
Beginnings

Lamb Chops      | $33.99                                        
Eggplant relish, Cilantro crema, Lime

Tandoori Paplet          | $32.99
House slaw, Fennel, Grilled lemon

Pear Kachori Salad     | $14.99                            
Feta, Saffron pear, Maple cumin dressing

Harissa Chicken Tikka     | $24.99                         
Tableside flambé, Scotch bonnet, Mint

Old Monk Mussels     | $18.99
PEI Mussels, Indian rum, Chives

Onion and Leek Pakora               | $12.99
Carom seeds, Fennel, Nigella seeds, Gram flour

Kadak’s Samosa Chaat     | $14.99                                           
Tamarind, Beetroot yogurt, Chickpea tempura

Mumbai Pav Bhaji      | $17.99                            
Spiced vegetable mash, Red onion, Buttered buns

Ricotta Chaat          | $18.99                                  
Kale fritters, Lotus root chips, Chili aioli

Classic Vada Pav     | $13.99
Yukon potato, Garlic chutney, Fried chilli 

Papad Chutney Basket               | $8.99                                    
Assorted fritters with house chutneys

Amchur Okra Fries              | $9.99                                    
Crispy fried okra tossed with house blend spices

Roasted Mushroom Shorba          | $10.99                                  
Farm button mushrooms, chilli oil, thyme

Classic Paneer Tikka          | $22.99
Confit garlic, Pressed yogurt, Cilantro
Upgrade to Chimichurri Tikka +$1.99             

Smoked Chilli Paneer Tikka          | $23.99              
Smoked chilli marinade, Sesame, Cilantro

Highway 401 Chicken Tikka      | $23.99                         
Charcoal butter, Garlic aioli, Star anise

Butter Garlic Shrimps     | $26.99                                   
Rosemary, Sourdough, White pepper
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Kadak’s Butter Chicken      | $23.99
Kasoori butter, Ontario tomato, Farmer’s cream

Malvani Chicken Rassa           | $24.99                                               
Coconut, Byadagi chilli, Malvani masala

Saoji Mutton curry           | $28.99                                            
Red onion, Coconut, Thecha masala

Kale Saag Paneer          | $22.99                                        
Saffron paneer, Kale ragout, Confit garlic

Kadak’s Dal Bukhara          | $20.99                                          
Barista butter, Kasoori, Garam masala

Champaran Meat     | $31.99                                     
Bone-in mutton, Confit chilli

Jhinga Malaikari      | $26.99                                             
Cashew, Coconut, Curry leaves 

Hooman’s Fish Curry          | $28.99                         
Sour plum, Coconut, Market catch

Gobi Matar Kofta           | $23.99                                        
Peas, Cashew, Pheni

Paneer Butter Masala          | $23.99                 
Cashew, Melon seeds, Fenugreek

Chicken Tikka Masala      | $24.99
Cashews, Melon seeds, Fenugreek leaves

Lamb Rogan Josh           | $28.99
Black cardamom, Kashmiri chilli, Fennel

Portobello and Oyster Korma          | $27.99             
Moti pulav, Cashew cream

Goan Prawn Curry           | $26.99                                      
Kokum, Coconut, Corriander seeds

Kachhi Gosht Biryani      | $28.99                

Dumpukth Chicken Biryani      | $24.99                    

Garden Paneer Biryani          | $23.99                       

Prawn Gheeroast Biryani      | $27.99                        

Crab Xec Xec              | $32.99                                 
Palm vinegar, Coconut, Tamarind

Aloo Gobhi               | $21.99
Roasted cauliflower, Yukon potatoes, Fenugreek

Main Event

Ghee Tempered Dal Tadka              | $16.99
Smoked ghee tadka, Crispy garlic, Fresh cilantro                               

Chana Masala               | $18.99 
Chickpea, Kalonji, Cilantro
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Biryanis
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Butchers Curries

Konkan Baingan Bharta “Eggplant”     | $22.99
Mustard seeds, Crushed Peanuts, Curry leaves                                  



3 Course
Set Menu
 $34.99

Appetiser - Choose 1
Samosa

 Chimichurri Paneer Tikka
 Highway 401 Chicken Tikka 

Butter Garlic Shrimps 

Mains - Choose 1
Paneer Butter Masala

Kadak Butter Chicken 
Lamb Rogan Josh 
Goan Prawn Curry

*Served with Rice & Bread

Dessert - Choose 1
Gulab Jamun

Malai Ice Cream

Vegetarian      

SideS

Finale

Plain Naan | $4.99        

Pav - 2 pcs | $3.99                                                 

Truffle Cheese Naan | $8.99                                          

Mango Pickle & Chutney | $3.99                                               

House Salad / Lachha Onion | $3.99                                            

Tamarind Chutney | $2.99

Ghee Basmati Rice | $7.99                                         

Mint Chutney | $2.99

Boondi Raita | $5.99

Breads & Rice

Butter Naan | $4.99

Garlic Naan | $5.99

Garlic Parm Naan | $6.99

Chili Garlic Naan | $5.99

Plain Roti | $4.99 

Butter Roti | $5.99 

Jeera Rice | $8.99

Moti Pulao | $8.99

Gulab Jamun Crème Brûlée | $13.99                                                      
When gulab jamun vacations in Paris comes back caramelized

Lotus Malai Scoop | $8.99   
Cashew, Pistachio, Rose petals                      

Chili Chocolate Mousse Cake | $11.99
Chili raspberry, Mint, Vanilla mousse

(50% of this amount supports charitable initiatives)

18% Gratuity will be added to tables of 6 or more

Gluten Free      

Dairy Free

Supporting cast

As Per Avaibility


