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'ﬁ team@khaugully.ca & www.khaugully.ca
‘ € +1 647 347 9993

n Khau Gully thekhaugully
@khaugullyto

V' Vegetarian | \E Vegan Option | Please advise the server of any allergies |
™ Auto gratuity applicable on tables of 6 and onwards

Exclusive vegan menu available
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GRILLED APPETIZERS/
KEBABS

B 2 _
" KHAU GULLY BHARWAAN PANEER Y
: Cottage cheese stuffed with mozzarella marinated in tandoori spices

ar »
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" BASIL GARLIC PANEER TIKKA VvV

J‘ti‘age cheese flavored with basil and garlic

" BHARVAN ALOO Y\t

J’andoon potatoes stuffed with Indian spices and garnished with cheese

" P> : i‘F..

- &kKHAU GULLY SPECIAL TANDOORI TOFU TIKKA Y \£

B -h- fu marinated in delectable Tandoori spices and grilled to perfect:on

TANDOORI SHRIMPS

(imps marinated in chef’s special tandoori spices

SHRIMPS MALAI
\Shnmps flavored with cream and fenugreek

j - CHICKEN BANJARA KEBAB

. 4 Chicken marinated with yogurt, garlic and mild spices

‘:'“CHICKEN ALISHAN KEBAB




P ﬁRG SIYA MIRCH . .
3 Cmcken marinated in yogu}'t black pepper and bell pepper
e !

X _j._ALL TIME FAVORITE' TANDOORI CHICKEN HALF /
. FULL
!ﬂ

I TANDOORI BURRA

a mb chops grilled and marinated in chef’s special ingredients

EEKH KEBAB - CHICKEN /MUTTON 17.45/ 19.95

S '. linced grilled lamb OR chicken with herbs and spices

FRIED APPETIZERS

y ghtly spiced potato-peas wrapped in a thin pastry

INDI RAJASTHANI V¢
L 'E‘py okra dusted with exotic Indian spices
'_-iiu 2
' MUSHROOM KOLIWADA Y\t

1 Ontario mushrooms coated with exotic Indian spices and fried

\ FISH TAWA FRY

-_---_-\gr fried fish or shrimps marinated in homemade spices

KHAU GULLY SIZZLING CHICKEN

2 T g 2 = : 2
. Chicken pieces sautéed in a chef special sauce




3 TOMATO BASIL SHORBA Y

"_Homemade tomato SOUP flavored with basil
=LA
" MULLIGATAWNY SOUP '\t

M N _f;'_assic Indian soup made with yellow lentils, spices and herbs

'

SALADS

L
g GRILLED CHICKEN AVOCADO
.;f '_-»' ‘unchy mix greens, caramelized walnuts, avocado, pine nuts,

¥ cherry tomatoes topped with grilled chicken, balsamic vinaigrette

3%
" - :
CHICKEN TIKKA MANGO SALAD
' Chicken tikka cubes, mango cubes, tomato, roasted garlic
‘; . garnished with cilantro

o
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PANEER-E-KHAAS V

Squared cottage cheese In a spmach gravy

. \KOFTA SHAAM SAVERA V

cottage cheese and spinach dumplings served in a velvety tomato

b utter gravy

__."

5 'rTOFU BHURJEE VY \¢

2.

_ ;_)ESOONI DHANIYA PANEER V't

.' 'Cat'tage cheese or tofu cooked with cilantro, garlic and spinach
@
o
L

_- . ‘ ndian style Scrambled tofu cooked with tempting herbs and spices

- AWADHI SUBZI Y\t

Wixed vegetables cooked in a chef special Awadhi cashew gravj/

5 INDI (MASALA OR AMCHURI OR DO PYAAZA) V¢

Dkra cooked in a variety of spices

.,‘

iR
HATPATA ALOO Y

-i T’eiatoes stir fried in exotic Indian spices

v

. PANEER BUTTER MASALA V'

'~ Cottage cheese or tofu cooked in a silky onion tomato base with
-

- tempting spices

. PANEER ACHARI MASALA Y\t
~  Tangy Indian cottage cheese curry cooked in a homemade

_pickle spice mix




8pec:af coasta! coconut mﬂk curry from Goa
o

_;KERA LA FISH / SHRIMPS CURRY ' 21.55/ 21.°
' Mildly spiced, flavored with freshly ground turmeric and curry leaves
’n coconut milk ‘

‘TENDER COCONUT CHICKEN

' = Chicken cooked with onion, bell peppers, tomatoes, green herbs and
1 T ocorjut cream

JURG -E- KHAAS

Classic Buiter Chicken

LAGAN KA MURG

Boneless chunks of chicken cooked in a saffron, cashew & onion gravy

‘ M URGH TIKKA MASALA

. Tandoori Chicken cooked masala gravy

‘A BOTI AUR PYAZ
.amb cooked with mix bell peppers, spices and served with onion rings
| SHM!RI ROGAN JOSH

} Lamb cooked with Kashmiri chilies and mild spices

" DUM KA RAAN

";’- Slow cooked lamb leg in a special gravy

BHUNA GOSHT

i
23 Succu!ent chunks of lamb cooked in a browned onion gravy

&
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LENTILS (DALS)

" DAL MAKHANI

. Black lentils cooked with mild spices and finished with butter

"\ HOME STYLE DAL — COOKED IN CHOICE OF YOUR PREPARATION =
T: Choice of) Tadka OR Spinach OR Fenugreek OR Fry Y\ 14.95
J. ) * e!row Lentils flavored with cumin seeds and interesting spices -

CLAY POT OVEN INDIAN
BREADS*

2.85/3.00/4.00
3.50/4.00

300/350.,

3.50/3.50  ©
t,-‘,'-\ '
3.00/3.50 &%

DUM BIRYANI

. Slow cooked biryani rice flavored with authentic Indian herbs,
. & saffron

. VEG. '\t / SHRIMPS / CHICKEN / 15.45/20.45/18.95
. MUTTON | 20.45
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PULAO / RICE / KHICHDI

":PULAO — VEGETABLE / GREEN PEAS Y\

sSteamed rice stir fried with vegetables OR green peas

. JEERA RICE Y\t

Tr ﬁtebmed rice stir fried with cumin seeds and cilantro

TEAMED BASMATI RICE V¢

KHICHDI — (Choice of) DAL / SPINACH / FENUGREEK Y\

rice and lentils cooked together with mild spices and herbs

_I P/ PAD ROASTED / FRIED V' \t

&AITA IN CHOICE OF YOUR PREPARATION ¢
1 MJX Veg / Mint / Cucumber

' GARDEN FRESH GREEN SALAD V¢




DESSERTS

GULAB JAMUN CHEESE CAKE

r in house made cheesecake stuffed and topped with Gulab Jamun

e
KESAR RASMALAI

“-‘r’; .Soﬂ paneer balls immersed in chilled creamy saffron milk

‘\.: t p '.‘

'-r

T F OYAL (KESARI) BADAM GULAAB PHIRNI

. Traditional rice pudding with a blend of almonds, pistachio, saffron
| a hint of rose

VVegetarian 1\E Vegan Option | Please advise the server of any allergies |
Auto gratuity applicable on tables of 6 and onwards
Exclusive vegan menu available




