
  
  

TTwwiinn  PPeeaakk  SSaammoossaa  (2Pc)     55 
Crispy turnovers stuffed with potatoes & peas, served 
along side our mouth watering chick peas. 

SShheerrppaa’’ss  bbiittee  VVeeggggiiee  PPaakkoorraa  55½½  
Battered mixed vegetable fritters spiced to perfection. 

SSmmiilliinngg  PPuunnddiitt’’ss  PPaanneeeerr  PPaakkoorraa  88 
Battered Indian style cheese laced with mint chutney. 

GGaannddhhii  CChhaaaatt  PPaapprrii – a treat for the Mahatma in you!!  77 
Golden wafers bathed in fresh yogurt and sprinkled 
with potatoes, cilantro & tamarind chutney. 

TTaammaarriinndd  DDrreeaammss  BBhheell  PPuurrii  66 
Rice and chick pea noodle crisps, topped with potato, 
cilantro, green bell pepper, and tamarind sauce. 

GGoollddeenn  SSiittaarr  CChhaannaa  BBhhaattuurraa  66  
Fried bread served with curried chickpeas. 

DDeellhhii  DDeelliigghhtt  PPaanneeeerr  KKeebbaabbss  99  
Indian style cheese served with grilled vegetables. 

KKaattmmaanndduu  CChhiicckkeenn  PPaakkoorraa  99  
Boneless chicken marinated in yogurt, ginger, garlic,  
and batter, fried to a state of golden enlightenment. 

BBaayy  ooff  BBeennggaall  FFiisshh  PPaakkoorraa  99  
Fish marinated in yogurt, ginger, garlic, 
and batter fried to Nirvana-like Perfection. 

RRooyyaall  RRaajjaa  KKeebbaabbss  1100  
Tender lamb or chicken skewered with fresh vegetables  
grilled in our authentic tandoor. 
 
 

  
  
  
  

YYoouurr  cchhooiiccee  ooff  mmeeaatt  oorr  vveeggggiieess  llaayyeerreedd  wwiitthh  ssppiicceess  
aanndd  bbaakkeedd  aammoonnggsstt  lloonngg  ggrraaiinn  bbaassmmaattii  rriiccee..  

PPrraawwnn  1155  

LLaammbb  1122  

CChhiicckkeenn  1122  

VVeeggeettaarriiaann  1100  

  
PPaappaadduumm  – Crispy spiced wafer  11  
RRaaiittaa  – Indian style yogurt  22½½  
MMaannggoo  CChhuuttnneeyy  oorr  MMaannggoo  PPiicckkllee  11½½  
IInnddiiaann  SSiiddee  SSaallaadd  PPllaatttteerr  22½½  
BBaassaammaattii  RRiiccee            Steamed:    22½½                  Pulao: 44   

  
  

  

BBuuddddhhaa  RRaass  MMaallaaii    2Pc    44  
Indian ricotta cheese served chilled in sweetened milk. 

NNiirrvvaannaa  KKhheeeerr  --  silky Indian rice pudding.  33½½  
HHiimmaallaayyaann  MMuudd  PPiiee  – mud slide ahead!  44  
Layers of chopped pecans, chocolate cream, and whipped 
topping over an ample rocky-cookie crumble base. 

BBaadd  KKaarrmmaa  CChhooccoollaattee  CCaakkee  ––  ssiinnffuullllyy  ddeelliicciioouuss  44¾¾  

MMaarrccoo  PPoolloo’’ss  TTiirraammiissuu  CChheeeessee  CCaakkee  44¾¾  

BBoommbbaayy  LLiimmee  CChheeeessee  CCaakkee  44¾¾  

MMaannggoo  BBeerrrryy  CChheeeessee  CCaakkee    44¾¾  

EEvveerreesstt  GGuullaabb  JJaammuunn    2Pc  33½½ 
Hot golden dumplings in a light cardamom syrup.   
  
  
  
  
SSooddaa  22½½ 

IInnddiiaann  LLaassssii - Authentic Indian taste… 44 
Refreshing yogurt drink served sweet or salty. 

JJeeeerraa  PPaannii  - Authentic Indian taste… 22½½ 
A zesty drink made from cumin, tamarind, and spices 

MMaannggoo  SShhaakkee  oorr  LLaassssii  44½½  

PPeerrrriieerr  33  
  DDaaiillyy  DDrriinnkk  
  SSppeecciiaallss  

  
  
 
 

 

“The Best  Food & Drink 
 on Campus” 

 
 
 

Catering  - Conferences – Parties – Lunch Buffet 
 

 

8901 Cornerstone Mews 
Simon Fraser University 

Burnaby BC 
 

( S o u t h  W e s t  C o r n e r  o f  t h e  C o r n e r s t o n e  B u i l d i n g )  
 

 
Tel:   604 205 9069 
Fax:   604 205 9132 

 
www.himalayanpeak.ca 

inquir ies@himalayanpeak.ca 
 
 

Serving you from… 
Monday - Friday: 11 am to 9 pm 

Saturday:  12 pm to 9 pm 
  
  

PPrriicceess  ssuubbjjeecctt  ttoo  cchhaannggee  wwiitthhoouutt  nnoottiiccee  
  

Small Peaks to Start Mountain Sides

Karmic Wheel Desserts 

Peak Refreshments
Himalayan Treasures 

Baked Biryani 



  
  
  
 

BBoommbbaayy  BBhhiinnddii  ““ookkrraa””  MMaassaallaa  1122  
Okra cooked with sautéed onions, garlic, and ginger. 

TTiiggeerr’’ss  KKiissss  CChhiillii  PPaanneeeerr  1122  
Indian style cheese cooked in zesty spices, tomatoes, and a 
Himalayan helping of onions and green peppers.  

MMoouunnttaaiinn  CCrreeaamm  KKooffttaa  1111  
Vegetable dumplings cooked in rich curried cream sauce. 
JJaaiippuurr  SShhaahhii  PPaanneeeerr  1122  
Homemade Indian style cheese cooked in zesty curry  
cream sauce, straight from the palaces of Jaipur. 
CCrreeaammeedd  RRaajjaa  LLeennttiillss  1100  
Black lentils dressed in a curried cream sauce. 
IInndduuss--VVaalllleeyy  AAlllloooo  GGoobbii  1122  
Dry curried cauliflower and potatoes.  
PPuunnjjaabbii  PPllaaiinnss  PPaallaakk  PPaanneeeerr  1122  
Indian cheese and spinach cooked with garlic & onion. 

SSeevveenn  CChhaakkrraa  CChhaannnnaa  MMaassaallaa  1100  
Chick peas cooked in a special masala sauce. 

YYooggiicc  TTrraannccee  VVeeggeettaabbllee  JJaallffrreezziiee  1111  
Mixed vegetable cooked in tangy curry sauce. 

MMoouunnttaaiinn  PPuunnddiitt’’ss  MMuutttteerr  PPaanneeeerr  1111  
Indian cheese & peas cooked with onions, and tomato. 

TTrraannsscceennddeennttaall  TTooffuu  BBhhuurrjjii  1100  
Grated tofu cooked with onion, ginger, & peas.  
 
 
 

  
  
  

 

SShhaannggrrii--LLaa  PPaanneeeerr  TTiikkkkaa  1133  
Indian style cottage cheese marinated in yogurt and spices.   
 

RReedd  FFoorrtt  TTaannddoooorrii  CChhiicckkeenn        half   1133      full  1188  
Chicken marinated in yogurt, ginger,    
garlic, and Indian spices. 
 

  
  

  
TTaajj  MMaahhaall  CChhiicckkeenn  TTiikkkkaa  1155  
Boneless pieces of chicken marinated with exotic spices. 

MMoogguull--IInnddiiaa  SShheeiikk  KKeebbaabbss  1155  
Minced lamb mixed with fresh onions, green peppers. 

BBeennggaallii  TTiiggeerr  PPrraawwnn  TTaannddoooorrii  1188  
Skewered prawns marinated in garlic, ginger & onions. 

RRaajjaasstthhaann  LLaammbb  TTiikkkkaa  1155  
Boneless marinated lamb served with chutney a favorite 
of all Royal Rajas. 
 
 

 
 
 
 

 
 
 

MMoouunnttaaiinn  CCrreeaamm  BBuutttteerr  CChhiicckkeenn  1144  
Boneless pieces of chicken breast cooked in cream sauce. 

KKaammaa  SSuuttrraa  CChhiillii  CChhiicckkeenn  --  gets a little hot!  1144  
Boneless chicken cooked in chili sauce, tomatoes,  
onions, bell peppers. 

BBrriittiisshh--IInnddiiaa  CChhiicckkeenn  PPaallaakk  1133  
Chicken cooked with spinach and mild spices. 

MMootthheerr  IInnddiiaa’’ss  CChhiicckkeenn  CCuurrrryy  1133  
Boneless chicken cooked in onions, ginger, tomatoes,  
yogurt and special Indian spices.  

VVeeddiicc  VViinnddaalloooo  1133  
Choice of lamb or chicken mixed with potatoes,  
and cooked in curry sauce and ginger.  

JJoollllyy  SShheerrppaa  LLaammbb  CCuurrrryy  1133  
Boneless lamb cooked in onions, tomatoes, & yogurt. 

BBeennggaallii--TTiiggeerr--PPrraawwnn  CCuurrrryy  1166  
Jumbo tiger Prawns sweetened in mild curry sauce. 

MMuummbbaaii  FFiisshh  FFiilllleett  CCuurrrryy  1166  
Tender pieces of Basa fillets marinated in ginger & 
garlic then cooked in a tangy curry tomato sauce.  

KKaasshhmmiirr  KKeeeemmaa  CCuurrrryy  1122  
Minced lamb cooked in onions, tomatoes, garlic, & ginger. 

 
 
 
 
 
 

IInnddiiaann--OOcceeaann  SShhrriimmpp  PPiittaa    99  

Scrumptious baby shrimp and avocado drizzled with  
curry dressing on a fluffy pita along side an Indian salad. 
 

HHiimmaallaayyaann  SSttyyllee  CChhiicckkeenn  CCaaeessaarr    1100  

Traditional Caesar topped with a tandoori chicken breast. 
 

AAlleexxaannddeerr  tthhee  GGrreeaatt’’ss  SSppiinnaacchh  SSaallaadd    99  

Fresh baby spinach topped with boiled egg, tomatoes, 
and HP’s own dill dressing.  
 

NNaaaann  CCrruusstt  PPiizzzzaa  - Tandoori Chicken or Paneer 1122 
A thin crust topped with a mango curry sauce, fresh 
grilled onions, cilantro, & drizzled with Indian yogurt. 
 

TTaannddoooorrii  CChhiicckkeenn  BBrreeaasstt  MMeeaall  1122 
A whole delicious tandoori chicken breast – spiced to 
perfection and served with basmati rice & vegetables.  
 
 
 
 
 
 
 

  
CChhiicckkeenn  ssttuuffffeedd  NNaaaann  44  
PPaanneeeerr  ssttuuffffeedd  NNaaaann  44  
GGaarrlliicc  oorr  OOnniioonn  NNaaaann  33¼¼  
SSppiinnaacchh  NNaaaann  33¼¼  

TTaannddoooorrii  RRoottii  11¼¼  
NNaaaann  22  
PPoottaattoo  oorr  CCaauulliifflloowweerr  PPaarraatthhaa  44½½  
GGoollddeenn  PPuurrii  11½½  
BBhhaattuurraa  11½½ 

Krishna’s Garden 
 Veggie Entrées 

Yoga-Flame 
Tandoori Temptations 

Yeti’s Favorite  
Non-Veggie Entrées 

Marco Polo’s 
Fusion Flavors 

Mother India’s 
Bread Basket

Tandoori Temptations  
continued…


