Q%) 7 @

Soups are called Shorbas in the region. These soups are crafted using
spices, ingredients and techniques not common in the west, therefore
they differ vastly in taste as well as texture, Soups can be traced back to
about 600BC in the Indus Valley where boiling evolved after the
invention of waterproof earthen pottery.

Camater Dhanpe Shorba 10 @ = -

A delectable soup made from tomatoes and coriander with subtle use of nther herbs
and spices.

Norattan OBhorba 10 @ P Lo

This shorba is a blend of nine (our own Saskatchewan grown) lentils that are used to
create a robust earthy soup.

ik Moy horba 10 @D © Lo> O

Kholrabi and kale are unique to Kashmir in the Indian subcontinent. This shorba is a
one of a kind health enthusiasts dream come true.

i OShorba 70 @ 2

This yogurt based soup is perhaps the only one of its kind infused with fennel and
minimal herbs and spices.

CMurg Ohati Obhorba J4 -

This clear flavourful saffron infused soup is made by slow cooking chicken drumsticks
with very subtle use of herbs and spices.

Nawabi Obhorba J¥
This robust shorba is made by simmering lamb trotters overnight to extract the ;
entire aroma from the bones as well as the bone marrow.

OBrorba Gulzar 74 (OF

Takes your French Onion Soup experience to the next level by combining it with
beef trotters soup.

Please indicate spice level o e g Gluten Free @ Uegetanan,h‘% Vegan



K ahus @

Kebabs may be extremely popular all over the world, but evolved to
their present glory only after attaining their place in the regions culinary
repertoire. The variations are enormous, with different ingredients,
marinations, and cooking methads. It is believed that roasting meat
evolved when Persian and Mongol warriors roasted meat cuts over open
field fire and used their swords and arrows as skewers. Over time kebab
cooking became a complex art form.

Chaman Cikka 14 @ &

Cottage cheese cubes marinated with house blended spices overnight and grilled in
the traditional clay oven called the Tandoor.

Aloo Cikki Eaafarani 2 @ D L
The humble potato and earthy lentils (our own Saskatchewan grown) become
culinary nobles when infused with saffron.

Oy Oecki Keahab 14 RN

Our own Saskatchewan grown soya beans blended with herbs and spices create an
amazing kebab.

Galauti KNiloferi 1% I RON

A mix of blended lotus stem and chickpea flour patties seared on a pan.

a o o

CMurg Eaffaram/ Malar Cikkal¥ @
Boneless chicken marinated overnight in our in-house marinade, grilled in the clay
oven called “Tandoar,” very mildly spiced.

Teandoori OShrimp iz @

Shrimp marinated in our in-house tandoori masala that is infused with pure Kashmiri
saffron, grilled in the Tandoor.

OBkl Kebab J4 @

Perhaps one of the most iconic kebabs, ground meat infused with herbs and spices,
individually hand rolled onto skewers and grilled in the Tandoor. Choose from
chicken, beef or lamb.

Trndoori Hiacchi 14 @

When salmon.and Indian cuisine come together, magic is bound to happen.

@

o

g o

Tendoori OFngs 14 @

Our version of chicken wings (12) marinated (not breaded) and tandoor grilled (not
deep fried).

Please indicate spice level o e g Gluten Free ® 'u'egetanan?% Vega




Al @

Called Subzi or Salan, the mains carry an immense variety that differs
from region to region. Inclusion or exclusion of a single ingredient can
change the entire taste or texture of the dish.

CVeqgotarian

it Elamion 1S @ =

Cottage cheese cubes cooked with bell peppers, onions, and other herbs.

QBay Ghamp Cikka Masala - 1S @ D Lo

The humble potato and earthy lentils (our own Saskatchewan grown) become
culinary nobles when infused with saffron,

Sum Aloo JAY @ 2 Lo

The humble potatoes are elevated to a culinary delight when cooked in the
traditional Kashmiri style.

Sl ekl ]2 @D L

A blend of Saskatchewan grown lentils in a hearty creamy texture.

Nt klmi 75 @D 2

Lotus stem is widely used in Kashmiri Cuisine, cooked in a light yogurt based sauce
infused with fennel and cardamom.

CWaangan SSharta ]2 (ROH®Y

Roasted and mashed eggplant cooked in bharta sauce rendering a hearty tangy
culinary delight.

Ghiarman Kalix ‘23 @ 2

Paneer is unprocessed cottage cheese; here paneer cubes are cooked in a turmeric
based sauce creating a one of a kind dish.

Chlaatai Ko I$ @@

Paneer bon bons cooked in a creamy tomato based sauce.

o o B o i o

Rneer Sababdair 5 O

Paneer cubes cooked in a cashew nut based sauce.

Please indicate spice level e o g = Gluten Free ® vegetarmn& Vega



Al @

Called Subzi or Salan, the mains carry an immense variety that differs
from region to region. Inclusion or exclusion of a single ingredient can
change the entire taste or texture of the dish.

Non Negelarian

Chicken 15 » Beef 17 = Fish 18 » Lamb 19

<

an Ogaff'f
The meat of your choice cooked in traditional Kashmiri style with our in-house spice
blend which is ground daily for exceptional flavours,

Goshtaba

Hand pounded meat balls in a yogurt based sauce infused with fennel and
cardamoms, an authentic Kashmiri dish.

Rista

Hand pounded meatballs cooked in the rogan josh sauce.

g DO

® & &

Quahmi

The meat of your choice cooked in yogurt based sauce infused with fennel and
cardamoms.

Adhami

The meat of your choice cooked with whole pickling spices creates a tangy delectable
Curry.

Chakhmi

The iconic butter chicken sauce with an option of choosing a different meat,

®

o

Cikka CMasala

Tandoor grilled boneless meat chunks cooked with bell peppers and onions.

‘

Korma

The sauce created for royalty using a cashew nut and almond based sauce.

L
® © © ®

Labahdaar

A North Indian sauce made by combining tomatoes and roasted cashew nuts.

Please indicate spice level o e g Gluten Free ® Uegetanan?% Vega



Tuble e S

Our endeavour at Restaurant Kashmere is to get you to get comfortable
with North Indian Cuisine. In this section we present regular Canadian
food with an Indian fusion.

uck Breast SN alwa 30

Our signature dish, our tribute to General Hari Singh Nalwa, the only General in
history to take Kabul from the Afghans. Duck breast stuffed with fried figs and other
savouries and then grilled, served on a bed of saffron rice.

® f ®

Obteak Kashmere 30

An 8oz prime rib steak marinated with our in house marinade, grilled as per your
preference, served with cumin potatoes and stir-fried vegetables.

amb OShank Saffarani 30

Lamb shank simmered overnight in milk with spices, served with saffron rice.

®
0

Candoori ODizaler W@‘Zgw&rﬂﬁ‘:} 350

A mix of tandoor grilled items either vegetarian or non-vegetarian.

@

Ban eared balmon 20

Salmon fillet lightly spiced and seared in a pan, served on a bed of saffron rice.

CKathi (Roll veg 12 » Chicken/Beef/Lamb 15
The filling of your choice rolled in a fresh made paper thin flat bread called the
roomali roti.

.

CNzznini Veg 12 » Chicken/Beef/Lamb 15 ®
When a fresh baked naan is used instead of a panini, the result is a one of a kind -
sandwich.

G hilmani SBirpani Veg 15 « Chicken/Beef/Lamb 17 @ ®2 -@

Biryani is an iconic dish with several variations. We present the most sought after
variation where each individual dish.is dum cooked instead of an entire batch. Dum
means sealed with a flour veil and then slow cooked, creating an extremely
flavourful experience. The name Chilmani means veiled.

Please indicate spice level o o g—— Gluten Free @ vegetanan%‘% Vega



K arakoram @

The Spice Trail or the Silk Route influenced great evolution of the unique
Hakka Style of Indo Chinese Cuisine which is very popular the world over.

Veg 12 = Chicken 15 = Beef 15 # Fish 15 « Lamb 15

Ghilly @

Your meat of choice stir fried in bell peppers and onions with chilly flavour.

Coney Ghilly ®
. Your meat of choice stir fried in bell peppers and onions with chilly and honey
flavour.

Chlenchurian ®

The meat of your choice in Manchurian sauce.

Ghowmicin

Moodles stir fried with your choice of additions.

o= Stir fried steamed rice with your choice of additions.

Hlomo (Ghicken/ Begf) Veg)
- Individually hand rolled dumplings steamed and served with a tangy chilly garlic
sauce, (8 pcs)

Please indicate spice leve| W= Gluten Free@ vegetarian@ Vegan@

Baby Mild Mild Medium Spicy



Candoori OBread S

All of the Tandoor made breads give a new meaning to

“fresh baked breads”. Each individual bread is right now

fresh only prepared when ordered and cooked in the Tandoor
within a minutes time

Cardoori Rali 2

Hand rolled whole wheat flat bread cooked in the Tandoor.

®
0

CBulter Naan 3

Traditional naan hand tossed and cooked in the Tandoor.

)
O

CGiarlic Naan s @

Ground garlic paste infused naan cooked in the Tandoor. y

)

Budlet HNean & O

Ground green chilly and spices infused into the traditional naan carries some heat
and awesome flavours.

Qbuuyfed HNaan Amritsari &

Traditional stuffed naan with stuffing of your choice, served with raita and chickpea
masala. Choose from Chicken/Beef/Potato/Paneer

O O

Ceshawari N aan ol

Traditional naan stuffed with dry fruit and nuts.

)
O

accha Raranthai s o

Multilayered leavened bread cooked in the Tandoor.

0

Ghocolate Chip e & @D

Traditional naan combined with chocolate chips creates a heavenly bread.

0

Ghilla 3 @ 2 Lo

Gluten free chickpea flour flat bread traditionally cooked on a skillet.

)

Please indicate spice level o e g—— Gluten Free ® \u'egetanan,h‘% Vegan



(Rice

Sweets and desserts have an expansive variety in Indian Cuisine. It would
be impossible to include the variety, so we decided to include only a
limited selection, maybe leave that story untold for another day.

b

. . -
Obteamed (Rice 6
Top quality basmati rice directly soured from the Himalayan foothills steamed to
perfection to bring out the aroma from each individual grain.

Qbffron Rice &

Saffron infused steamed basmati rice.

Guntin (Rice &

Roasted whole cumin seeds lend an awesome flavour to steamed basmati rice.

Tt Kashmere /0

A rich basmati rice pilaf combined with dry fruits and nuts.

o

Goconut (Rice /0

Basmati rice cooked in coconut milk and dried coconut shavings.

SDasserts

Sweets and desserts have an expansive variety in Indian Cuisine. It would
be impossible to include the variety, so we decided to include only a
limited selection, maybe leave that story untold for another day.

arani Ker S @ @
Our rendition of the rice pudding, using special rice and flavoured with cardamom
and cinnamon. '

CGulah ~Jammun ¥ O :
Paneer and flour dumplings deep fried and steeped in sugat syrup served hot.

Ras Malai s O

Paneer and flour dumplings steamed then steeped in a dry fruit infused milky syrup. :
@

Gaiar Ka SCulwa '3 ® @ |

®
Our version of the carrot pudding.

Wmfg@af%@&ﬁm L5 @@

Our own 5askatchewan lentils create an amazing lentil pudding.

Waa’}’mr L@é&f s @ @ Q

Another dessert unigue to Kashmir: steamed rice infused with sugar syrup, dried
fruits and nuts, and spices.

Ghocolate Chip ONaun Ky @ D L

Traditional naan combined with chocolate chips creates a heavenly blend.

Please indicate spice level o e g Gluten Free @ vegetanan%‘% Vegan



>
Kapress Kunch CMenu

We pride ourselves in our hospitality, but at the same time we understand, you are
canstantly on the go! We have theérefore created a spacial pre-plated quick order
and serve choices to save your fime.

$14 $16

CHOOSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE

Vepatahle Soup Butter Chicken Vegetable Soup Butter Chicken
Chicken Vegetable Soup Chicken Vegetable Soup Beef Curry Chicken Vegetable S5oup  Beef Curry

CHOOSE ANY ONE Dal Tadka CHOOSE ANY ONE Dal Tadka

Sreamed Rice Veg Marchurian Stearmed Rice Veg Manchurian

Saffron Rice Saffron Rice CHDOSE ANY OHNE

Veg Chowrmedn Veg Chowimein Kheer

Gulab lamiun

CHOOSE ANY ONE CHOOSE ANY ONE CHOROSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE

Thexday
- Tomate Corlander Soup Tomato Coriander Soup Chicken Tikka Mazala
Beaf & Vegetable Soup Beef & Vegetable Soup Beef Roganjosh
Served with Maan

Tomato Corignder S5oup - Chicken Tikka Masala
Beef & Vegetable Soup  Beef Roganjosh

CHOOSE ANY ONE Dal Makhni CHIMOSE ANY ONE Dl Makhnl
Steamed Rice Chilli Babyoorn Steamed Rice Chilli Babycomn
Saffron Rice Saffron Rice CHOOSE ANY ONE
Veg Chowmein Vieg Chowmein Moong Dal Ka Halwa
o Malai
(Wouduudgr CHOOSE ANY.ONE CHOQSE ANYONE  CHOOSE ANY ONE CHODSEANYONE  CHOOSE ANY ONE
Mushroom Yakhni Shorba Ihushroom Yakhnl Shorba Chicken Kadahai Mushiroom Yakhni Shorba Chicken Kadahai
Chicken Yakhni Shorba Chicken Yakhni Sharba  Beef Kadahal Chicken Yakhni Shorba  Beef Kadahai
9 Served with Maan CHDOSE ANY OME Channa Masala CHOOSE ANY ONE Channa Masala
Steamed Rice Chilli Chicken Steamed Rice Chilli Chicken
Saffron Rice Saffron Rice CHOOSE ANY ONE
Veg Chowrnein Veg Chowmeln Gajar Ka Halwa
Phirmi
Clursdy  CHOOSE AMY ONE CHOOSE ANY ONE CHODSE ANY ONE CHOODSE ANY ONE CHODSE ANY ONE
Lentil Soup Lentll Soup Lamb Roganjosh Lentil Soup Lamb Roganjosh
@ Lamib Shorba Lamb Shorba Beef Vindaloo Lamb Shorba Beef Vindaloo
2 Served with Naan CHOOSE ANY ONE Dal Makhni CHOOSE ANY ONE Dal Mekhni
Steamed Rice Chiicken Honey & Chilli Steamed Rice Chicken Honey & Chilli
Saffron Rice Saffron Rice CHOOSE ANY ONE
Veg Chowrmein Veg Chowmain Kheer
Gulab Jamun
ceudp.  CHOOSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE CHOOSE ANY ONE
Vegetable Soup \egetable Soup Chicken Korma Vegetable Soup Butter Chicken
Chicken Vigetable Soup Chicken Vegetable Soup  Beef Yakhn Chicken Vegetable Soup  Beef Curry
@ Serwed with Naan CHOOSE ANY ONE Dal Tadka CHOOSE ANY ONE Dal Tadka
3 Steamed Rice Veg Manchurian Steamed Rice Veg Manchurian
Saffron Rice Saffron Rice CHOOSE ANY OHE
Veg Chowrnedn Veg Chowmein Lentil Pudding
Ras halai

Please indicate spice level We——" Gluten Free (}7) Vegetarian/8) Vegan{eh

HabyMild Mild Mediam Spicy



