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Vegetable Samosa (2 pieces)
Light crisp postry filLed with potatoes ond peos
Beef Samosa (2 pieces)
Light crisp postry filled with seosoned ground beef ond peos
Vegetable Pakora (6 pieces)
Pototo ond onion fritters cooted in o light chick peo botter
Onion Bhaji (6 pieces)
Fresh cut onions fried in o spicy chick peo batter
Honey Chili Cauliflower (8 pieces)
Couiliflower tossed in o haney chiLi souce that's sweet ond spicy then fried
Paneer Pakora (6 pieces)
Delicotely seosoned, cottoge cheese pieces crumbed ond fried
Papri Chaat
Crispy chips, potataes, chickpeos, onions mixed with tomorind ond mint chutney
Chicken Pakora (8 pieces)
Tender pieces of boneless chicken breost morinoted in mild spice
Fish Pakora (8 pieces)
Tender pieces of f resh AtLontic cod morinoted in mild spices then f ried
Veggie Trio (veg samosa, paneer pakora, veg pakora)

Meat Trio (beef samosa, tandoori chicken, f ish pakora)

(for 2)
(for 3)
(for 4)
(for 2)
(for 3)
(for 4)

(or more)

5.50

5.95

10.95

11.95

11.95

11.95

12.95

13.95

r3.95

14.95
18.95
22.9s
17.95
23.95
29.95

5.95

4.95

3.95

15.95

15.95

19.95

18.95

15.95

15.95

14.95

14.95

15.95

17,95

13.95
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Butter Chicken (mitd & sweet)
Karmo Speciolty, boneless chicken cooked in o "sweet" creomy buttery tomoto souce
Traditionat Butter Chicken (med spicy)
Boneless chicken cooked in o "spicy" buttery tomota sluce with on onion bose
Chicken Tikka Masala
Morinoted boneless chicken simmered with onions ond green peppers
Coconut Chicken Gurry
Boneless pieces of chicken prepored in o coconut based souce
Lamb Kashmeri
Boneless pieces of lomb cooked in on onion bose gravy with green peppers
Beef Dopiaza
Boneless pieces of beef cooked with onions, tomotoes, herbs and spices
Goat Curry
Goot meat marinoted in o house-blended curry served bone-in

The fotLowing dishes can be made with chlcken, lamb or beef (add $/ for Lamb).

Korma
Mild curry prepored with coshew nuts, soffron ond cordamons
Vindatoo (Very, Very, Spiry)
Fiery hot dish f rom Goo mode from crushed chillis
Rogan Josh
Thick tomoto base curry cooked with soutded onions
Spinach Gosht
Spinach Lavers- orgonic ground spinoch cooked with spices
Madras (Very Spicy)
Spicy dish f rom South lndia cooked with bell peppers
Bhoona
Korma speciol, troditionol curry cooked with herbs and spices
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Prawn Korma
Prowns cooked in o mild curry enriched with creom, coshews ond spices
Prawn Masata
Prowns cooked in o onion bose gravy, served with onions ond green peppers
Prawn Coconut Curry
Prawns prepored in o mild coconut souce
Prawn or Fish Curry
Atlontic cod or shrimp cooked in spicy onion bose curry
Seafood Curry
Freshly prpored prowns, fish ond scallops tossed in o chef speciol curry souce
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Bombay Potatoes
Spiced pototoes in a onion ond cumin bose grovy with o touch of tomoto souce
Attoo Ghobi
Coulif lower, pototoes ond green peos fossed with herbs ond spices
Channa Masata
Chickpeos cooked with onions, tomatoes ond green chiltis
Matai Kofta
Vegetoble botls mode f rom groted pototoes, cauliflower, corrots ond paneer
Cooked in tomoto ond coshew bosed souce
Bhindi Dopiaza
Fresh 0kro, souteed with gorlic, ginger, onion, tomoto ond spices
Eggptant Bharta
GrilLed eggplont soutded with herbs, peos ond spices VEG C0NTlNUED.......

15.95

15.95

15.95

15.95

16.95

14.95

16.95

15.95

15.95

15.95

14.95

15.95

15.95

17_95

16.95

17.95

16.95

21.95

13.95

th.95

13.95

13.95

14.95

14.95
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Lentit Soup
A mildly spiced yellow lentil soup
Kachumber Satad
Mix of diced tomotoes, anions, cucumbers ond spices with vinaigrette dressing
Cucumber Raita
Side dip, diced cucumbers with spices in ploin yogurt
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TandooriChicken
Holf chicken morinoted in troditionol spices with yogurt then roosted
Chicken Tikka (8 pieces)
Boneless chicken marinoted (choose Mild, Mint or Spicy Vindoloo flovor)
TandooriTiger Prawns (6 pieces)
Fresh jumbo prowns tossed in o spicy morinote ond tondoored to perfection
Fish Tikka (8 pieces)
Fresh Atlontic cod morinoted in on orroy of spices, our tandoori chef's specialty
Paneer Tikka (8 pieces)
Delicotely seosoned homemade cottoge cheese pieces tandoored
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Chiti Chicken
Boneless chicken morinated Chinese style cooked with lndion herbs
ond spices
ChiLi Paneer
lndion cheese morinoted with slivers of gorlic ond sautded
Vegetable Manchurian
Dumplings of mixed vegetobles cooked with sout1ed onions and soy souce
Chicken Manchurian
Deep f ried boneless chicken delicately cooked in soy ond lndion souce
Prawn Chil,i
Prowns prepared in lndion spices ond morinoted in sweet soy souce
Hakka Noodles
Stir f ried noodLes with f resh vegetables, onions ond light soy souce



Vindatoo Sabzi (Very, Very, Hot)
Fresh mix of crushed chillis ond morinoted vegetobles
Dat Makhani or Yettow Dat
Medley of lentils cooked with fresh herbs ond spices
Patak Paneer
0rgonic spinoch morinated in o voriety of spices, cooked with homemode cheese
Muttar Paneer
lndian style homemade cheese, cooked with peos in o mild curry souce
Shai Paneer
lndian style homemode cheese pieces in o creomy tomoto butter souce
Kofta Korma
Vegetoble dumplings cooked in o mild onion bosed gravy gornished with coconut
Navrattan Korma
Assortment of f resh mixed vegetobles cooked with a orroy of spices in o
mouth watering mild coshew souce
Khadai Paneer
Homemade cheese prepared with sautded onions, ripe tomatoes ond green peppers
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Plain Naan
White flaur breod boked in the tondoor
Garlic Naan
White flour breod topped with f resh gorlic boked in the tondoor
Roti (Tandoori or Chapati)
Whole wheot breod boked in tandoori ovenor chopoti coaked an flot grill
Gluten Free Roti
Rice and Corn flour
0nion Kutcha
Ploin flour breod stuffed with onions
Alloo Naan
White flour breod stuffed with spicy patotoes
Paratha (tachhedar)
Whole wheot loyered breod cooked in tqndoori oven
Karma Speciat Naan
White flour breod stuffed with poneer, pototo, onions and green chillis
Coconut Naan
White flour breod stuffed with coconut ond sweetener
Spinach & Cheese Naan
White flour bread stuffed with fresh spinoch and cheese
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Basmati Rice
Coconut Rice
Saffron Rice
Jeera Rice
Fresh basmoti rice cooked with cumin ond lightly spiced
Peas Pitau
Aromotic bosmoti rice baked with peos
Karma Fried Rice
Fresh basmoti rice, f ried with f resh mixed vegetobles ond mild spices
Vegetabte Byrani
Fresh mix vegetobles cooked with rice ond mild spices. Moy contain plum pits
Chicken, Beef or Lamb Byrani (Add $1 for Lamb)
Choice of meot cooked with bosmoti rice flovored with f resh herbs ond
spices. Moy contoin plum pits
Prawn Byrani
Morinoted Prowns cooked with bosmoti rice in f resh vegetobles ond spices
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Take-Out Menu

DINNER
Monday to Thursd ay 4.30pm - 9.00pm
Friday and Saturd ay 4.30pm - 9.30pm

Sunday 4.30pm - 9.00pm

PH: 403 .257.4977
Bay 309-4600, 130 Ave S.E.

WWW.KARMACALGARY.COM
@karmacalgary

PLEASE ADVISE SERVER OF ANY ALLERGIES
(ALLERGY MENU AVAILABLE)

(MOST DISHES CAN BE PREPARED MILD, MEDIUM OR SPICY)

13.95

13.95

14.95

14.95

14.95

13.95

13.95

14.95

3.25

3.95

3.25

3.95

4.95

4.95

4.50

5.95

4.50

5.95

4.50
5.95
5.95
5.95

5.95

12.95

14.95

15.95

16.95
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