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Tangy, Spicy Samosa Chaat! Spicy Chole (Chickpeas) Are Served With Samosa 

And Dollops Of Yogurt And Chutney                           

Dahi Kabab Are Vegetarian North Indian Kababs Made With Yogurt, 

Spices, Herbs And Paneer

A Samosa Is A Fried Indian Pastry With A Savory Filling, Including 

Ingredients Such As Spiced Potatoes, Onions, And Peas                       

Kebab Made From Amritsari Masala Marinated Ground Soy Rolled 

Onto Skewers With Onion And Green Peppers Grilled In A Tandoor Toss 

With Cream And Juice Lemon                       

Soya Chaap Is Cooked Into Creamy And Mildly Spiced Flavourful 

Masala Gravy Which Is Made With Rich Malai Or Milk Cream                    

Soya Kabab Tossed In Indian Achari Marination And Baked In Tandoor    

Indian Cottage Cheese Aka Paneer Marinated In A Spicy And Super 

Flavorful Tandoori Masala & Grilled To Perfection

Is Crisp As Well As Soft Leavened Bread Which Is Stuffed With Boiled 

And Mashed Potatoes And Spices

A Combination Of Chana Masala (Spicy White Chickpeas) And 

Bhatura/puri, A Deep-fried Bread Made From Maida

Veg. Appetizers



Non Veg. Appetizers

Little Tandoori Flavour Bombs. Marinate The Chicken, Skewer And Grill And 

You Have A Great Starter To Any Indian Meals                         

Fish Marinated With Spices And Cooked With Clay Oven

Delicious Crispy Fried Fish Coated In A Gram Flour Coating With Spices 

And Carom Seeds                      

Seasoned And Colored With Cayenne Pepper, Red Chili Powder, Or 

Kashmiri Red Chili Powder As Well As Turmeric Or Food Coloring                     

Incredibly Tender, Juicy, Moist And Outrageously Delicious Chicken With 

Some Indian Spices                   

Packed With Proteins And All The Flavors Of The Punjabi Malai Chicken                   

Wings Deeply Fried And Tossed In Honey Sauce             

Haddock Mixed In The Batter And Deep Fried With Fries

Basa Mixed In The Batter And Deep Fried With Fries



Thin And Crispy Fried Cracker              

Crispy Fried Potatoes Fries Tossed With Flavourful Garlic, Onion And Tomato 

Masala Sauce

Potatoes Tossed In Mayo And Chipotle To Give It A Creamy Texture   

Crispy Potatoes Fries Tossed In Chilli Sauce To Make It Sweet And Sour              

Fries

Burgers
Crispy Golden Potato Patties Are Sandwiched Between Burger Buns, Topped 

With Veggies & 2 Chutneys 

Crispy Golden Potato Patties With Noodles In It

( With Fries And Pop )

Make With Ground Chicken, Seasoned Bread Crumbs, Grated Onion, 

And Garlic

A Crispy Paneer Patty Filled With Cheese That Is Air Fried And Coated 

In A Tikka Masala Sauce In A Burger Bun

( With Fries And Pop )

( With Fries And Pop )



Traditional Indian Bread Cooked In The Tandoor. Toped With Garlic And 

Coriander        

Traditional Indian Bread With Butter Layers And Cooked In The Tandoor

Traditional Indian Bread Cooked In The Tandoor, Filled With Cheese And Garlic         

Traditional Whole Wheat Bread Cooked In The Tandoor               

Breads

Traditional Indian Bread Cooked In The Tandoor. Toped With Chilies

Layered Whole Wheat Bread Cooked In The Tandoor

Traditional India Whole Wheat Bread Cooked In The Tandoor. Tooped 

With Chilies And Onion



An Indian Delicacy With An Italian Staple For A Warm, And Wonderful Dish 

That Everyone Will Love              

Colored Peppers With Pasta And Tangy Flavor

Made With Tomato Paste And Cream As Well As Indian Cheese

Melting Butter, Heavy Cream, And Parmesan Cheese Together             

 Italian Pasta

Vegetable Biryani Is An Aromatic Rice Dish Made With Basmati Rice, Mix 

Veggies, Herbs And Biryani Spices

Chicken Biryani Is An Aromatic Rice Dish Made With Basmati Rice, Chicken 

Pieces, Herbs And Biryani Spices

Goat Biryani Is Rice Casserole From The Indian Continent In Which Marinated 

Goat In Layered With Rice, Herbs  & Biryani Spices                 

Shrimp Biryani Is Rice Casserole From The Indian Continent In Which Marinat-

ed Shrimp In Layered With Rice, Herbs  & Biryani Spices    

Biryani Special



NON-VEG Curries

Slow Cooked Chicken  With Caramelized  Tomatoes And Spices

Tandoori Cooked Smokey Chicken, Onion And Bellpepers Served In A Rich Tomato 

And Onion Based Gravy 

Delicious Pepper Curry Of Marinated Chicken Cooked In Black Pepper Yogurt Gravy 

It Is Traditionally Prepared With Tender Goat Meat That Is Marinated And 

Simmered In A Special Vindaloo Sauce

Lazzatdar Chicken Morsels In Roasted Dry Red Chillies And Coriander, Cooked 

In Kadai

Made With Succulent Goat And Delicate Spices, This Celebratory Stew Is Fit For 

A King

Fish Curry Is Spicy, Hot And Fragrant. It Is Made With Ground Spicies, Onions 

And Tomatoes

Made With Hard-boiled Eggs, Onion, Ginger, Garlic, Yogurt, And A Few Basic 

Spices

Made By Scrambling Beaten Eggs With Sautéed Onions, Tomatoes, Spices, And 

Herbs

Made With Prawn Cooked In An Onions, Tomatoes And Spices Made Into Thick 

Masala Prawns



VEG Curries

Cottage Cheese In Tomato Gravy, Cardamom & Mace Infused, Finished With Cream 

On Top

Fresh Vegetables Cooked In A Blend Of Indian Spices

Whole Black Gram Simmered Overnight On Tandoor, Enriched With Cream Served 

With A Dollop Of Home Churned Butter

Lentils Cooked With Indian Spices

Cottage Cheese In Tomato Gravy, Cardamom & Mace Infused, Finished With 

Cream On Top

Is A Rustic, But Creamy Delicious Dhaba Style Curry Made With Cottage 

Cheese, Fresh Fenugreek Greens And Green Peas

North Indian Style Cooked Chickpeas

Indian Cottage Cheese Cubes Tossed In Smooth Spinach (Palak) Gravy For 

Creamy Texture

Indian Cottage Cheese Balls With Khoya, Deeply Fried And Tossed In Gravy

This Delicious Recipe Is Perfect To Serve As A Vegetarian Main Or As A Side 

Dish And Is Generally Eaten With Indian Flatbreads, Especially Naans 



Momos

Veg Dumplings , Baked In The Indian Oven For Tandoori Flavour 

Vegetable Dumplings Steam – Cooked And Served With Spicy & Sweet Chillie Garlic 

Sauce

Vegetable Dumplings Tossed In Spicy & Sweet Chilliegarlic Sauce

Vegetable Dumplings Fried And Tossed In A Creamy Spicy  & Sweet Chillie 

Garlic Sauce

Vegetable Dumplings Fried Like A Kfc Style

Chicken Dumplings,baked In Indian Oven For The Tandori Flavour

Chicken Dumplings Fried And Tossed In A Creamy Spicy  & Sweet Chillie Garlic 

Sauce

Chicken Dumplings Steam – Cooked And Served With Spicy & Sweet Chillie 

Garlic Sauce

Chicken  Momos Fired Like Kfc  Style 

Chicken Dumplings Tossed In Spicy & Sweet Chillie Garlic Sauce



Chinese

Rice Bowls

Batter Fried Chicken Pieces Cooked In A Chilli Sauce Along With Bell Pepper

Spaghetti Noodles Cooked With Vegetables, And Sauces Added For Flavouring

Crisp Fried Vegetable Balls Are Dunked In Slightly Sweet, Sour And Hot Manchurian 

Sauce

It Is A Popular Indo-chinese  Appetizer In Which Chicken Is Cooked In The 

Sauces And Made It Crispy From The Out

A Crispy Fried Snack Filled With Minced Vegetables

Customizable With Any Of Your Favorite Mix-ins, And So Irresistibly Delicious

Slow Cooked Chicken With Caramelized Tomatoes & Spicies

Lentils Cooked With Indian Spices

Cottage Cheese In Tomato Gravy, Cardamom & Mace Infused. Finished With 

Cream On Top

Whole Black Gram Simmered, Overnight On Tandoor, Enriched With Cream 

Served  With A  Dollop  Of Home Churned Butter

Goat Curry Is Spicy, Hot And Fragrant. It Is Made With Ground Spices, Onions 

And Tomatoes

Chicken Curry Is Spicy, Hot And Fragrant. It Is Made With Ground Spices, 

Onions And Tomatoes



Salad

Desserts

Milk-solid Based Sweet Soaked In A Sugar Syrup. Served Hot

Dumplings Made From Cottage Cheese Soaked In A  Sweetened Thickened, Served Cold

A Classic Sweet  Dish Made With Yellow Moong Lentils, Sugar, Ghee And Dry Fruits

A Sweet Carrot Based Dessert Made From Grated Carrots With Milk, Sugar And Dry Fruits

Three Flavoured Ice Cream Served In Different Flavours (Mango, Rabri, Pista) In 

Real Indian Matka

Shahi Tukda Is Rich & Festive Dessert Made With Bread, Ghee, Milk,  Sugar And Nuts. It 

Is Very Popular Classic Royal And Dessert  And Is Said To Have Originated During The 

Mugal Region

A Traditional Kashmiri Dessert Made With Semolina Instead Of Rice. Flavoured With 

Saffron And Cardamom

Salad Is Toosed In Mayo, Sour Creamand Spices 



Beverages

It Is Made With Blending Curd And Yogurt  With Water Or Milk, Salt & Black Pepper

Mango Lassi Is Delicious Creamy Drink With Mango ,yogurt, Milk, A Little Sugar And  

A Sprinkling Of A Cardamom

It Is A Cool And Tempting Fruit Drink Prepared By Simply Blending Ripe Mango 

Pieces, Milk And Sugar

Packaged Bottle Water

A Soft Drink Is A Drink That Usually Contains Co2 Water, A Sweetener, And A Natural 

Indian Tea Beverage Made By Boiling Black Tea In Milk & Water With A Mixture Of 

Aromatic Herbs And Spices

Brewed Coffee Is Coffee That Is Prepared By Pouring Hot Water Onto Coffee Grounds

Blend Chocolate , Ice Cream, And Milk Together In A Blender Until Smooth

Blend Chocolate Sandwich Cookies, Ice Cream, And Milk Together In A Blender Until 

Smooth

Kit Kat Bar, Ice Cream, Milk, Vanilla Extract, Chocolate Syrup, Whipped Cream, And A 

Blender And You Can Make Your Own In Just A Few Minutes



Yogurt With Fine Chopped Cucumber, Tomato And Onions

Yogurt With Fine Chopped Pineapple

Sauces and Sides



Mocktail

Mango Mojito Is The Perfect Combination Of Rum, Mint, And Sweet Mango Nectar

Mojitos Are Bubbly Rum Cocktails That Taste Minty-fresh, Citrusy And A Little Sweet

Muddled Limes With Fresh Strawberries And Lots Of Mint. Shake Everything Up

Prepared With Fresh Pomegranate Seeds And Simple Syrup

This Classic Shirley Temple Drink Recipe Is A Treat For Both Kids And Adults

Fruit Punch Combines Four Fruit Flavors For The Base And Is Topped Off With A Little 

Ginger Ale

Prepared With Fresh Mango ,peach And Simple Syrup

This Is Made With Lemon, Salt, Sugar And Soda Water Also Known As Club Soda.
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Breakfast
Menu
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Punjabi Breakfast

Flaky Stuffed Bread Served With Spicy Chickpea Curry

Amritsari Kulcha

Puffy Deep-fried Bread With Flavorful Chickpea Curry

Chana Bhatura

Classic Flatbread Served With A Cup Of Hot Tea

Plain Parantha With Tea

Spiced Flatbread With Salt And Chilli, Served With Yogurt

Namak Mirch Parantha With Raita

Potato-stuffed Flatbread Served With Yogurt

Aloo Parantha With Raita

Mint And Onion Stuffed Flatbread

Pudina Pyaaj Parantha

Onion-stuffed Flatbread Served With Yogurt

Onion Parantha With Raita

Cauliflower-stuffed Flatbread Served With Yogurt

Gobhi Parantha With Raita

Mixed Vegetable Stuffed Flatbread Served With Yogurt

Mix Veg. Parantha With Raita

$ 12.99

$ 10.99

$ 4.99

$ 4.99

$ 5.99

$ 5.99

$ 6.99

$ 6.50

$ 7.99



Toast                                                                                             

Cinnamon Bun                                                                         

Hash Browns                                                                             

Bacon Or Sausage                                                                     

1 Egg                                                                                            

$ 8.50

$ 9.75

$ 15.00
$ 15.00

$ 10.25

$ 16.00

$ 16.00

$ 16.00

$ 16.25

$ 3.75

$ 4.00
$ 4.50

$ 6.50

$ 2.00

$ 14.50

6:30am To 12pm
Breakfast

Breakfast Sides

Two Eggs And Toast                                                                          

Two Eggs Breakfast, With Hash Browns                                        

Two Eggs Bacon, Or Sausage Or Ham                                           

New Breakfast Sandwich Fried Egg, Bacon,                               

New Toasted Egg Muffin Sandwich Ham Or 
Bacon Or Sausage And Cheese Hash Brown                             

 Cheese                                

$ 18.75Legendary Breakfast 3 French Toast Or 3 Pan-
cakes, 3 Eggs, 3 Bacon, 3 Sausage                                                     

$ 17.75Chubby Checker Breakfast 3 Eggs, 3 Bacon, 
3 Sausage, 3 Ham Hash Browns, Toast                                  
                                    

Eggs Benedict, Ham Or Bacon English Muffin 
Served As Toast                                                                                                                   

Veggie Omelette Green Pepper, Mushrooms, 
Onion, Tomato, & Cheddar Cheese                                        

New Denver Omelette Ham, Green Pepper, 
Onions, Tomatoes, Cheeses                                                                                                 

Ham And Cheese Omelette                                                                                                                         

Ultimate Omelette With Ham, Cheese, Onions 
And Mushrooms                                                                                                                                     



$ 16.75

$ 16.75

$ 16.75

$ 16.75

Scramble Bowls

$ 10.00

$ 14.50
$ 11.50

$ 14.75

$ 15.95

$ 3.50

Sweet Desserts
Pancakes                                                                     

With Sausage, Bacon Or Ham 

French Toast                                                              

With Sausage, Bacon Or Ham                                 

Pancakes Or French Toast 

With Sausage, Bacon Or Ham With 2 Eggs         

Add Strawberries And Whipped Cream                                                                                                                                 

$ 2.99

$ 2.99

$ 1.99

$ 3.99
$ 1.99

$ 2.99

Beverages
Hot Beverages Coffee, Tea’s                                                                    

Juice Apple – Orange  

Coke Can                                                             

Canada Dry 

Red Bull          

Jarritos ( Mango, Lime, Fruit Punch)                                                                                                                                  

Western Green Peppers, Onion, Mushrooms, 
Ham, Cheddar Cheese                                                                                                                                                                                                                            

Canadian Bacon, Tomatoes, Mushrooms, 
Cheddar Cheese

Meat Lovers  Sausage, Bacon, Ham, Cheddar 
Cheese

Veggie Green Peppers, Mushroom, Onion, 
Tomato, Cheese



Mexican Burritos
Veg. Burrito ( Paneer Tikka Burrito, Soya

Burrito)

Burrito Bowl (Chicken Tikka Bowl, Grilled-
Chicken Bowl, Soya Bowl, Fish Tikka Bowl, 
Grilled Fish Bowl,paneer  Bowl)

Fish Burrito ( Fish Tikka Burrito, Grilled Fish 

Burrito)

Chicken Burrito ( Chicken Tikka Burrito, 

Grilled Chicken Burrito)                                                 

Nachos
Veg. Nachos 

Paneer Nachos

Chicken Nachos

Fish Nachos                                             

Poutine
Poutine

Veg. Poutine Canadian Style

Veg. Poutine Indian Style

Paneer Poutine

Chicken Poutine Canadian Style

Fish Poutine

Holland Poutine 

Butter Chicken Poutine 

                                         

$ 13.99
$ 13.99

$ 10.99

$ 10.99
$ 10.99

$ 10.99

$ 12.99

$ 12.99

$ 12.99

$ 12.99

$ 12.99

$ 11.99

$ 12.99

$ 12.99

$ 12.99

$ 12.99



Burgers

Quesadillas

Veg. Burger

Samosa Burger

Makhani Malai Burger

Non-Veg. Burger

Chicken Makhani Malai Burger

Grilled Chicken Burger

Crispy Chicken Burger

Fish Makhani Burger

                                                                                                                              

Quesdillas

Veg. Quesadilla

Paneer Quesadilla

Chicken Tikka Masala Quesadilla

Grilled Chicken Quesadilla

Fish Tikka Masala Quesadilla

Grilled Fish Quesadilla

                                                                                                                              

$ 11.99
$ 11.99

$ 11.99

$ 12.50

$ 12.50

$ 12.50

$ 12.50
$ 12.50

$ 11.99

$ 11.99
$ 11.99

$ 12.99
$ 12.99
$ 12.99

$ 12.99
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