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Most Ordered
Butter Chicken / Poulet au Beurre CA$15.99
Poulet dans une sauce au curry crémeuse légèrement épicée. / Chicken in a mildly
spiced creamy curry sauce.

Lamb Curry / Agneau Curry CA$18.99
Agneau dans une sauce à base de tomates et oignons, gingembre, ail, piment fort et
une variété d'épices. / Lamb in a onion and tomato-based sauce, flavoured with
ginger, garlic, chilli peppers and a variety of spices.

Butter Chicken Combo CA$15.99
This item his symbolic of what is known as a "thali" dish which provides garlic
potatoes, salad, 1 naan bread, rice and our famous butter chicken. A great lunch
option which is sure to make you want more. Bon appétit! Cet article symbolise ce
que l'on appelle un plat "thali" qui comprend des pommes de terre à l'ail, de la
salade, 1 pain naan, du riz et notre fameux poulet au beurre. Une excellente option
pour votre lunch qui vous donnera envie de plus. Bon appétit!

Chicken Tikka Masala / Chicken Tikka Masala CA$14.99
Chicken Tikka Masala is a dish consisting of marinated boneless chicken pieces that
are traditionally cooked in a tandoor and then served in a subtly spiced
tomato-cream sauce / Le poulet Tikka Masala est un plat composé de morceaux de
poulet désossés et marinés qui sont traditionnellement cuits dans un tandoor puis
servis dans une sauce à la crème de tomate subtilement épicée.

Chicken Tandoori / Poulet Tandoori CA$13.99
Tandoori chicken, a dish of roasted chicken marinated in yogurt and generously
spiced, giving the meat its trademark red colour. It is named for the cylindrical
clay oven in which it is cooked, a tandoor.

Palak Paneer (Spinach Paneer) / Palak Paneer (Epinard Fromage) CA$12.99
Paneer dans une purée épaisse d'épinards, tomates, oignons et épices. / Paneer in a
thick purée of spinach, tomatoes and onions and spices.

Curry Chicken Biryani / Biryani Poulet Curry CA$15.99
Fragrant basmati rice mixed with tender curry-seasoned chicken, garnished with
fresh cilantro and thinly sliced ginger.
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Mango Lassi / Mango Lassi CA$4.50
Creamy blend of mango pulp, yogurt, and a touch of sugar.

Shahi Paneer / Shahi Paneer CA$12.99
Paneer dans une sauce épaisse a base de crème, tomates, oignons et épices. / Paneer
in thick gravy made of cream, tomatoes, onions and spices.

Aloo Gobi / Aloo Gobi CA$12.50
Chou-fleur, pommes de terre et épices indiennes. / Cauliflower, potatoes and Indian
spices.

Combos
Butter Chicken Combo CA$15.99
This item his symbolic of what is known as a "thali" dish which provides garlic
potatoes, salad, 1 naan bread, rice and our famous butter chicken. A great lunch
option which is sure to make you want more. Bon appétit! Cet article symbolise ce
que l'on appelle un plat "thali" qui comprend des pommes de terre à l'ail, de la
salade, 1 pain naan, du riz et notre fameux poulet au beurre. Une excellente option
pour votre lunch qui vous donnera envie de plus. Bon appétit!

Channa Masala combo CA$12.99
This item his symbolic of what is known as a "thali" dish which provides garlic
potatoes, salad, 1 naan bread, rice and our mouth watering Channa Masala . A great
lunch option which is aure to make you want more. Bon appétit! French: Cet article
symbolise ce que l'on appelle un plat "thali" qui comprend des pommes de terre à
l'ail, de la salade, 1 pain naan, du riz et notre appétissante Channa Masala. Une
excellente option pour votre lunch qui vous donnera envie de plus. Bon appétit!

Non-Veg
Lamb Curry / Agneau Curry CA$18.99
Agneau dans une sauce à base de tomates et oignons, gingembre, ail, piment fort et
une variété d'épices. / Lamb in a onion and tomato-based sauce, flavoured with
ginger, garlic, chilli peppers and a variety of spices.

Chicken Tikka Masala / Chicken Tikka Masala CA$14.99
Chicken Tikka Masala is a dish consisting of marinated boneless chicken pieces that
are traditionally cooked in a tandoor and then served in a subtly spiced
tomato-cream sauce / Le poulet Tikka Masala est un plat composé de morceaux de
poulet désossés et marinés qui sont traditionnellement cuits dans un tandoor puis
servis dans une sauce à la crème de tomate subtilement épicée.
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Curry Chicken / Poulet Curry CA$15.99
Poulet dans une sauce à base de tomates et oignon, gingembre, ail, piment fort et
une variété d'épices. / Chicken in a onion and tomato-based sauce, flavoured with
ginger, garlic, chilli peppers and a variety of spices.

Chicken 65 / Chicken 65 CA$14.99
Poulet frit, chili rouge, ail et gingembre dans un enrobage d'épices. / Fried
chicken, red chili peppers, garlic and ginger in a dry sauce.

Butter Chicken / Poulet au Beurre CA$15.99
Poulet dans une sauce au curry crémeuse légèrement épicée. / Chicken in a mildly
spiced creamy curry sauce.

Shrimp curry CA$22.99

Roll's
Rouleau de Veges Mixtes/ Mixed Veggie Roll CA$9.49
Crispy vegetable fritters, fresh lettuce, cucumber slices, and onions wrapped in soft flatbread.

Chicken Tikka Roll CA$9.49
Buttered naan bread rolled with Fresh Chicken tikka on a bed of lettuce, cabbage,
onions topped with Dawat's signature pink sauce / Pain naan beurré roulé avec du
poulet tikka frais sur un lit de laitue, de chou, d'oignons garni avec la sauce
rose signature de Dawat

Rouleau de poulet au beurre / Butter Chicken Roll CA$9.49
Tender chicken pieces marinated in a rich butter sauce, wrapped with fresh lettuce,
onions, and cucumber in a soft flatbread.

Vegetarian
Aloo Gobi / Aloo Gobi CA$12.50
Chou-fleur, pommes de terre et épices indiennes. / Cauliflower, potatoes and Indian
spices.
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Shahi Paneer / Shahi Paneer CA$12.99
Paneer dans une sauce épaisse a base de crème, tomates, oignons et épices. / Paneer
in thick gravy made of cream, tomatoes, onions and spices.

Malai Kofta / Malai Kofta CA$12.99
Boule de paneer et patate dans une sauce épaisse et crémeuse. / Paneer and potato
ball, in a thick gravy with cream.

Matter Paneer / Matter Paneer CA$12.99
Paneer et pois verts dans une sauce à base de tomates, oignons et épices. / Paneer
and peas in a sauce made of tomatoes, onions and spices.

Baingan Bharta (Eggplant) / Baingan Bharta (Aubergine) CA$12.99
Aubergine grillée, pelée, en purée et cuite style indien. / Eggplant grilled,
skinned, mashed and cooked Indian style.

Paneer Tikka Masala / Paneer Tikka Masala CA$12.99
Paneer, poivrons vert et rouges, oignons dans un cari masala. / Paneer, green & red
peppers, onions in a masala curry.

Daal Turka (lentils) / Daal Turka (lentils) CA$10.99
Soupe de pois jaunes cassés avec herbes et épices. / Dried split peas soup with
fresh herbs and spices.

Masala Bhindi / Masala Bhindi CA$12.99
Gombo dans un cari semi-sec légèrement épicé. / Okra in a semi-dry lightly spiced
curry.

Mix Vegetable Sabzi / Mix Veg Sabzi (Melange de Legumes) CA$12.50
Assortiments de légumes dans une sauce masala. / Assortment of vegetables in a
masala sauce.

Daal Makhani / Daal Makhani CA$12.99
Soupe de lentilles noires avec beurre et crème. / Whole black lentil soup with
butter and cream.
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Palak Paneer (Spinach Paneer) / Palak Paneer (Epinard Fromage) CA$12.99
Paneer dans une purée épaisse d'épinards, tomates, oignons et épices. / Paneer in a
thick purée of spinach, tomatoes and onions and spices.

Channa (Chickpea) Masala / Channa (Pois Chiche) Masala CA$12.50
Pois chiches dans un cari masala. / Chickpeas in a masala curry.

Specialty Breads
Chapati Roti ( 5 pieces) / Chapati Roti ( 5 pieces) CA$7.50
Whole wheat flatbread, hand-rolled and cooked on a cast-iron skillet.

Latcha parantha / Latcha Parantha CA$5.50
Whole wheat multi-layered flatbread typically prepared with butter and cooked in a
tandoor.

Tandoori Roti / Tandoori Roti CA$2.25
Whole wheat bread baked in a traditional clay oven.

Garlic Naan / Naan a L'Ail CA$3.50
Un type de pain au levain, cuit dans un four d'argile. / A type of leavened bread,
cooked in a clay oven.

Naan / Naan CA$2.50
Un type de pain au levain, cuit dans un four d'argile. / A type of leavened bread,
cooked in a clay oven.

Appetizers
Chicken Tandoori / Poulet Tandoori CA$13.99
Tandoori chicken, a dish of roasted chicken marinated in yogurt and generously
spiced, giving the meat its trademark red colour. It is named for the cylindrical
clay oven in which it is cooked, a tandoor.
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Fish Pakora / Fish Pakora CA$13.00
Fish pakora is a deep fried fish coated with well seasoned Indian spices, coriander
and flour batter. Le pakora de poisson est un poisson frit enrobé d'épices
indiennes, bien assaisonnées avec du coriandre et de pâte à base de farine.

Chicken Tikka CA$13.99
Marinated chicken breast blended with a variety of Indian spices garnishes with
onions and cabbage. This delicious dish is accompanied with mint sauce / Poulet
mariné d'une variété d'épices indiennes garni d'oignons et de chou. Ce délicieux
plat est accompagné d'une sauce à la menthe.

Vegetable Pakora CA$9.00
Mixed vegetables dipped in spiced chickpea batter and deep-fried.

Chicken Kebab CA$13.99
Chicken marinated with aromatic herbs and spices, skewered, and grilled in a clay
oven.

Aloo Tikki / Aloo Tikki CA$6.49
Coriandre, épices, purée de pommes de terre frite. / Coriander, spices, deep fried
mashed potatoes.

Spring rolls CA$3.49
Deep-fried rolls filled with seasoned mixed vegetables, typically including cabbage
and carrots.

Paneer Pakora / Paneer Pakora CA$14.99
fried cheese with Tamarin sauce

Channa Samosa CA$9.49
Samosa avec pois chiches masala. / Samosa with chickpeas masala.

Samosa CA$3.00
Pastry turnovers filled with spiced potatoes and peas, deep-fried to a crispy
golden perfection.
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Biryani
Lamb Curry Biryani / Lamb Curry Biryani CA$18.99
Long-grained rice flavoured with exotic spices and layered lamb cooked in a thick
gravy. / Riz à grains longs aromatisé avec des épices exotiques et servi avec de
l'agneau dans une légère sauce curry.

Chilli Chicken Biryani CA$14.49
Chilli chicken biryani typically includes chicken cooked with basmati rice, garlic,
onions, capsicum, and homemade chili sauce, all layered with aromatic spices.

Mix Veg Biryani CA$13.49
Assortment of fresh mixed vegetables tossed with a blend of Indian spices and fresh
yogurt / Assortiment de légumes frais mélangés avec des épices indiennes et de
yogourt frais

Curry Chicken Biryani / Biryani Poulet Curry CA$15.99
Fragrant basmati rice mixed with tender curry-seasoned chicken, garnished with
fresh cilantro and thinly sliced ginger.

Butter Chicken Biryani / Butter Chicken Biryani CA$14.49
Riz à grains longs aromatisé avec des épices exotiques et servi avec du poulet dans une légère
sauce curry. / Long-grained rice flavored with exotic spices and layered chicken cooked in a thick
gravy.

Sides
Rice / Rice CA$3.50+
Available in large or small portions.

Rayata 12oz CA$7.00
Yogurt, Cucumber, & Mint

Patates a L'ail/Garlic Potatoes CA$3.00
Typically stir-fried potatoes with garlic and a blend of Indian spices.
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Mix Raita / Mix Raita CA$7.00
Yogurt mixed with cucumber, carrots, onions, tomatoes, and a blend of spices.

Rayata 3.5oz CA$1.50
Yogurt, Cucumber, & Mint

Tandoori Sauce CA$1.00
House Tandoori Sauce (great with Garlic potatoes

House Salad dressing CA$1.00
Creamy blend of herbs and spices, perfect for enhancing salads.

Tamrind sauce CA$1.00
Rich and tangy sauce made from tamarind pulp, providing a sweet and sour flavor
profile.

mint sauce CA$1.00
A refreshing blend of fresh mint, yogurt, and spices, ideal for complementing
Indian dishes.

Drinks
Diet Coke CA$2.25
A sugar-free, low-calorie soft drink produced by the Coca-Cola Company.

Coke 355ml CA$2.25
Classic carbonated soft drink with a distinct cola flavor, providing a refreshing
and fizzy beverage.
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Fanta - Can CA$3.25
A can of vibrant, orange-flavored Fanta soda, known for its sweet and tangy citrus
taste.

Limca - Can CA$3.25
Lemon-lime flavored carbonated soft drink from India.

7up CA$2.25
A crisp and refreshing lemon-lime soda, commonly enjoyed with meals for its zesty
flavor.

Coco Water / CA$3.00
Natural coconut water typically sourced directly from young green coconuts.

Mango Lassi / Mango Lassi CA$4.50
Creamy blend of mango pulp, yogurt, and a touch of sugar.

Thumbs up CA$3.50
A spicier cola from India known for its bold and fizzy taste.


