—— VEGETARIAN SPECIALTIES

PANEER MAKHANI 17.99

Slightly sweel cremuy dish of

home-made coftuge cheese in a
tomato butter sauce.
SHAHI PANEER  17.99

Cotrage cheese cooked in rich
creamy cashew gravy,

PANEER MANGO

CURRY 17.99

Cubes of Indian Cortage cheese
od d

gace & coconl 1:11]]-

MATTAR PANEER 17.99

Cortage chieese anl green peas
cooked in tomato onion gravy
with finge of mild spice

MALA| MUSHROOM
CURRY 17.99

Creamy Indian flavors with
delicious mushroon.

DAL MAKHANI 17.99
Black lentil cooked in Indisn
apices & simmered with buatter
JIIM} LETCHTEL.

MUSHROOM
MATTAR 17.99

Mushrooms and Pedas cooked
a Creamy & flavorful omon

oA Sance,
PALAK PANEER 17.99

Spinach puree cooked with
homemade cheese and spices

CHANA MASALA 15.99

Organic chick peas, cooked
with selected spices and herbs,

DAL TADKA 15.99

Yellow lentils cooked In
sautéed garlic, roasted cumin &
garmshed wirth cilantro.
ALOO GOBHI 15.99
Canliflower and potate tossed
in a mild masala mix &
garnished with cilantro leaves.
METHI MALAI

PANEER 17.99

Paneer cubes cooked with
fenngreck leaves, with creamy
oravy and 3

PANEER TIKKA BUTTER
MASALA 17.99

C 11L1-|..s of home-made Indian
cottage cheese samtéed with
|_-1r]1L burter, & cooked in
onlon fomnare masala, gg
17.

VEG. KORMA

Assorfed vepetnbles cooked m
cashews & hieavy cream sauce.

MIXED VEG. 15.99
Assorted vepetables cooked
with onion & tomato sravy in
homemade apices.

PANEER JALFREZI 18.99

Paneer shces cooked with bell
pepper, onions, spices and

jalfrezi gravy
'#EG JALFREZI  15.99

Assorted vegetables cooked
with bell T, Onions, spices
-m{! jalfresi eravy

AHI PANEER 17.99

age cheese conked
d bell peppers, onion
ini I\-.-'th.:u gravy.

KADAHI
SOYA CHAAP

16.99
Sova chanp cooked wily
s ed bell peppers, onion i
Kadhai gravv,

CHAAP MASALA 1599

Scﬂ'be:au chunks cooked with
exotic Indian s

OKRA (BHINDI)
MASALA 15.99

Clh:_r:q {Bhindi) s:ant!'é{-rl 1.=._‘i1!|1
onion & tomato with spices.

EGGPLANT
BHARTA 17.99

Roasted eggplant saurded with
areen peas and Indian spices.

MANGO
VEG. CURRY 16.99

Wegetables curry cooked with
IANGH Ellp & coconut milk,

PANEER
LABABDAR 17.99

Cottage cheese and fomato
puree cooked with onions,
cashew nuts and spice

MALAI I{UFTA 1899
Cottage cheese, potatocs
{ill‘l.l]]lh[l:!.‘_i fictp ried & cooked
with ereainy cashew nul ssice,

VEGVINDALOO 16.45

Vegembles cooked wilh flavors
fromn chilies, Ltir__ur parhc &
spices with s subtle hint of vinegar,

PANEER
TOMATO BHURJI 17.99

Crushed cottage cheese cooked
with chopped tomato & spices

SARSO KA SAAG 16.99

Rapini cooled with garlic,
onmion & spices

SAAG PANEER  17.99

Paneer cubes & rapini cooked
with garlic, omion & spices

CASHEW GOBHI
MATTAR 16.99

Cauliflower and areen peas
couked w cashewnnls, onion
tomato gravy and spices.

—— CHICKEN SPECIALTIES ——

BUTTER
CHICKEN 18.99

A mild, much-favored dish of
chicken roasted n the
tandoor, aud then cooked n
butter, Cashewnnr aravy
creamiy tomato sauce. uumnh:r]
with rich cream,

CHICKEN TIKKA
MASALA

Chicken marinated and
grilled in tandoor, then
anmmered 1 masals sance,

CHICKPEA
CHICKEN CURRY 18.99

Chicken cooked with organic
chickpeas m a curry with apices

CHICKEN CURRY 17.99
Clucken cooked i a flavorful
curry with whole garam masala.
MALAI CHICKEN

CURRY 18.99

Chicken cooked in rich cashew
nut sance with cream & hint of
saflron.

MANGO CHICKEN
CURRY 18.99

Sweet & savory chicken curry
cooked with mango pulp,
CHICKEN

CHETTINAD 18.99
Chicken cooked with South

Indian spices and cocoml milk.

CHICKEN PALAK 18.99

Chicken marmated and cooked
in spanach gravy with authentic
Indian spices.

CURRY

18.99

CHICKEN
VINDALOO 18.99

Boneles Chicken cooked with
chillizs, garlic & spices wath
Iant of vinegar.

CHICKEN
KHURCHAN 18.99

Boneless chicken roasted m

Laridonr, sheed and saureed
omion and bell peppera

touched with khurchan mazala

and spices,
TAWACHICKEN 18.99

Chicken cooked wath tluck tawa
gravy and spices

CHICKEN
18.99

cecd vl ornon
:-.4.1.-' chopped peppers
:U.LJJLiSIJ.i‘i- v and spices

CHICKEN RARHA 18.99

Chicken sauteed with flaverful
gravy and homemade spices.

CHICKEN
MADRAS 18.99

Boneless chicken cooked wath
cocomnyt milk, mustard seeds
and fresh curry leaves,

CHICKEN COCONUT
CURRY 18.99

Fresh chicken cooked with
omioi, fomato and cremny
cocomt milk.

BHUNA CHICKEN 22.99

Chicken cooked with blnina
eravy, brown omions and exonc
Tnelism sprives,

CHICKEN-18.99 / LAMB 21.99

BEEF-18.99 / GOAT-21.99

KADAHI

CHICKEN-18.99 / LAMB 21.99

BEEF-18.99 /| GOAT-21.99
PRAWN-21.99

VINDALOO

CHICKEN-18.99 / LAMB 21.99

BEEF-18.99 / GOAT-21.99
PRAWN-20.99

MANGO CURRY

CHICKEN-1899 / LAMB 21.99

BEEF-18.99 / PRAWN-20.99

KORMA

CHICKEN-18.99 / LAMB 21.99

BEEF-18.99 / GOAT-21.99
PRAWN-20.99 / FISH-20.99

PALAK

CHICKEN-18.99 / LAMB 21.99

BEEF-18.99 / GOAT-21.99

ROGAN JOSH

GOAT (With Bone)-21.99

FISH KORMA

Figh cooked with omion and cashew: nu gravy

GOAN FISH CURRY

Fisl cooked in gy cocom ik cuery.

GOAN PRAWN CURRY

Prawns cooked in tangy cocomit milk enrry,

COCONUT PRAWN CURRY

Prawns cooked 1n tangy coconut milk curry.

MANGO PRAWN CURRY

Prawns cocked m mango gravy amd spices.

MANGO FISH CURRY

Fish cooked In niango’ gravy and spiccs

RICE SPECIALTIES

SEA FOOD SPECIALTIES ————

21.99
21.99
2199
PAR:
2199
20.99

PLAIN RICE 499 PEAS PULAO

[.ull_ﬂ grin stearmed basnati
e with peas.

COCONUTRICE 7.99 JEERARICE

Brasman rice cooled with
cocomt milk and curry lepves:

SAFFRONRICE  6.99

Rasman riee with Inntofsalfron.

viabdno il O G
MUSHROOM
PULAQ 11.99

Flavorful Basmati rice conked
with fnshroan

PLAIN BIRYANI RICE

Loang graan rice cooked with spices & aaffron

VEG. BIRYANI

BIRYANI RICE SPECIALTIES

9.99

Aromiatic Basmat rice cooked

5.99

Flavored basmaii rice tempered
with conmn on DUM

MIK VEG. PULAO

Hasmat rice cooked witll
ansorted vepetables & spaces.

CHICKPEAPULAO 7.95

Basnian nee cooked watli: cack
pead & homeimade smoes

7.95

11.99
16.99

Flavored rice cooked with assored veselables sud spices

CHICKEN / BEEF BIRYANI

19.99

Flavored rice coolted with chickenheef . assorned veretables & spites

LAMB / GOAT BIRYANI

20.99

Flavored rice cooked with lanlvzoat, Assorfed vesetables & spces

PRAWN BIRYANI

Plavored rice cooked with prawn: & gpces,

TANDOORI BREADS
TANDOORI ROTI  2.99
PLAIN NAAN 399 PARANTHA
BUTTERNAAN 499
GARLIC NAAN 4.99
LACCHA PARANTHA
PLAIN / MINT 4,99
ONION KULCHA /
PARANTHA

COCONUT
HONEY NAAN

PARANTHA

NAAN
KEEMA NAAN

799
7.99

ALOO KULCHA /

CHEESE NAAN
PANEER KULCHA /

CHICKEN NAAN
CHEESE GARLIC

2299

7.99
8.99

7.99
7.99

8.99

(BEEF / CHICKEN) 7.99

Pleasd Tat Uz Know 1D Yo Hove Ay Deiry- Gluten. & MNuts Allsmoy
Betore Placing the-Order and Youwr Prefemed SpewLeve] (Spicy. dediom, - Mild)

Praces ars sl ect fo cliage witlsolit myy prior gotice
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436-1919 Sirroco Dr SW Calgary AB T3H 2Y3
7 Days a Week - 11:00 am to 10:00 pm
403-453-3655 | 403-453-3654

www.indianspoon.ca

FOR
CATERING
CALL
403-369-7574

Dake (el Mevue

Also Available On:
m.iﬂpéfsm Uber Eats bpoorpAsH



| f/f&”@ﬁ”ﬁ

PAPADDUM 3.99

Paper lun lentil waler served
with chintney.

VEG.PAKORA 8.99

An assormment of veperables
coarsely chopped and spiced,
battered in c]fuckpca flowr and
deep fried.

VEG.SAMOSA  4.99

Moderately spiced selected
vegetables smffed into a thin
teiangular patty and deep-fried.

PANEER PAKORA 11.99

Stuffed cottage cheese battered
with chick pea flour & deep
fried,

ALOO TIKKI CHAT 10.99
Spiced potato pathes sarmabed
with yogurt, cﬁztmy an tamaring
amuce lopped with onions and sev

VEGETARIAN

i)

PAPDI CHAT 7.9

Crisp fried walers lopped with
potato, cockeas, omons pannshed
with azsorred sawces

SAMOSACHAT 1199
2 samosas served with cluckpes
gravy, omons and assorted sauces

VEG.PLATTER 16.99

2 veg saasa, 4 omon pakor, 4 veg
pukora, 3 paneer pakora

ONION BHAJI 9.99

Oniong  coarsely chopped and
spiced battered in chickpea flour
and decp fricd

CHANA BHATURA 14.99

Deep mied bread served with
chana masala, salad and packle
Served tll 2:000 pm anly

NON VEGETARIAN

BEEF SAMOSA 6.99

Deep fried patties smffed with
flavored ground beef and green
peas with homemade spices.

CHICKENPAKORA 1299

Chicken strips marinated  with
spices and battered i chick pea
flour, deep fried.

CHICKENGS 15.99

Chicken cubes marinated with
south Indian tangy spices and
deep Iried.

Ve
0

RASAM

CHIs e

DAL SHORBA

FISH PAKORA 12.99

Fizh marinared with spices,
bartered with chickpea flonr
and deep fried.

NON VEG.
PLATTER 17.99

2 beef samosa, 4 chicken
pakora, 3 fish pakora

Y

~F

8.99

Tangy, spced, herby and soupy preparation [rom (he South Indian

8.99

Yellow moong dal spiced with dry ginger powder and pepper

powder

MANCHOW SOUP - VEG.

7.99

Soup made with cooked mixed vegetables, soya sauce and spices

MANCHOW SOUP - CHICKEN 9.99

Soup made with cooked chicken,

spices

mixed vegetables, soya sauce and

HOT & SOUR SOUP - VEG. 7.99

Soup miade with cooked mixed vegeiables, soya sance, hol garlic

sance.

HOT & SOUR SOUP - CHICKEN 9.99

Soup made with cooked clucken,

soya sauce, hot garlic sauce.

(Zf;}ﬂéwff - /%Emw-

VEGETARIAN
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VEGETARIAN

PANEER TIKKA 15.99

Indian cotiage cheese ( Paneer) marinated with home-made spices
and grilled i tandoor,

PANEER MALAI TIKKA 15,99

Indian cottage cheese (Paneer) marinated with home-made spices,
cremn and grlled o tandoor. y

ACHARI PANEER TIKKA 1599

Moderately spiced selecled Indian cotlage cheese (Panser)
miarnated wilh piekle smees and grilled m tandoor,

TANDOORI SOYA CHAAP 1599

Succtlent sova chaaps marmeted willh chel s spemal spces and
cooked in tandoor.

MALAI SOYA CHAAP 15.99

Succulent sova chaap marmated with chef's special spices. cream
& cooked in tandoor.

ACHARI SOYA CHAAP 15.99

Succulent sova chaap marinated with chef's special pickle spices &
cooked 1 tandoor.

HARA BHARA KEBAB 15.99

Agsoried yepetables mixed with spices, spinach, potatoes filled
with cheese and deep fried served with minr smwce

TANDOORI MIX GRILL VEG. PLATTER 20.99

3 pes paner tikka, 3 pes achari paneer tikka. 3 pes hara bhara
kebab, 3 pcs andoori soya chaap

NON VEGETARIAN
CHICKENTIKKA 17.99

Tender & juicy chicken marinated with hung curd and spices roasted
on skewer in our special elay tandoor.

MANGO CHICKEN TIKKA 17.99

Tender & juicy chicken marinated with hung curd, mango pulp. and
spices roasted on skewer mour special clay landoor,

MALAI CHICKEN TIKKA 17.99

[nchan cotlage cheese (Paneer) marimaled with home made spaces,
cheese grilled i fandoor.

TANDOORI CHICKEN 19.99

Chicken with bone marmated with homemade hung card, Indian
spices and herbs, then barbecued in the Tandoor,

TANDOORI CHICKEN WINGS 14.99

Tender & juicy wings marinated with hung curd and spices roasted
on skewer in our special clay tandoor.

BEEF SEEKH KEBAB 18.99

Grounded besf mixed with garlic and ginger, corander flavoring
spices tolled on skewer, cooked in clay oven.

CHICKEN SEEKH KEBAB 19.99

A delicacy of minced clicken flavored with aromanic flavors
cooked on a skewer in tandoor.

TANDOORI FISH 17.99

Fresh basa cubes lightly marinated with Indian spices, roasted in
tandoor,

TANDOORI PRAWNS 22.99

Prawns marinated with ground rossted spices and yvogurt, and
erilled m tandoor,

TANDOORI MIX GRILL 28.99
4 clucken tkka, 4 malal hkka, 3 [sh okka, ,
3 zeekh kebab (choiwce of chicken ! beet) : . “

SALT & PEPPER PANEER 16.99

Cheese tozsed with chopped onion, ginger, garlic, & green
chillies.

HONEY GARLIC POTATO 1499

Potato pieces tossed n a honey garlic smuce,

CHILLI GARLIC POTATO 14.99

Potato pieces tossed in a chilli garlic sauce,

VEG. SPRING ROLLS 1499

Mixed vegetables filled in the rolls of thin rice based wrappings.

CHILLI PANEER (DRY / GRAVY) 16.99

Cubes of cotlage chesse [Tied with omons and peppers m s spicy
soy cloll samce.

VEG. MANCHURIAN (DRY / GHAW] 14.99

Giolden fried mixed vegetable balls tossed with spices & amices.

HONEY GARLIC CAULIFLOWER 15.99

Canliflower duwmplings rossed with honey garlic sance.

GOBHI MANCHURIAN (DRY / GRAVY) 15.99

Golden fried canliflower dumplings tossed with spices & sances

NON VEGETARIAN
HONEY GARLICWINGS 15.99

Crispy fried wings tossed in 3 honey garlic sauce.

SHANGAI FISH 17.99

Crspy Tred fish tossed with vegetabled, chiel’s special gpcea ad sances

SALT & PEPPER CHICKEN 16.99

Crispy fmied chicken iossed with chopped omon, . minger, garlic &
areen chillies.

CHILL GARLIC FISH 17.99

Crispy fried fish in a chilli & garlic sance,

CHILLI CHICKEN (DRY / GRAVY) 17.99

Diced chicken cooked in a spicy sov sauce with onions and
peppers gamnished with sealhons.

CHICKEN MANCHURIAN (DRY / GRAVY) 17.99

Cubes of chicken tossed in a spicy blend of herbs and spices.

CHICKEN SCHEZWAN 17.99

boneless clicken cooked wi schezwan sauce.

CHILLI GARLIC PRAWNS (DRY / GRAVY) 19.99

Fried prawns cooked in g spicy sov ssnce with omons, peppers
and parnished with acallions.

CHILLI FISH / LAMB / GOAT / BEEF 17.99

Your choice Ul'prmelu cooked in a hot chilli gaace with onion &
peppers & garnished with cilantro.

NOODLES & RICE

HAKKANOODLE -
VEG. / CHICKEN / PRAWN 13.99/15.99/17.99

Noodles stir fried with assorfed vegetalles in Chinese sance,

SCHEZWAN NOODLE - -
VEG. / CHICKEN / PRAWN 13.99/15.99/17.99

Your choice of protein tossed with noodles 1 a spicy & flavortul
seliczwan sauce.

FRIED RICE -
VEG. /CHICKEN / PRAWNS  13.99/15.99/17.99

Fried rice tossed with the choice of vegetables / chicken / prawns

SCHEZWAN RICE -
VEG. / CHICKEN / PRAWNS 13.99/15.99/17.99

Rice tossed with scheswan sauce wath the choce of vegeraliles (

chicken | prawns
Side - Salad
GARDEN GREEN

PLANYOGURT 399
MIX VEG. RAITA  4.99 EQ‘L;"D s CHELE!.QH
GREEN CHUTNEY 2.99 ,

MANGO CHUTNEY 299 SA-AD 3.99

TAMARIND
CHUTNEY 2.99

MIX. PICKLE 1.99

Lescerd

7z
Loeverages

INDIAN TEA 390
SWEETLASSI 599
SALTED LASSI  5.99
CARROTHALWA 7.99 MANGOSHAKE  6.99
GULABJAMUN 699 MASALASODA  6.99
RAS MALAI 799 POPS 2.99
RICEPUDDING ~ 799 MILKSHAKE 699
MANGO FRUIT TR

CREAM

Chocolate)

7.99

Pleaze Let 1 Know I Von Have Any Dairy, Gluten & M Allergy
Befine Placing the Order and Your Preferred Spicy Level (Spacy, Bedivm, Mildy
Prices are subject 1o chiangs without any prior nofice,




