
69 Yorkville Ave.
Toronto, Ontario M5R 1B8
T: 416) 961-8349
E: info@utsav.ca

Open: Monday - Saturday
Lunch: 11:30 am - 2:30 pm
Dinner: 5:00 pm - 10:30 pm

Shuruwat (Appetizers)
3.50 Vegetable Samosa Seasoned potatoes and peas wrapped in a light pastry
5.75 Paneer Pakora Home made cottage cheese coated with garbanzo batter and fried
4.75 Vegetable Pakora An assortment of veggies coated with garbanzo batter and fried
5.50 Onion Bhajia Sliced onions, crisp fried with seasoned garbanzo batter

10.95 Tandoori Chicken Chicken marinated in yoghurt and freshly ground spices skewered and grilled 
to perfection in clay oven

10.95 Chicken Tikka Cubes of fresh chicken marinated and grilled in clay oven
10.95 Fish Tikka Cubes of salmon marinated and grilled to perfection in clay oven
10.95 Jhinga Tandoori Prawns marinated in herbs and spices skewered and grilled in clay oven
10.95 Paneer Shashlik Delicious combination of cottage cheese, green pepper, onions and tomatoes       

grilled in clay oven                                                                               
8.95 Tandoori Gobi Cauliflower marinated in freshly ground spices and grilled in clay oven

Shorbas (Traditional Indian Soups) 
3.95 Mulligatawny Soup
3.95 Lentil Soup

Bahar-E-Sabz (Meatless/Vegetarian Specials)
9.95 Sag Paneer Chunks of freshly home made cheese smothered in seasoned and tempered spinach
9.95 Matar Paneer Cottage cheese and green peas cooked in butter flavoured tomato gravy                
9.95 Paneer Makhni Home made cottage cheese simmered in creamy tomato curry                                 

10.95 Paneer Pasanda Home made cottage cheese in mild cashew cream sauce                                        
9.95 Aloo Gobi Cauliflower and potatoes cooked with freshly ground spices and tomatoes               
9.95 Baingan ka Bartha Roasted eggplant seasoned with herbs and spices and sautéed with onions                
9.95 Bhindi Churchuri Fresh okra chef's style                                                                                                     
9.95 Bhindi Bhaji Fresh Okra sautéed along with diced onions, tomatoes and spices                              
9.95 Navrattan Korma Combination of garden vegetables cooked in rich cashew cream sauce             
9.95 Dhingri Masala Mushrooms cooked with onions, tomatoes and seasoned with freshly ground spices.                    
8.95 Channa Masala Chick peas cooked with special blend of herbs and spices                                     
9.95 Dal Makhni Black lentils cooked with a medley of spices on slow fire                                          
9.95 Subzi do-Piaza Garden fresh vegetables cooked with cottage cheese, onions and tomatoes               

Sammunder Se (Seafood Delicacies)
14.95 Goan Fish Curry Filet of salmon cooked in a traditional hot and tangy goan curry                       
13.95 Fish Masala Filet of salmon cooked in cashew curry sauce
15.95 Shrimp Vindaloo Shrimps cooked with fiery red hot spices                                                                  
15.95 Shrimp Malai Curry Shrimps in mild cashew cream sauce                                                            
15.95 Shrimp Sag Shrimps cooked with spinach and spices                                                    
15.95 Shrimp Dhingri Shrimps cooked with mushrooms, tomatoes and onions                              

Gosht Laziz (Fragrant Tender Lamb)
12.95 Lamb Curry Boneless pieces of lamb cooked in curry sauce                                            
12.95 Lamb Korma Lamb cooked in mild cashew cream sauce                                                     
12.95 Lamb Vindaloo Boneless lamb cooked with potatoes in a hot spicy and tangy sauce         
12.95 Lamb Kadai Tender pieces of lamb cooked in cashew sauce with fried onions, potatoes and red 

peppers                                                                            
12.95 Lamb Madrasi Tender pieces of lamb cooked in spicy coconut curry sauce                   
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Beef
12.95 Beef Masala Beef chunks simmered in cashew curry sauce with nuts and spices and 

garnished with almonds
12.95 Beef Vindaloo Beef cooked with potatoes in a hot, spicy and tangy sauce                           
12.95 Beef Madrasi Beef cooked in spicy coconut curry sauce                                                        
12.95 Bahar-e-Murg Butter Chicken tender pieces of chicken grilled in tandoor and simmered in 

creamy tomato curry garnished with almonds
12.95 Chicken Tikka Masala Boneless chicken pieces marinated in yoghurt and spices, grilled in clay Oven 

and cooked in special sauce
12.95 Chicken Korma Kashmiri Boneless chicken pieces cooked in a mild cashew cream sauce garnished 

with almonds and raisins
12.95 Chicken Vindaloo Chicken cooked with potatoes in a hot, spicy and tangy sauce
12.95 Chicken Madrasi Chicken cooked in spicy coconut curry sauce
12.95 Chicken Kadai Boneless chicken cooked in cashew sauce with fried onions, potatoes and red peppers
12.95 Chicken Bhartha Chef’s special

Biryani (Savory Rice Dishes)
12.95 Prawn Biryani Basmati rice flavored with saffron and cooked with marinated shrimps
10.95 Gosht Biryani Basmati rice cooked with marinated lamb or beef flavored with saffron
10.95 Chicken Biryani Saffron flavored basmati rice cooked with chicken
9.95 Vegetable Biryani Saffron flavoured rich cooked with vegetables
3.00 Basmati Rice
3.95 Matter Pillau Basmati rice cooked with peas, nuts and raisins
4.95 Navrattan Pillau Basmati rice cooked with mixed vegetables nuts and spices

Freshly Baked Indian Breads 
1.95 Nan Leavened bread
2.95 Garlic Nan Nan bread baked with fresh garlic
1.95 Roti Whole wheat bread baked in clay oven
2.95 Lachha Prantha Butter layered whole wheat bread baked in clay oven
2.95 Aloo Prantha Whole wheat bread stuffed with potatoes, lightly spiced

Laziz Nawale (Side Dishes)
2.95 Raita Yoghurt mixed with cucumber, tomatoes and onions
2.95 Kachumber Salad Chopped onions, cucumber and tomatoes in lime and spices
1.95 Mango Chutney Mixed spicy pickle

Benazir Sharing (Desserts)
4.95 Rasmalai Cheese balls flavored and cooked in thickened milk
3.95 Gulab jamun Condensed milk balls in sugary syrup
2.95 Rice Pudding Rice cooked with milk and flavored with cardamon

Mashrubat (Beverages)
2.95 Lassi Mango, sweet, salted
1.95 Chai Indian spiced tea
1.95 Juices
1.50 Soft Drinks Coke, diet coke, ginger ale
1.50 Water Perrier, mineral water

Taxes not included.  Prices may change without notice. Utsav.ca: Festival of Fine Indian Dining


