Aravind


Appetizers

	Mulligatawny Soup

Vegetable and coconut milk soup  seasoned with tamarind, black pepper, ginger and garlic               7                                                                

Trio of Mini Dosas

Crispy rice crepes filled with chefs  selection of  fillings                                                                       7                                                                               

Mixed  Pokoras 

Vegetable fritters in a spiced chickpea batter paired with chicken fritters in a rice flour batter served with tamarind sauce and coriander chutney            9                                                                                     
	Digby Bay Scallops

Pan seared with a coriander and coconut    sauce                                                                  12

Atlantic Crab Cakes

Spiced Atlantic Rock crab cakes served with a  house yougurt and tamarind reduction               9                                       

Breads and Spreads

A selection of Kerala breads with eggplant, lentil and spinach dips                                                10


Mains

	Masala Dosa

A classic Keralan meal. A savoury rice crepe filled with a potato and onion masala. Served with traditional accompaniments.                                  12

Avail

Mixed vegetables simmered in a turmeric yogurt and fresh grated coconut, served with squash and lentil puree, saag paneer and flaky parathas.         16

Malabari Chicken

Free run, bone in  chicken breast stewed in a Malabari style fennel, tomato, cashew and coconut masala Served over basmati rice and accompanied by beans thoran.                                                      19

Lake Huron Pickeral

Lake Huron pickerel in a  tomato, kokum and coconut milk curry with cabbage thoran and 

basmati rice                                                             22


	Mixed Mushroom and Aubergine Curry

A rich mixed mushroom and aubergine curry  served  over savoury rice flour pancakes with split mung dhaal.                                                18                                        

 Arctic Char

Seared fillet with a green apple, coconut milk and mustard seed sauce atop basmati rice and served with sauteed green beans                                    21

Ontario Lamb Leg

Braised in a turmeric, cumin masala served with sauteed cassava and brussel sprouts                  24

Dungeness Crab Biryani

A flavourful baked  basmati rice and yogurt dish, with crab meat and root vegetables. Scented with saffron and served with a  crab leg, spicy salad and raita.                                                            23




Sides

	Side Vegetables                                                     

Saag paneer

Curried chickpeas

Roasted eggplant

Sauteed pumpkin and lentils 

Roasted Cassava

Dhal                                                                       

Raita                                                                      
	6

4

3
	Flaky paratha

Uthapum

Papadums

Rice
	2.50

3 for 6

2.50

3.50
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