
Fresh vegetables sautéed with diced onions, tomatoes and peppers

Vegetable Vindaloo 16.99
Vegetables simmered in a hot, tangy vindaloo sauce

Mix Veg Korma 14.99
Fresh vegetables cooked with rich creamy cashew gravy

Aloo Gobhi Masala 14.99
Cauliflower prepared with potatoes in chef’s special masala

Jeera Aloo Dry 14.99
Stir fry potato with fresh curry leaves, cumin, and dry red chifli

Bhindi Dopyaza / Aloo Bhindi p 15.99

Fresh okra in tomato sauce

INDIAN MAIN COURSE (NON VEG)

Butter Chicken ( Bone In / Boneless ) 14.99/15.99

Juicy tandoor chicken in a smooth, mildly spiced tomato-butter sauce

Chicken Goat Lamb Fish Shrimp
Masala Tikka 15.99 - - 16.99 17.99
Diced onions and tomatoes, coriander and ginger cooked with thick tomato sauce
Chicken Lababdar Tikka 18.99 - - - -
Roasted tandoori chicken tikka cooked in thick tomato sauce
Goan Curry 15.99 - - 16.99 17.99

A typical goan spices with a coconut based sauce

Adraki Dhaniya 15.99 178 RO SR -

Sautéed with fresh ginger and coriander in a rich creamy sauce

Curry 15.99 17.99 17.99 16.99 17.99

A famous special curry cooked in traditional north Indian spices

Rogan Josh 15.99 17.99 1799 - -

A famous spiced curry cooked in the traditional north Indian spices

Saag 15.99" 1 720 O - -

Pot roasted spinach puree in a Punjabi style

Vindaloo 15.99 117,098l - -

A goan speciality vindaloo sauce cooked with spicy tomato sauce

Methi Malai 15.99 {75 Rl - -

Cooked with fenugreek leaf flavoured gravy laced with cream

Kadhai 15.99" 100N - -

Tender pcs with onions, peppers and spiked with crushed coriander seeds & dry red chillies

Keema Mutter 17.99 - 19.99 - -

Minced chicken / lamb sautéed with green peas in onion and tomato sauce

Bhuna Masala 15.99 1799 1799 - -

Roasted tender pieces with ginger, garlic, green chilli in thick gravy

Madras Curry 15.99 17.99 17.99 17.99 -
Cooked in an onion-based gravy with emphasized coconut flavour
Korma 15.99 1799 1799 17.99 -

Mild curry made with tomato, kewra water and cashew creamy sauce

Achari 15.99 17.99 17.99 - -

With onions in spicy pickle sauce



