
W I N E  •  C O C K TA I L  •  D R I N K S



  N A M A S T E   
We are a proud family-run business that has been part of 

the Blackheath community for over twenty years.

Our passion is to deliver excellence in both quality and service, bringing you 
a unique blend of Nepalese and Indian culture. We embrace new ideas while 

staying true to the traditions that inspire us.

Join us on a journey across the globe with our Nepalese-inspired cocktails and 
beers, an international collection of award-winning wines, sparkling selections and 

champagne, along with a refreshing range of soft drinks.

Not sure where to begin? Our friendly, knowledgeable team will be 
delighted to help you find the perfect pairing.

  O U R  W I N E  S U P P L I E R  
We are very happy to have our wines supplied by Hallgarten & Novum Wines. 
Recently awarded ‘Best On Trade Supplier’ and ‘Best Drinks Company’ 2025

           



S I G N AT U R E  C O C K TA I L S

THE JIRI 				     11.5
TIMUR GIN, MINT, LYCHEE, LIME, TONIC
The Jiri brings the fresh citrus and grapefruit flavours. Only found in Jiri, 
Nepal. Jiri is our take on the classic mojito, with a Nepalese twist.

THE SMOKEY HIMALAYAS				    12
WHISKEY, VANILLA, EVEREST INN FIVE SPICED BITTERS
With our re-engineered version of the classic old fashioned, you can experience the 
feeling of trekking up the Himalayas, as the strong Nepalese Whisky powers you 
through your experience at Everest Inn.

ANNAPURNA  				    10.5
ABSOLUT VODKA, GALLIANO, APPLE, LEMON, CINNAMON
The Annapurna is our take on the classic Appletini, but with a twist, as it 
recreates the flavours of the famous apples from the kagbeni-to-marpha 
section of the Annapurna circuit - also known as the apple pie circuit.

LUMBINI  				    11
SPICED RUM, MANGO, COCONUT, YOGHURT, SODA
The Lumbini Region produces some of the best mangoes in Nepal. 
This cocktail is inspired by the classic pina colada and mango lassi.
Ask your waiter for the Non-Alcoholic version.

GULMI 				    11.25
ABSOLUT VODKA, TIA MARIA, AMARETTO, COCONUT, COFFEE
Inspired by the famous coffee beans of Gulmi, this cocktail is our take 
on the espresso martini, a smooth and refreshing kickstart to your meal.

TITAURA MARGARITA				    11
TITAURA TEQUILA , COINTREAU, LIME
Our unique twist on the classic Margarita! We blend this timeless favourite with Nepal’s 
beloved titaura, adding a vibrant mix of tangy, sweet, and spicy flavours that create a 
bold and unforgettable cocktail experience.

M O C K TA I L S

SHERPA 				    7
Apple, Spiced Tea, Lemon, Syrup, Mint  -  Alcohol Free

MUSTANG 				    8
Non-Alcoholic Timur Gin, Mint, Lychee, Lime & Tonic  -  Alcohol Free



B U B B L E S

PROSECCO EXTRA DRY, GOCCE DI FAVOLA  v 	    	20cl Btl  12.5	 38
Gocce di Favola | Italy NV

PROSECCO ROSÉ BRUT  v  			   45
Sacchetto | Italy 2024

CHALKLANDS CLASSIC CUVÉE BRUT  v                                  		  	 55
Simpsons’s Wine Estate | Kent, England NV

MOET ET CHANDON 			   75
Champagne, France NV

GOSSET, GRAND ROSÉ 			   98
Champagne, France NV  |  Gold - The Drinks Business 2024

LAURENT-PERRIER, CUVÉE ROSÉ 			   125
Champagne, France NV

W H I T E  W I N E S

	 175ml	  250ml	 Btl

LES BOULES BLANC  v  	 7	 9	 25
Les Boules | France 2024

SAUVIGNON BLANC, RESERVA  v  	 9 	 11	 31
Viña Echeverría | Chile 2024

PINOT GRIGIO, ‘ELFO’  v  	 9.5 	 12	 32
Sacchetto | Italy 2024

VIOGNIER, ‘DINDORI RESERVE’  v  			   34
Sula Vineyards | India 2024

CÔTES DU RHÔNE BLANC, PARALLÈLE 45 			   37
Paul Jaboulet Aîné | France 2024

‘FOUNDSTONE’ UNOAKED CHARDONNAY 			   38
Berton Vineyard | Australia 2024

BACCHUS SINGLE ESTATE  v   			   44
New Hall Wine Estate | England 2023

SAUVIGNON BLANC ‘ORIGIN’  v  			   46
Saint Clair | Marlborough, New Zealand 2024

v   Suitable for vegans   125ml available on request



R O S É  W I N E

	 175ml	  250ml	 Btl

‘TRAMARI’, PRIMITIVO ROSÉ  v 	 9.5	   12.5 	 35
San Marzano | Italy 2024

MIRAFLORS ROSÉ, CÔTES CATALANES  v  	 	    	 42
Domaine Lafage | France 2024

		

R E D  W I N E S

	 175ml	  250ml	 Btl

LES BOULES ROUGE  v  	 7 	 9	 25
Les Boules | France 2024

MERLOT, RESERVA  v  	 9 	 11	 31
Viña Echeverría | Chile 2023

MALBEC, ‘RAICES’  v 	  9.5 	 12	 34
Andeluna | Argentina 2024

ZINFANDEL  v  			   34
Sula Vineyards | India 2024

PRIMITIVO DI MANDURIA, ‘TALO’  v  			   38
San Marzano | Italy 2023

‘WINEMAKERS RESERVE’, ‘THE BLACK’ SHIRAZ 			   42
Berton Vineyard | Australia 2022

ONDARRE RESERVA, RIOJA  v  			   45
Bodegas Ondarre | Spain 2019  |  Silver - IWC 2022

GRENACHE, NICOLAS, CÔTES CATALANES  v 			   48
Domaine Lafage | France 2023

Z E R O  A LC O H O L  W I N E S

S PA R K L I N G 
NOUGHTY DEALCOHOLIZED SPARKLING CHARDONNAY			   31
Thomson & Scott | Spain NV

W H I T E 
LEVIN 0% CHARDONNAY   Villa Noria | France 2024  v 			   25

R E D 
LEVIN 0% PINOT NOIR   Villa Noria | France 2024  v 			   25

125ml available on request



AT  E V E R E S T  I N N  B L A C K H E AT H 

Every glass poured here carries a story. Our cocktails are inspired by the 
landscapes of Nepal, infused with Himalayan herbs and spices, and finished with a 
modern touch that reflects the vibrancy of Blackheath today. Each sip is designed 

not only to refresh but to connect you with the spirit of our heritage.

Our wine list has been curated with the same dedication. From the sun-drenched vineyards 
of Sula in India, whose elegant expressions pair beautifully with the depth of our cuisine, 
to the refined character of English wines from Simpsons Estate, and the crisp, aromatic 

notes of Saint Clair Sauvignon Blancs from New Zealand—every bottle has been selected to 
complement our dishes and elevate your dining experience. Sparkling wines and champagne 

also feature with equal care, chosen to bring brightness and celebration to your table.

As a family-run business, we believe hospitality is about more than fine food and drink. 
For over two decades, Everest Inn has sought to serve the Blackheath community with 
warmth, generosity, and authenticity. Our drinks and dishes are our way of honouring 

our Nepalese roots while sharing them with the place we are proud to call home.

For us, every pour is more than a beverage. It is a bridge between cultures, an expression 
of our belief in genuine service, and an invitation to celebrate life’s moments together.



G I N  & TO N I C

All served with ‘Fever Tree Tonic’

HENDRICKS G & T				    11
Hendricks Gin, Cucumber and Lime

MONKEY 47 G & T				    12
Monkey 47 Gin, Juniper, Lime

BEEFEATER PINK G & T  				    11
Beefeater Pink Gin and Strawberry

BOMBAY SAPPHIRE G & T 				    10.5
Bombay Sapphire Gin and Lime

BLOOD ORANGE G & T 				    11
Whitley Neill Blood Orange Gin, Orange Slice

GORDON’S G & T				    10
Gordon’s Gin And Lime

Gin served at 50ml (25ml on request)

B E E R S

EVEREST GOLD DRAUGHT	 ½ Pint 	 4 	 Pint 	 6.5
4.5% ABV

COBRA INDIAN BEER 		  	620ml Btl 	 8
4.5% ABV

NEPALESE GURKHA BEER 		  	660ml Btl 	 8.5
4.8% ABV

NON-ALCOHOLIC BEER 			  330ml Btl  	 4
Alcohol Free

MAGNERS IRISH CIDER 			  568ml Btl 	 6
4.5% ABV



L I Q U E U R S
				    50ml
AMARETTO DISARONNO				    7.5
BAILEYS				    7.5
COINTREAU				    7.5
SAMBUCA				    7.5
TIA MARIA				    7.5
TEQUILA				    7.5

V O D K A
				    50ml
SMIRNOFF				    7.5
ABSOLUT				    8.5
GREY GOOSE				    9
NEPALI 8848				    9.5 

W H I S K Y
				    50ml
JACK DANIELS				    8.5 
JAMESON				    8.5 
SOUTHERN COMFORT				    8.5 
CHIVAS REGAL				    8.5 
MAKER’S MARK				    8.5 
JOHNNIE WALKER BLACK LABEL				    8.5 
GLENFIDDICH SINGLE MALT				    9 
INDRI ‘INDIAN SINGLE MALT’				    10.5



R U M
				    50ml
BACARDI SILVER 				    8
MALIBU 				    8
CAPTAIN MORGAN DARK 				    8
CAPTAIN MORGAN SPICED 				    8
NEPALI KHUKURI RUM 				    9.5

C O G N A C
				    50ml
THREE BARRELS BRANDY 				    8.5
HENNESSY 				    9.5
COGNAC 1270, FRAPIN 				    10
COGNAC VSOP, FRAPIN  |  Gold - ISC 2025 , Gold - Cognac Masters 2025 		  10.5

D E S S E R T  W I N E
				    100ml
‘TUILÉ’, HORS D’ÂGE, RIVESALTES				    7
Dom Brial, France				    Btl  42 

LATE HARVEST, SAUVIGNON BLANC  v 				    8.5
Viña Echeverría | Chile 2019			    

v   Suitable for vegans



M I N E R A L  WAT E R

				    750ml
DROP OF EVEREST STILL 				    4
DROP OF EVEREST SPARKLING			    	 4

S O F T  D R I N K S

COKE				    4 
COKE ZERO				    4 
APPLETIZER				    4 
FEVER TREE GINGER ALE				    3.5 
FEVER TREE LEMONADE				    3.5 
FEVER TREE TONIC WATER				    3.5 
FEVER TREE SODA WATER				    3.5

J U I C E S

APPLE				    3.5 
ORANGE				    3.5 
PINEAPPLE				    3.5 
CRANBERRY				    3.5 
MANGO LASSI				    5 

T E A  & C O F F E E

CAPPUCCINO				    4 
LATTE				    4 
AMERICANO				    4 
ESPRESSO				    3.5 
ENGLISH TEA				    3.5 
FRESH MINT TEA 				    4
PEPPERMINT TEA 				    4
CAMOMILE TEA				    4 
MASALA TEA 				    4

L I Q U E U R  C O F F E E

JAMESON’S				    7
BRANDY				    7
AMARETTO				    7
TIA MARIA				    7



E V E R E S T  I N N  B L A C K H E AT H :
A  R E S TA U R A N T  T H AT  H A S  C AT E R E D  F O R 

PA R L I A M E N T  A N D  N O.10 D O W N I N G  S T R E E T

A  M U LT I-AWA R D  W I N N I N G  B L A C K H E AT H  R E S TA U R A N T  S E R V I N G 
N E PA L E S E  F O O D  A N D  U N I Q U E LY  C R A F T E D  C O C K TA I L S  I S 
A  FAV O U R I T E  A M O N G S T  M A N Y  C E L E B R I T I E S  I N C LU D I N G 

B O L LY W O O D  S TA R S

E V E R E S T  I N N  WA S  F E AT U R E D 
O N  T H E  B B C  B Y  R I C K  S T E I N      @E V E R E S T I N N




