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Gokul Sweets
10 - 3250 Boul De Rome, Brossard QC J4Y 1V9, Canada | (438) 988-6077

Appetizers
Vegetable Pakora (7 Pcs) CA$7.00
Mixed vegetable dipped in a gram flour batter and deep fried. Served with tamarind and mint
chutney.

Mirchi Bhajia (2 Pcs) CA$7.00
Two large banana peppers stuffed with spices, dipped in a gram flour batter and fried.

Paneer Pakora (7 Pcs) CA$8.00
Own homemade cheese dipped in batter and fried to perfection. Served with tamarind and mint
chutney.

Bataka Vada (3 Pcs) CA$6.00
Spiced potatoes made into balls, then dipped in batter and fried. Served with tamarind and mint
chutney.

Combo Appetizer CA$8.00
Combination of mirchi bajji, samosa, batata vada, and vegetable pakora.

Samosa (2 Pcs) CA$4.00
Spiced potatoes and peas inside a flaky pastry shell. Served with tamarind and mint chutney.

Salads
Garden Salad CA$5.00
Sliced red onions, tomatoes, cucumbers, carrots, and lettuce with homemade dressing.
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Soups
Tomato Soup CA$5.00
Hearty mixture of tomato gravy, butter, and salt and pepper.

Daal Soup CA$5.00
A traditional lentil soup.

Mulgutani Soup CA$5.00
Yellow lentil soup with a flavor of tomato sauce and coconut milk.

Rice
555 Paneer Biryani CA$15.00
Paneel cooked with basmati rice & special Indian herbs.

Vegetable Biryani CA$13.00
Basmati rice cooked with mixed vegetable, spices, rich dried fruit, and nuts.

Veg Hakka Noodles CA$12.00
Stir fried noodles, veggies and sauces!

Vegetable Fried Rice CA$11.00
Carrots, snow peas, mung bean sprouts, and onions are sautéed with soy sauce, chili garlic paste
and sprinkled with scallions!

Vegetable Schezwan Rice CA$14.00
Stir-fried carrots, beans, bell pepper, and cooked with Schezwan sauce!
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Vegetable Combination Rice CA$12.00
Cooked rice lightly sautéed with Indian spices, carrots, onions, green peas, and fresh vegetables!

Gokul Dry Fruit Biryani CA$15.00
The biryani loaded with dry fruits and spices which add magic to the taste served with raita!

Peas Pulao CA$9.00
Basmati rice cooked with green peas, nuts, cumin, and Indian spices.

Masala Biryani CA$13.00
Basmati rice cooked with mixed vegetables and hot spices.

Plain Rice CA$5.00
Long grain basmati rice.

Chaat Specials
Mirchi Bhaji Chaat CA$9.00
One mirchi bhaji cut into small pieces and topped with potatoes, onions, chick peas, tamarind
sauce, mint sauce, and yogurt.

Delhi's Chaat CA$8.00
Crispy wheat tortilla shells topped with boiled potatoes, onions, chickpeas, black channa, tamarind
sauce, mint chutney, and yogurt sauce. Often referred to as Indian nachos.

Samosa Chhole CA$9.00
Crispy samosas broken open and topped with garbanzo beans then garnished with tamarind, mint spicy
chutney, and onions.
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Aloo Tikki Chaat CA$9.00
Three potato tikkis topped with potatoes, onions, chickpeas, tamarind sauce, mint sauce, and
yogurt.

Chole Tikki Chaat CA$9.00
Chhole served on the top of potato tikki and garnished with onions and tamarind sauce.

Aloo Methi Chaat CA$9.00
Three potato tikkis hinted with fenugreek and topped with potatoes, onions, chickpeas, tamarind
sauce, mint sauce, and yogurt.

Samosa Ragda CA$9.00
Crispy samosas broken open and topped with a sauce of peas, then garnished with tamarind, mint
spicy chutney, and onions.

Samosa Chaat CA$9.00
Crispy samosas broken open and topped with garbanzo beans, whole black channa, onions, yogurt
sauce, tamarind, mint spicy chutney, garnished with crispy sev, chaat masala, cilantro, and a slice
of tomato.

Bhel Puri CA$8.00
Puffed rice mixed with boiled potatoes, onions, chickpeas, black channa, and topped with tamarind
and mint chutney.

Delightful Light Dishes
Idli Sambhar (4 Pcs) CA$8.00
Steamed rice flour dumplings served with an Indian mixed vegetable soup and a side of coconut
chutney.

Chole Puri CA$10.00
Chickpeas slow cooked with fragrant herbs and spices. Served with two puris-wheat fry bread.
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Ragda Petis CA$9.00
A spicy gravy of green peas served over two potato patties.

Chole Bhature CA$10.00
Chickpeas slow cooked to perfection with fragrant herbs and spices. Served with two bhature
sourdough fry bread.

Pav Bhaji CA$10.00
Potatoes, cauliflower, carrots, and peas blended together with tomato and onion sauce and fragrant
spices. Served with two buns, lemon, and onions.

Bread
Regular Naan Bread CA$2.00
Soft, lightly leavened Indian flatbread.

Puri Bread (2 Pcs) CA$2.00
Soft, lightly puffed Indian flatbread, served in pairs.

Sweet Naan CA$4.00
Soft, lightly leavened Indian flatbread.

Aloo Parotha Bread CA$4.00
Traditional Indian flatbread stuffed with spiced potatoes.

Paratha Bread CA$4.00
Traditional Indian flatbread.
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Spinach Naan Bread CA$4.00
Soft, flavorful flatbread infused with spinach.

Spicy Fire Naan CA$4.00
Spicy and flavorful Indian-style flatbread.

Garlic Naan Bread CA$4.00
Soft, leavened flatbread infused with garlic.

Cheese Naan Bread CA$4.00
Soft, buttery naan infused with melted cheese.

Side Orders
Extra Tamarind Chutney CA$3.00
Sweet & sour sauce (chutney) made with tamarind, sugar, jaggery, dates and indian spices!

Cilantro Chutney CA$3.00
A delicious accompaniment to an Indian food made with cilantro, mint, garlic, ginger and lemon
juice!

Raita CA$3.00
Cool and creamy yogurt side dish with cucumber and spices.

Plain Yogurt CA$3.00
Cool, creamy yogurt with a mild tang.
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Desserts
Kheer CA$3.00
Rice pudding. Rice cooked in milk with sugar, cinnamon, and cardamom.

Gulab Jamun CA$3.00
Two golden milk pastry balls served in rose water syrup.

Paneer Extravaganza
Paneer Angara CA$15.00
Rich gravy with smoky flavored paneer, tomatoes, onions, cashews, ginger, garlic & spices.

Paneer Kadai CA$15.00
Paneer cooked with fresh bell peppers, onions, tomatoes, ginger, garlic, and spices in a yogurt
sauce!

Paneer Subzi CA$15.00
Paneer cooked with onions, tomatoes, bell pepper, garden fresh vegetables and Indian spices!

Paneer Chilli CA$15.00
Fried crispy paneer cubes tossed in a spicy sauce made with soy sauce, vinegar, chili sauce!

Paneer Korma CA$15.00
Paneer cubes cooked in a rich onion based gravy with dry fruits!

Paneer Curry CA$15.00
Paneer, onions, tomatoes & spices cooked in a curry sauce!
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Paneer Vindaloo CA$15.00
Paneer & potatoes cooked in a hot, tangy curry sauce! (Super hot dish).

Paneer Do Pyaza CA$15.00
Paneer cooked with fresh bell pepper, tomatoes, onions, ginger and mild spices.

Paneer Butter Masala CA$15.00
Creamy curry made with onions, tomatoes, cashews, cream and butter!

Paneer Makhani CA$15.00
Paneer cooked with creamy tomatoes, onion sauce & spices!

Beverages
Mango Lassi CA$4.00
A savoury drink made with curd and mango. Sugar and saffron added to enhance the flavor and taste!

Masala Tea CA$3.00
Spiced black tea, a traditional Indian brew.

Mango Faluda CA$5.00
A dessert drink with mango syrup, crunchy plump sweet basil seeds, silky noodles, and milk topped
with vanilla ice-cream!

Sprite CA$2.00
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Sweet Lassi CA$4.00
A savoury drink made with curd and sugar. Cumin roasted and powdered added to enhance the digestion
power!

Gokul Special Lemon Masala Soda CA$3.00
Refreshing lemon soda infused with a hint of masala spices.

Diet Coke CA$2.00

Salty Lassi CA$4.00
A savoury drinks made with curd and salt. Cumin roasted and powdered added to enhance the digestion
power!

Mango Shake CA$4.00
Sweet and refreshing blend of mango puree.

Coffee Indian CA$3.00
Rich and aromatic coffee with an Indian twist.

Rose Faluda CA$5.00
A dessert drink with rose syrup, crunchy plump sweet basil seeds, silky noodles, and milk topped
with vanilla ice-cream.

Coke CA$2.00


