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$9.99
$14.99

-peri spice mix,

Iden bite with

a flavorful filling of Chicken/ Beef, perfect

for a quick snack or appetizer.

bold and tangy kick.
TANDOORI AFGHANI CHICKEN DUMPLINGS &V NF) - $14.99

Dumplings coated in a rich, nutty

| Mumbai-style mashed potato
Afghani-style sauce.

with bold spices, served with a crispy bun.

Itiona

iny samosa is a crispy, gol

ivering a

CHICKEN/BEEF CANTEEN SAMOSA CHAAT N Ve $8.99

A crispy samosa, crushed and topped with
mint, tamarind, and sweet curd, served with

Amritsari chole.
Guacamole stuffed in crispy puri, topped
puffed rice and savory flavors in every bite

with sweet yogurt and tangy sauce.
BOW RIVER BHEL LICIOUS CHAT G

A vibrant medley of crisp, tangy,
Classic dumplings filled with a savory

blend of meat, served with

Mango chili/ Chili garlic/Garlic mayo/
spicy dipping sauce.

Mint yogurt/Coriander tomato
CHICKEN/BEEF SAMOSA (G

PERI PERI CHICKEN DUMPLINGS [NV} (N

STEAM CHICKEN DUMPLINGS
DUMPLINGS tossed in a fiery peri

HOUSE CHUTNEYS
THECHA PAV (V9 [NF)
GUACAMOLE PHUCHKA (VS| N7

At
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$3.99
$5.99
$7.99
$9.99
$10.99
$9.99
$13.99
$13.99
$13.99

-peri spice mix,

Iden bite with

a flavorful filling, perfect for a quick snack
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bold and tangy kick.
TANDOORI AFGHANI DUMPLINGS [vS) (NF)

or appetizer.
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Three different papadam served with mango chili,

mint yogurt, and mustard mayo chutneys.
mint, tamarind, and sweet curd, served with

RASA ASSORTED PAPAD (¥
Amritsari chole.

A crispy samosa, crushed and topped with
Crispy crackers, creamy avocado, tangy

CANTEEN SAMOSA CHAAT (V9 [NF)
chutneys, and yogurt.

OLD DELHI PAPDI CHAAT (Vg [NF)
Potato and sweet curd topped flaky

pappdi with a smatter of mint and

tamarind chutney.
DESI STYLE GOLGAPPA (6 Pcs) (G

Crispy puris filled with spicy, tangy,
Classic dumplings filled with a savory

blend of vegetables, served with

and refreshing sweet-tangy water.
spicy dipping sauce.

AVOCADO PAPDI CHAAT (Vg (NF)
Dumplings tossed in a fiery peri

VEG SAMOSA [nF)
STEAM DUMPLINGS
PERI PERI DUMPLINGS (V9 (N7

dumplings coated
Afghani-style sauce.

At
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CREAMY SCHEZWAN DUMPLINGS (VS| [NF) $13.99 CREAMY SCHEZWAN CHICKEN DUMPLINGS (NV] NF)

A fusion of soft dumplings bathed in a
spicy and creamy Schezwan-style sauce.

A fusion of soft dumplings bathed in a
spicy and creamy Schezwan-style sauce.

DOWNTOWN HUNG YOGURT KEBAB V9 NFI 6/ $14.99 MURG OLIVE TIKKA NV [N [cF)

Crispy hung curd patties coated with Juicy chicken infused with olives and
breadcrumb flavored with fennel seed, smoky char

kasoori methi, and chef's special spices
soort methi pecial spl RASA SPECIAL CHICKEN GILAFI &) NF) 7
LAGAN KA PANEER TIKKA (VS [NF) [cF) $14.99 Juicy minced chicken kebab coated’

Char-grilled cottage cheese with a rich with peppers

and bold flavor of anardana and rasa spices. STEMPEDE TANDOORI LAMB CHOP @ @
FLAME SOYA CIGAR ROLLS [@ $14-99 Juicy, marinated lamb chops grilled

Crispy, golden-brown rolls stuffed with to perfection.

spiced soya filling, served with tangy chutneys.
eec soya Tling, served WIth fangy chttney RASA SPECIAL CHARGA MURG (2 Leg) ) (V) (67
PUDINA PANEER TIKKA (V¢ [N (cF) $14.99 Karachi’s famous street style char grilled

Creamy and soft cottage cheese cubes chicken

fl d with fresh mi ked
SRRLE U aie FEEN IS RASA SPECIAL CHARGA MURG (3 Leg) NV) (NF) (6

in a clay oven.
Karachi's famous street style char grilled

BOW VALLEY TANDOORI MALAI BROCCOLI V9 [6F)  $14.99 chicken
Creamy, char-grilled broccoli marinated LAGAN KA MURG (ZLeg) @

with cashew and mozzarella cheese. . . . .
Smoky, grilled chicken marinated with

STUFFED KHUMB PESHAWARI [vS) [NF) $14.99 mint yogurt and pickled onions
Spicy cottage cheese stuffer button LAGAN KA MURG (3Leg) @

mushrooms and saslik litly coated with . ] - .
yogurt marinate roasted in tandoor Smoky, grilled chicken marinated with
mint yogurt and pickled onions

RASA VEG KEBAB PLATTER $24.99
SOFIVANA FISH TIKKA NV) [NF

An assortment of delicious vegetarian
Saffron-infused basa fish tikka.

kebabs, including paneer tikka, soya chaap,
BLACKPEPPER MALAI TIKKA NV (cF)

and grilled vegetables, served with a side of
Tender chicken pieces marinated in a rich,

fresh mint chutney.
RASA NON-VEG KEBAB PLATTER @ $29.99 creamy cashew and yogurt blend, infused

. with mild spices and grilled to perfection
An assortment of delicious non-veg kebabs, P 9 P

including malai tikka, fish, and, lamb chops
served with a side of fresh mint chutney.

-Non-Veg |vg -Vegiterian bF| -Dairy Free [NF| -Nut Free [cF| -Gluten Free [voN -Vegan

$14.99

$15.99

$15.99

$21.99

$13.99

$16.99

$13.99

$16.99

$17.99

$15.99
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CHICKEN ANDHRA MASALA N  $16.99

Spicy, flavorful chicken cooked in a rich
Andhra-style masala with aromatic spices
and curry leaves.

LEMON PEPPER CHICKEN (WITH BONE) v (/) $16.99

Succulent chicken infused with the tangy
flavor of lemon leaves and pepper, slow-cooked
in a creamy gravy

EXOTIC PANEER TIKKA LABABDAR(VS [cF) $15.99

Smoky grilled paneer in a rich, creamy
tomato gravy.

MEMORABLE 24K DAL MAKHANI(VS [cF) $14.99

Slow-cooked overnight in a tandoor, finished
with butter and fenugreek for a velvety
texture and deep flavor

SIGNATURE PALAK DAHI KOFTA (vd [cF)

Coarsely cooked spinach served in onion
-tomato gravy with yogurt-infused koftas.

AMRITSARI CHANA MASALA [vS [DF| (NF] (cF] $14.99

A traditional Punjabi-style chickpea curry,
made using an old family recipe from my
grandmother.

VILAYATI SUBZ QORMA (V) (GF)

Exotic English vegetables cooked in a
fragrant, aromatic qorma gravy

DUM ALOO KASHMIRI [cF] $14.99

A Kashmiri wazwan delicacy of baby potatoes,
flavored with a special blend of spices.

DAHI BHINDI DO PYAZA

Crispy okra slow-cooked in onion-tomato
gravy, tempered with onion seeds and yogurt

DOUBLE TADKA KEEMA PANEER (V¢ (cF) $15.99

Soft cottage cheese crumbles cooked with
a bold double tempering of aromatic spices

ZEERA ALOO (V9 [NF) [cF) $14.99

Stir-fried crunchy potatoes tempered with
roasted cumin and aromatic spices

DAWAT-E-MEHFIL KADHAI PANEER (vl [cF]  $15.99

Cottage cheese tossed with bell peppers, onion,
and bold kadhai masala in a flavorful gravy.

EXOTIC SOYA LABABDAR (vd] (7] $15.99

Smoky grilled soya chunks in a rich, creamy
tomato gravy

$15.99
RASA BUTTER CHICKEN V] (cF)

Grilled chicken breast cooked in a smoked,
silky, and buttery makhani gravy, flavored
with fenugreek

$16.99

CHICKEN TIKKA LABABDAR N 6 $16.99

Slow-cooked chicken oozing with the aroma
of whole spices in a rich, creamy gravy

$15.99
TAWA CHICKEN CHANGHEZI NV (67 $16.99

A classic Old Delhi-style spicy dish featuring
fragrant, grilled chicken on the bone, cooked
in a tangy and bold gravy

DAWAT-E-MEHFIL KADHAI CHICKENNY) (57 $16.99

Tender pieces of chicken simmered in a rich
onion-tomato gravy, tempered with bell
peppers and finished with cream.

BOMBAY STYLE PARSI KEEMA (CHICKEN MINCENY) (/) $16.99

Spiced minced chicken served with maska
pav, salli potatoes, and a fried egg.

$15.99

RARA GOSHT FIRDOSI (LAMB/GOAT) MV [6F  $17.49

Minced lamb/Goat slow-cooked with mutton
chunks, flavored with trotter jelly and
onion-tomato gravy.

AFGHANI LAMB KORMA NV (67)

Tender lamb in a creamy, mildly spiced
gravy with nuts and yogurt

$17.49

AWADHI LAMB SHANK ) (67

Slow-cooked lamb shank in a rich, fragrant
gravy with a blend of traditional Awadhi spices.

-Non-Veg |vg -Vegiterian bF| -Dairy Free [NF| -Nut Free [cF| -Gluten Free [voN -Vegan

$19.99
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DAWAT-E-MEHFIL KADHAI(LAMB/GOAT) W) 6/ $17.99 TORONTO GHEE ROAST (LAMB/GOAT) v cF)  $17.99
Tender pieces of lamb/goat simmered in Slow-cooked lamb in a rich, spiced

an onion-tomato gravy, tempered with bell ghee-based curry.

peppers, and finished with cream
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PLAIN / BUTTER BREAD (F)

KONKANI CURRY (FISH/PRAWN) @ @ $'|8.99 Soft, tandoor-baked Indian bread
Traditional Goan-style fish/prawn curry cooked GARLIC NAAN @

in a creamy coconut gravy with aromatic Soft, tandoor-baked Indian bread

Konkan spices in garlic flavour

DAWAT-E-MEHFIL KADHAI PRAWNNY 67 $18.99 TANDOORI ROTI

Tender prawns simmered in an onion- Whole wheat flatbread cooked in tandoor
tomato gravy, tempered with bell peppers, RASA FINGER LICKING CHEESE OLIO KULCHA

and finished with cream.
Flaky layered bread infused with

OLD CALCUTTA FISH MASALANY] (cF) $18.99 herbs or spices.

Delicate tandoori fish cooked in a tangy
. NEER DOSA [oF) [NF)
Bengali-style curry
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Soft, thin rice crepes from South India.
MASKA PAV(2Pcs)
Buttery, soft bread roll.

LUCKNOWI VEG BIRYANI [vd) [cF) $15.99 PESHAWARI NAAN

Fragrant basmati rice slow-cooked with Stuffed naan with nuts and dried fruits.
aromatic spices, saffron, and seasonal vegetables. AMRITSARI KULCHA

LUCKNOWI LAMB/GOAT BIRYANI(NV] (cF] $17.99 Fluffy stuffed bread served with chole

Fragrant basmati rice slow-cooked with and raita.
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tender lamb/goat, aromatic spices, and saffron
for arich, royal flavor.

LUCKNOWI CHICKEN BIRYANI NY) [cF) $16.99

Classic dum biryani with marinated chicken
and fragrant spices.
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PERI PERI FRIES $4.49

Crispy fries tossed in peri-peri seasoning

GUNPOWDER FRIES $4.49
LUCKNOWI PRAWN BIRYANI @ $18.99 Crispy fries tossed in South Indian spice mix

Saffron-infused rice with spiced, juicy prawns
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PLAIN FRIES $3.99
Basmati Rice $4.00 Classic golden fries, lightly salted

Fragrant, Long grain Rice PLAIN YOGURT $2.49

Zeera Rice @ $5 00 Fresh and creamy homemade yogurt
Basmati rice tempered with cumin
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INDIAN GARDEN SALAD $4.49

A mix of fresh cucumbers, tomatoes, and onions

ONION TOMATO RAITA $4.49

Yogurt-based dip with onions, tomatoes,
and mild spices

SIRKA ONION $1.49

Vinegar-soaked onions with a tangy kick

MANGO PICKLE $1.49
Spicy and tangy Indian-style pickled mangoes

SELECTION OF ICE CREAM $4.99

Vanilla, chocolate, cookie & cream flavors

RAS MALAI $4.99

Soft cottage cheese dumplings soaked in
sweet saffron milk

GULAB JAMUN(2Pcs) $4.99

Soft, spongy, deep-fried dumplings soaked
in fragrant sugar syrup

FIG-0-LICIOUS FUNTASSY PUDDING $6.99

A rich and decadent fig-based dessert

(Served between 12 PM to 4PM)

Each thali includes a main curry, rice, dal,
naan, papad, raita, appetizer, dessert,
and drink.

VEG THALIS
PANEER TIKKA LABABDAR $15.99

Smoky grilled paneer in a rich, creamy
tomato gravy

DAWAT-E-MEHFIL KADHAI PANEER $15.99

Cottage cheese tossed with bell peppers
and bold kadhai masala

CHICKEN THALIS
CHICKEN ANDHRA $16.99

Spicy Andhra-style chicken curry with curry leaves

BUTTER CHICKEN $16.99

Creamy, smoky, and mildly spiced tomato
-based chicken curry

CHICKEN TIKKA LABABDAR $16.99

Tandoor-grilled chicken in a rich, creamy gravy

LAMB/GOAT THALIS
RARA LAMB/GOAT $17.99

Slow-cooked minced lamb and mutton
chunks in a spiced gravy

AFGHANI LAMB KORMA $17.99

Tender lamb in a creamy, nutty, and mildly
spiced sauce

DAWAT-E-MEHFIL LAMB /GOAT $17.99

Tender pieces of lamb/goat simmered in
an onion-tomato gravy, tempered with bell
peppers, and finished with cream

SEAFOOD THALIS

KOLKATA PRAWN/FISH CURRY $18.99
Tangy and spiced Bengali-style fish curry

KONKAN PRAWN/FISH CURRY $18.99

Traditional Goan-style prawn curry cooked
in a coconut-based gravy with aromatic
Konkani spices

Rasa Palladium
Flavors That Inspire, Moments That Last.

Follow us on @) @) ) @rasapalladium
For reservations, visit rasapalladium.com
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