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Located in the Etobicoke west bordering Mississauga, Angara Indian
Restaurant offers 3 wide assortment of autherntic Indian dishes made
from traditional ingredients infused with fresh Indian herbs and spices.

From the heartland India, Yash brings you the Indian deligacies as
authentic as they could be. His North Indian apgd Hakka speciaitissiill
take you back to the mmemories of enjoying apna wala fawer in the
aisles of Ahmedals eihl, Amritsar, and Kolkata s
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All of our dishes are medium, please put a note if you would like mild, m
let us

Lunch Special available up to 3pm only Hakka Lunch Special available upto 3 pm enly
1 Entree sarved with Basmat| Rice MNaan, Samosaand 1 Entrea Served with Either Fried Rice/Nood|e with a
Salad Spring Roll.

Paneer Tikka Masala J Chilli chicken
paneer cooked with red peppertomate and crearm sauce Lightly Battered Chickern Cooked in Chilli Sauce with Red
and Green Pepper
Chana Masala
Chickpea in Onion, Carlic, Tormate Sauce Bombay Chicken
Chicken Cooked with Onion, Green Chilll, and Curry
Paneer Makhni Leaves
Cottage Cheese in Creamand To
Chilli Paneer
Mattar Paneer

Lightly Battered Cottage Cheese in Chilli Sauce with Red
Cottage Cheese in Cream and Cashew Sauce f ’H and Green Pepper

Paneer Butter Masala Bombay Paneer
Cottage Cheese Served in Butter Sauce, Semi Dy Cottage Cheese Cooked with Onisn, Green Chilll and

Curry Leaves
Chicken Tikka Masala

Chicken Cooked with Red Pepper, Green Pepper Tomata
and Cream Sauce

Chicken Curry
Boneless Chicken Cooked with Traditional Indian Style

Butter Chicken
Boneles Chicken in Cream and Tomato Sauce

Chicken Vindaloo
Baneless Chicken Cooked In Splcy Hot Sauce

Lamb Curry
Bonealess |amb Cooked with Onlon, Garlic, Ginger,
Tomato

Lamb Vindaloo

Boneless Lamb Cooked in Spicy Hot Sauce
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Masala French Fries 5793 Masala Papad

Crispy fries tossed in spices Lentil Crackers topped with spiced salad

Hara Bhara Kabab $10.99 Paneer K Gulguley
& pieces) {Can be Vegan ) (Mix Veq battered and fried with Delicious Cottage cheese balis crurnbled-and served fried
light spices

Khatti Mithi Gobhi @ [Cauliflower), Paneer, 5 Veg Pakora
Chicken B

your chelce of protein battered and sauted in tangy and

{8 pieces) {Assortment of vegetables battered and fried )

seeel.sauce

Chicken Pakora

{8 Pieces) [Chicken battered-and fried |




Veg Samosa

2 pieces {indian pastried stuffes with potatoes and spices
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Chicken Lollipop 8 pieces

“**Chef Special Bombay Chicken ***
kan prepared dry with red onion , green

chilll, and eurry

Butter Chicken Poutine

desi style Poutine in Butter Chicken Sauce

Bhel Puri

Lentil Vermicelll, rice crisp, onion, carriander in chutneys

Samosa Chaat

Veg Sarnosa with chickpea , chutney and yogurt

Aloo Tikki Chat

Potatao Paties in chutneys and yogurt

Steam ( Veg/ Chicken)

Tandoori Momo (Veg /Chicken)

Butter Chicken Momo

Chicken momo in butter chicken sauce

Afghani Meme (Veg/Chicken)

Momo tossed |n creamy sauce, Chaose Veg/Chickan

I

Hot and Sour (Veg/Chicken)

Tandoori Wings
& Pieces) [chicken wings mannated and cooked In

doar

Drums of Heaven

Lollipop tossed in house chilll sauce

*=*Chef Special Bombay Paneer ==
Panear Prepared dry with red onion , green chilli, and
curry legves

Angara Veg Platter

{2 picce veg pakora, 2 paneer gulguley, 2 hara bhara, 1

cocktall samosa)

Chaat Paapdi
Flour Crisp, chickpea, and potato in chutneys and yogurt
I EEEe. TEEEE W - . =

Dahi Bhalla Chat

Fried lentil Balls inehutney and yegurt

Chilli Moo (spicy) (Veg/Chicken) (Grawy/ Dry) #1299

lossed with red and green pepper

Paneer makhani veg Momo

Veggie momain paneer makhani sauce




Kuchumber Salad

cucumber, tomato, anion, red pepper, carrat , lghtly

spiced

Mango Salad
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Kashmiri Paneer Tikka

Cottage ch e marinated in ginger, garfic, yogurt

-

Malaiwala Paneer Tikka

Cottage cheese marina team and

Tandoori Wild Mushrooms

Wild mushroams marinated in tandoar

Tandoari Masala Chaap

Soyabean marinated in ginger, garlic and spices

Tandoaori Chicken

Half of the chicken marinated and cocked in Tandoor

Afghani Chicken Tikka

Boneless chicken cubes In Cashew, Malai marination

Chicken Tikka Trio

2 pieces chicken tikka, 2 hariyali chicken,

Tandoaori Jungli Jhinga

Shrimp marinated in Ginger and spices

Luckhnowi Sheekh Kabab (Chicken/Lamb)

minced Chicken/Lamb marinated and cooked

Dal tadka

vellow lentils in ginger, garlic

Baingan Patiala
Baby Eggplant cooked with Spices

Peanut Masala

t with chaal masala, cucumber, onion, tomato,

green chilli

Paneer Mint Tikka

Cottage cheese marinated in fresh mint chilligarlic

Paneer Tikka Trio

2 Kashmiri, 2 Mint, 2 Ma e Paneer Mix

Soya Malai Chaap

Soyabean marinated increamand 5

Chicken Tikka

Boneless Chicken Cubes marinated and cooked in

Tandoar

——

Hariyali Chicken
Boneless chicken tiika marinated in mint, corriander,
chilll

Chicken Kali Mirch Tikka

Boneless chicken marinated in black pepper and spices

$14.99

Adraki Lamb Chops

w of lamb marinated in ginger and spices=

Jalki Rani Tandoor Mein

Thick Cut Salmon Tikka marinated and cocked in

[andoor

Angara Mix Grill
2 Chicken Tikka, 2 Harlyali Chicken, 2 Lamb Kabab, 2

Shrimp

Bhindi Do Pyaza |

Okra Fried and Sauted with tormata and Omion

Chana Masala

Chickpea cooked with onion; garlic, tomato

$1559

1299
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Aloo Gobhi

Caulifiow

B

Mushreom Takatak |

Mushroom Sauted and cooked N rich tomato II|

Malai Kofta

Paneer and Potato Dumpling cocked in creamy sauce

Dal Makhni

Blacklentlls in tomato and ereamy sauce

Mutter Paneer

Green Peas and cottage cheese in creamy Sauce

Methi Malai Mutter

Green Peas, And Cottage cheese in fenugreek flavaur

T —"__‘!

514.99 F

Paneer Tikka Masala

Paneer cooked with red p

and cream sauce

Paneer Butter Masala

Cottage cheese served in butter sauce, sermi dry

Shahi Paneer

Cottage Cheese in rich creamy sz

Cheese Butter Masala

cheese sarved in rich butter sauce, semi dry

Kaju Khoya Curry

Cashew in creamy sauce with khoya and tossed |eera

W
i
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Veg Kohlapuri

Mined Vegetables cooked with spices

Saag Aloo 13 99

Spinach and polato cooked with spices

o

Palak Paneer

Paneer and Spinach cooked in rich creamy sauce

Navaratna Veg Korma

Mixed veqg In Creamy Sauce

Khumb Mutter Paneer

Mushreom, Peas and cottage cheese In creamy sauce

Paneer Makhani

Paneer In 1omatae and creamy sauce

Kadhai Paneer
Paneer Cooked with red and gresn pe

ginger garlic sauce

Tawa Paneer Masala

tage chesse in cream sauce with red and green

pepper

Achari Paneer

Cottage Cheese cooked with plckles

Kaju Masala

Cashew cooked in rich Kadhai sauce with fenugreek

Kaju Makhni Ki Sabji

Cashew and foxnuts in rich butter sauce

Kadaj Soya Chaap |

Sayabean cooked inrich Kadai Sauce

rlE ™

Soya Chaap Makhan Wala

Soyabean Cooked in Cream and butter sauce

**Chef Special Angara Paneer™*

Y GLT h homem ef special

rved ina sizzling plate

Tawa Soya Chaap
Mashed Sova bean' Chaap cooked with onien and

CAshnew
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e Anda Curry

Bolled egg cocked with spices




Butter Chicken
(Most Popular North Indian dish prepared in a lighthy

spiced temato and crearm sauce)

Chicken Korma

Chicken cooked in mild cream and cashew sauce
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Chicken Curry

of Chicken cooked in a traditional Indian sauce

Cubes

Chicken Tikka Masala

Chicken Tikka from Tandoori oven cooked with Red and

Green Pepper

Chicken Lababdar

Chicken Cooked with crear, onion, and tomato sauce

Chicken Vindaloo Spicy

A Goan Speciaity cooked in aspiey.chili s

Chicken Madras

Chicken cubes cooked with coconut milk, mustard seeds,
and curry leaves

Chicken Jalfregi

Chickern sauteed with fresh vegetables and spices

Chicken Kadaij
Chicken Cubes lightly spiced and cocked with tomatoes
and red and green pepper

with hememade chef special

z2ling plate

Beef/Lamb Kadai

Cubes of Lamb or Beefin a blend of black pepper, onion,

green pepper and spices

Beef/Lamb Vindaloo (Spicy)

Lambor Beef cooked with hot chili sauce

Beef/Lamb Saag

Beef or Lamb cooked with Spinach

Beef/Lamb Methi Malai

Baefor Lamb in crearmy sauce with a hint of Fenugraek

Fish Malabari

Fish Curry with a ground coconut

¥

Saag Chicken

Cubes of chicken cooked with Spinach
-

Chicken Bhuna

Well spiced chicken curry with a thick sauce

Chicken Choosa

Bone in tandori chicken In tikka masala sauce

Methi Malai Chicken

Chicken Cubes i creany sauce with a hintof Fenugreak

Beeff/Lamb Curry

Beef or Lamb cooked inginger, garlic, tamato, and onien

sauce

-
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Beef/Lamb Korma

Rich. flavorful and comforting Lamb or Beef cooked with

Beef/Lamb Bhuna $16.99

‘Well spiced besf or lamb qurry with a thick

Beef/Lamb Rogan Josh

Beef or Lamb cooked with yogurt, onion, gingerand

aarlic

| ==*Chef Special BeefflLamb Angara =*
Spicy yet craamycurmy with o

spices served In a sizzling plate

Fish Tikka Masala
Fish

~ooked like chicken tikka masala style




Fish Kadhai

Fizh cooked in tomato sauce with red and green pepper

Shrimp Kadai
Shrimp cooked in tormato sauce with red and green
peEpper

Shrimp Makhani

Shrimp coaked in tomato and cream sauce

Fish Angara

Fish cooked in house special sauce

Veg Manchurian Gravy/Dry (Vegan)

Chicken Manchurian Grawvy/Dry

Chilli Fish Gravy/Dry

Sezwan Chicken Gravy/Dry

Sezwan Noodle Veg/Chicken/Shrimp

Plain Basmati Rice

Saffron Mutter Pulao

Dum-a-dum Mast Biryani Veg

-

Shrimp Korma
Rich, flavorful and comfarting Shrimp cooked i milid

cream and cashew sauce

==

Shrimp Vindaloo (Spicy)
Shrimp cooked in hot chili and traditional tomato-based

CUImy 5auce

-

Shrimp Makhan Masala

Shrimp cooked in a Chicken tikka masala style

Shrimp Angara

Shrimp cooked in house special sauce

(Makka S
i -

Gobi Manchurian Gravy/Dry (Vegan)

Hakka Fried Rice Veg/Chicken/Shrimp

Sezwan Rice Veg/Chicken/Shrimp

Tandoori chicken fried rice/chowmein
4 —_— - A3

House special veg manchurian fried
rice/fchowmein

Veg Nawvratna Pulao
A TEECEEE T

Dum-a-dum Mast Biryani
Chicken/Lamb/Beef/Shrimp




Plain Naan Butter Naan
¥ ! . = EEE .

Garlic Naan | 'lﬂ Cheese Garlic Naan
Angara Naan (with minced chicken) w Methi Mirchi Naan (With Fenugreek and Chilli)

-

Amritshari Kulcha (With lightly spiced onion) 549 . Peshawari Naan (With cherry, cashew and
coconut)

Bullet naan
Lacha Paratha (Flaky Layered Bread)

Methi Mirchi Paratha (With Fenugreek and
chilli} #

Cucumber Raita 53.49 Mango Chutney
7 - ! = e ]
Mixed Hot Pickle 199 i Chutney trio

Mint Chutney

Papad (2 Pieces)

Gulab Jamun (3 Pieces) $4.95 Rasmalai (3 Pieces)

Durnpling of milk powder in honey Spongy patties of cheese in a saffron-milky sauce

Gajar Halwa (Carrot Pudding) B6.48 Matka kulfi

' \
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Coke/ Diet Coke/ Sprite/ Gingerale 3 Iced tea/ Perrier/ Mineral Water

e = =

Mango/Sweet/Salted Lassi 5490 Limca/Thumps Up/ Fanta

Chai tea (comes with Sugar) Coffee/ Tea/ Green Tea/ Mint Tea




Mango/Orange/ Cranberry Juice

Virgin Pina ceolado

Virgin Mojito

416 620 9555

yaraindiz

Fresh Lime Soda
-

Virgin Daguiri
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