
Allergy Advisory  

Spice Level Advisory  

We are more than happy to create meals in accordance to your dietary needs. Please 
inform the chef of any food allergies, food sensi�vity or special needs that you may have. 

All our meals and starters have a mild spice level.

Items that have a medium (  ) or hot (  ) spice level will be indicated next to them.

You may request your meal to have the spice level of your choice.

Our story Our Promise 

We strive to serve you wholesome, nutri�ous 

and healthy dishes prepared in the most 

hygienic manner. We use the finest quality 

raw material and best industry prac�ces to 

ensure that the food we serve, preserves its 

goodness. We try our best to accommodate 

your special dietary needs.

We constantly aspire and endeavour to give 

you personalized service and undivided 

a�en�on.

Masala Bhavan has been serving Calgarians, 

tantalizing Indian flavours since 2015. It is 

owned and operated by a Cer�fied Red Seal 

Chef who has over 20 years of interna�onal 

experience at five star hotels and restaurants 

in the United Kingdom, Sri Lanka, India and 

Canada. We believe in keeping our tradi�ons 

alive and in that endeavour we bring to you

 "The flavours from a South Indian village”



D R I N K S

whi t e wi ne

 

     

     

vindaloo

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

Rani (Canada)
East Indian style lager, perfect with 
spices and curries.

Cobra 330ML (India)
Smooth, less gassy lager.

Kingfisher 355ML (India)
Light, smokey lager.

Taj Mahal 330ML (India)
Clean, crisp, and light with delicate 
flavour.

Taj Mahal 650ML (India)

Tiger (Singapore)
Golden colour, spicy hop flavour, clean 
a�ertaste.

Stella (belgium)
Balanced amber lager.

alexander keith’s (Halifax)
Pale ale

Budweiser (USA)
Smooth lager aged using beachwood 
process.

Grasshopper (Canada)
Wheat ale, fruity and bready notes.

Heineken (holland)
Lager with bold bi�erness of hops.

Non-Alcoholic Beer

$5.50

$6.50

$6.50

$6.50

$1 1.00

$6.50

$6.50

$6.50

$5.00

$5.50

$6.50

$4.00

Riesling
This Late Harvest semi sweet German 
wine has apple, peach, and floral notes. 
Pairs perfectly with bold flavours of 
Indian food and desserts.

Pinot Grigio
Dry, vivacious notes of citrus, green 
apple, and orange blossom.

Sauvignon Blanc
Crisp, elegant, and refreshing. Zesty and 
aroma�c with lots of lively fruit 
characters. A concentra�on of tropical 
and gooseberry flavours with an 
abundant bouquet.  

Chardonnay
Deep oak flavour with a velvety mouth 
feel. Subtle notes of lemon, melon, 
grass, and vanilla.

BTL5OZ

$30.00

$30.00

$30.00

$30.00

$8.00

$8.00

$8.00

$8.00

LassiLassiLassi

Pinot Noir
Light bodied, smooth wine, has notes of 
berries, cherry and sweet spices, 

Cabernet Sauvignon
Balanced, dark cherry flavour with 
toasty oak and fine tannin.

whi t e wi ne

$35.00

$30.00

BTL

$9.00

$8.00

5OZ

whi ske y

Glenfiddich
JACK DANIEL’S
Jameson

$8.00
$7.00
$7.00

1 OZ

RUM

Bacardi Original Rum
Captain Morgan Spiced Rum
Bacardi Spiced Rum

$6.00
$7.00
$6.00

1 OZ

BRA NDY

Hennessy V.S $8.00
1 OZ

GI N

Bombay Sapphire $8.00
1 OZ

VODKA

Absolut
add coke/juice

$7.00
$1.50

1 OZ

non a lcohol ic - col d

mango lassi
sweet lassi / salt lassi / rose lassi

rose milk
south INDIAN butter milk
Indian Pop - Thumbs up, Fanta, Limca

Coke, diet coke, sprite, ginger ale, 7up, 
lemon ice tea, lemonade, 
apple/orange/cranberry juice

Bottled water

$4.00
$3.50
$2.50
$3.00
$2.75
$2.50

$2.00

non a lcohol ic - HOT

masala chai tea
tea - black/mint/green

filter coffee
milk

$3.00
$2.50
$3.00
$2.00

Masala Chai tea

Masala Chai tea

Masala Chai tea

Be E RS



S TA R T E R S
S I Z Z L E R ( n o n - v e g e ta r i a n )

 

S TA R T E R S
n o n - v e g e ta r i a n

 

TANDOORI CHICKEN

Chicken legs with bone marinated overnight and roasted in clay oven.

Served with mint chutney and salad.

Boldly flavoured boneless chicken thigh, roasted in clay oven.

Served with mint chutney and salad.

$1 3.95 

CHICKEN VEPUDU ROAST
Tender pieces of chicken cooked dry with South Indian spicy Masala.

Can be made mild spice level upon request.

CHICKEN-65
Deep fried boneless chicken marinated with South Indian spices.

Served with mint chutney & lemon. 

$14.95 

$13.95 

SAFFRON MALAI T IKKA

Tender boneless chicken thigh char grilled in a rich marinade of

saffron, cheese, garlic, ginger. Served with mint chutney.

$14.95 

CHICKEN T IKKA $14.95 

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

Chicken Tikka

BANANA LEAF WRAPPED F ISH

Basa Fish Marinated with spices, onion, tomato, ginger and

garlic, pan-fried & served with onion and lemon.

$14.95

Marinated minced lamb tradi�onally cooked in tandoori oven.

served with mint chutney.

lamb seekh kebab $14.95 

GLUTEN FREE DAIRY FREE VEGAN



S TA R T E R S
n o n - v e g e ta r i a n

 

$12.95 

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

GLUTEN FREEGLUTEN FREEGLUTEN FREE DAIRY FREEDAIRY FREEDAIRY FREE VEGANVEGANVEGAN

Fish Pakoda

Vada & Idly

F ISH PAKODA (6 PCS)
Ba�er fr ied, spice marinated, fresh water
Basa fish fil lets.  Served with mint chutney.

Masala FRied F ISH (4 pcs)
Pan fr ied South Indian spice marinated Basa
fish. Served with mint chutney & lemon.

CHETTINAD MEAT BALL (6 PCS)
Minced lamb combined with freshly ground
masala and deep fr ied. Served with mint 
chutney & lemon.

$13.95 

$14.95 

$13.95 / $14.95 PEPPER FRY CHICKEN/
LAMB/BEEF
Choice of protein tossed in freshly cracked pepper
corns and spices. Served with a piece of kal dosa .

Beef SAMOSA (3 PCS)
Crisp, tender pastry fil led with spiced beef.
Served with mint chutney and tamarind sauce.

$6.95 

S TA R T E R S
v e g e ta r i a n

 

$9.95 VADA (3 PCS)
Crispy fr ied, len�l doughnut served with
sambar and chutney.

IDLY (3 pcs)
Steamed, r ice and len�l savoury cake served
with sambar and chutney.

IDLY - VADA COMBO
2 pieces of each, served with sambar and
chutney.

SAMBAR VADA / SAMBAR IDLY
3 pieces. Dipped in sambar.

$8.95 

$10.95 

$6.50 VEGETABLE SAMOSA (3 PCS )
Choice of protein tossed in freshly cracked pepper
corns and spices. Served with a piece of kal dosa .

CAULIFLOWER 65
Florets marinated in South-Indian spices and
deep fr ied served with mint sauce.

VEGETABLE PAKODA
Spiced, chickpea ba�ered, deep fr ied vegetable
dumplings served with mint sauce.

$9.95 

$10.95 

Add extra sambar $2.00 

$8.95 

S OU P S
$7.00 RASAM (VEGETARIAN)

Tradi�onal , South Indian, peppery, tangy broth.
Served with papadum.

CHETTINAD CHICKEN SOUP
Spicy chicken soup. Served with papadum.
Can be made mild spice level upon request.

$8.00 

$7.00 Moringa (Drumsticks leaves)
Soup
Flavorful extract of drums�ck leaves simmered
with yel low moong beans and spices. Served 
with papadum.

Manchow ( inDochinese)
veg / chicken
Spicy broth fil led with Asian flavour and choice
of veggie or chicken.

$7.00 / $8.00 



M A I N C OU R S E S

Tikka MasalaTikka MasalaTikka Masala

NOn- ve ge ta ri a n CURRI E S ve ge ta ri a n CURRI E S

 

     

     

PANEER BUTTER MASALA
Indian co�age cheese cooked with homemade bu�er

masala. Served with bu�er naan or steamed rice 
Subs�tute rice for coconut rice or saffron rice           +$1.00

Subs�tute bu�er naan for garlic naan                          +  $ 1.00

PALAK PANEER
Indian co�age cheese cooked in creamy
spinach sauce.

CHANNA MASALA
Chickpeas stewed un�l perfectly tender, in a
tangy tomato sauce with aroma�c spices.

BUTTER CHICKEN $16.95 

ALOO GOBI
Cauliflower, potato and tomato cooked with
ginger, green chilli, herbs and Indian spices.

MIX VEG KORMA
Fresh vegetables cooked with
cashew-cream sauce, herbs and Indian spices

M.b. EGGPLANT CURRY 

Eggplant cooked with onion, tomato, tamarind
and spices in Che�nadu style.

DAL FRY
Yellow Moong beans simmered with
Indian spices, tomato, ginger and onion.

SAMBAR
Village style len�l and vegetable stew.

POORI CHANNA
2 pieces of puffed bread served with chick pea stew.

$15.95

Channa masala
Channa masala
Channa masala

vindaloo

VindalooVindalooVindaloo

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

GLUTEN FREEGLUTEN FREEGLUTEN FREE DAIRY FREEDAIRY FREEDAIRY FREE VEGANVEGANVEGAN

poori masala
2 pieces of puffed bread served with potato 
peas masala.

$14.95

$13.95

$13.95

$13.95

MIXED VEGETABLE PORIYAL
Fresh vegetables cooked and tossed with
coconut, ginger, and curry leaves.

$13.95

$12.95

$10.95

okra MASALA 
Freshly cut okra with onion, tomato cooked in
roasted masala.

$12.95

$13.95

$12.95

$14.95

Char grilled chicken simmered in velvety tomato
bu�er sauce. Nut free.
Served with choice of bu�er naan or steamed rice.
Subs�tute rice for coconut rice or saffron rice       +$1.00
Subs�tute bu�er naan for garlic naan                     +$1.00

CHICKEN T IKKA MASALA
Chicken �kka tossed with tomato, onion

and cream masala

$15.95  

Succulent pieces of protein of choice
cooked in classical curry sauce.

(CHICKEN | LAMB | BEEF)
cURRY

Tangy, spicy curry with potato and
protein of choice. Can be made mild upon request.

(CHICKEN | LAMB | BEEF)
VINDALOO

$15.9 5/$16.95 

$15.9 5/$16.95  

CHETTINADU

Tender pieces of lamb or chicken cooked
with authen�c chet�nadu spices.

Tender pieces of protein of choice cooked in
delicate cashew cream-coconut sauce.

(CHICKEN | LAMB | BEEF)
korma

Cumin & garlic tempered with baby spinach
puree and protein of choice.

saag 

$15.9 5/$16.95  
(CHICKEN | LAMB | BEEF)

(CHICKEN | LAMB | BEEF)

$15.9 5/$16.95 

$15.9 5/$16.95 

F ISH CURRY $15.9 5
Fillet of fish simmered in vibrant
South-Indian curry sauce.

KERALA
PRAWN MASALA
Prawns tossed in Ginger scented
coconut-curry sauce in Kerala style.

$16.9 5

GOAT CURRY
Goat with bone cooked in classical curry.

$17.9 5

Braised lamb meatballs combined with
freshly ground spices.

MEAT BALL cURRY
(KOLA URUNDAI)

$16.95 



BUTTER /PLAIN NAAN 

GARLIC NAAN

Plain TANDOORI ROT I 

Butter TANDOORI ROT I 

POORI (2 PCS)

south indian paratha (2 PCS)

gluten free bread

coconut rice

saffron rice

biryani r ice

$4.95

$4.95

$9.95

Basma� rice tossed with south-Indian spices
and coconut.

Made with rice & len�l

$2.95/$2.75

$3.25

$2.75

$2.95

$4.00

$2.95

$3.50

PAPADUMS (3 PCS) $3.95
Fried papad served with mango chutney.

MASALA PAPADUMS  ( 2 PCS )
Fried papad topped with onion, tomato, cilantro and tangy spices.

$3.95

Onion chil i SALAD
Onion, chili and lemon

$2.95

CHUTNEY
Coconut, tomato and tamarind | mint and mango.

$2.95

$2.95

B R E A D S R I C E

S I D E S

$12.95

$7.95

$3.95

$7.95

$7.95

KIDS CORNER SPECIAL

Gulab Jamun
Gulab Jamun
Gulab Jamun

Cone Dosai
Cone Dosai
Cone Dosai

Onion, tomato and cucumber with lemon dressing
$4.00kachumber sALAD

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

GLUTEN FREE DAIRY FREE VEGAN

RAITA
A refreshing dip of yoghurt, cucumber and vegetables.

steamed basmati r ice $3.95

plain yogurt $2.50

Basma� rice flavoured with cardamom,
star anise and saffron.

Rice with aroma�c spices.



KOT H U  PA R AT H A

Shredded crispy paratha (south-Indian bread) 

tossed with vegetables, spices and protein of 

choice. Served with Raita.

DU M  B I RYA N I 
                           

Basmati rice cooked with an assortment of 

aromatic spices, herbs and choice of meat or 

vegetable, finished in traditional Dum style. 

Served with raita and eggplant curry.

VEGETABLE

CHICKEN

LAMB

BEEF

VEGETABLE

CHICKEN

CHICKEN-65

LAMB

BEEF

sHRIMP

goat biryani

extra eggplant curry

$11 .95

$13.95

$14.95

$14.95

$13.95

$15.95

$15.95

$16.95

$16.95

$16.95

$17.95

$2.95

L I V E  D O SA I  C O R N E R
Crisp and thin crepes made up of fermented,

stone ground, rice and lentil batter with filling

of your choice. (All dosai are GLUTEN FREE)

Served with sambar and chutney. 

PLAIN DOSAI

ONION DOSAI

GHEE ROAST

MASALA DOSAI

MYSORE MASALA DOSAI

CURRIED CAULIFLOWER DOSAI

PANEER DOSAI

CHICKEN DOSAI

LAMB DOSAI

gobi manchurian DOSAI

M.b. SPECIAL DOSAI

 $1 1 .00

$11 .95

$11 .95

$11 .95

$12.95

$12.95

$13.95

$13.95

$14.95

$14.95

$12.95

Biryani
Biryani
Biryani

DosaiDosaiDosai

GLUTEN FREE

DAIRY FREE

VEGAN

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

GLUTEN FREEGLUTEN FREEGLUTEN FREE DAIRY FREEDAIRY FREEDAIRY FREE VEGANVEGANVEGAN

MASALA BHAVAN
RAVA DOSAI

RAVA PLAIN DOSAI

RAVA ONION DOSAI

RAVA MASALA DOSAI

RAVA ONION-CHILLI DOSAI

Add ghee or cheese

Add 1 vada and 1 idly

$12.95

$13.95

$13.95

$13.95

$1.50

$4.00

$2.00Add extra sambar

Crispy crepes made of semolina and rice

flour, flavored with ginger, chilli and curry

leaves. Served with filling of your choice and

served with sambar and chutney.

(Please allow us to make extra time)

Add ghee to any dosai
Add 1 vada and 1 idly

Extra potato masala
Add extra sambar

Add egg

Add coffee

Add cheese

$1.00
$4.00 

$2.00
$2.00

$2.00

$2.00

Stuffed with onion, peppers, gunpowder 
bu�er and cheese.

$1.50



U T H A P PA M 
Thick pancakes of rice and len�l. 

Served with sambar and chutney. 

ONION UTHAPPAM $11.95

MASALA UTHAPPAM
Topped with cilantro, tomato, onion, curry
leaves and spices.

$12.95

D E S S E R T S 

plaiN UTHAPPAM $11.00

Masala Uthapam
Masala Uthapam
Masala Uthapam

Add 1 vada and 1 idly

Add extra sambar
Add cheese

$4.00 

$2.00
$2.00

GLUTEN FREEGLUTEN FREEGLUTEN FREE DAIRY FREEDAIRY FREEDAIRY FREE VEGANVEGANVEGAN

I N D O - C H I N E S E

Veg BALL MANCHURIAN
DRY/GRAVY

                                                     $14.95

Chilli CHICKEN dry/GRAVY
Deep fried chicken strips tossed with
fragrant peppers, onions, ginger.

$15.95

CHILL I F ISH DRY/GRAVY                         
Deep fried fish tossed with, onions and
peppers in Indo-Chinese style. 

$15.95

CHILL I PANEER DRY/GRAVY
Deep fried Indian cottage cheese tossed
with onions & peppers in Indo-Chinese style.

$14.95

CAULIFLOWER MANCHURIAN
DRY/GRAVY

                                                     $14.95

Deep fried cauliflower florets tossed
in Indo-Chinese style. 

SCHEZWAN PRAWN 
DRY/GRAVY
Deep fried tender shrimp tossed with 
Hakka style spicy sauce.

$16.95

F R I E D  R I C E
Basma� rice tossed with vegetables, sauces

and protein of your choice.

VEGET ABLE $11 .95

EGG $12.95

CHICKEN $13.95

BEEF $13.95

ASK	FOR	HAKKA OR SCHEZWAN STYLE

I N D O - C H I N E S E
NO O D L E S 

Egg noodles tossed with vegetables, sauces and protein

of your choice. Can be made mild spice level upon request.

ASK	FOR	HAKKA OR SINGAPOREAN / SCHEZWAN STYLE

VEGET ABLE $12.95

EGG / CHICKEN $12.95 / $13.95

BEEF $13.95

Mango Saffron Rasmalai

Mango Saffron Rasmalai

Mango Saffron Rasmalai
Hakka noodles
Hakka noodles
Hakka noodles

KULF I-FALOODA
Traditional Indian ice-cream served with
vermicelli cooked in milk, nuts and flavours. 

$6.95 

MANGO SAFFRON RASMALAI
Soft cottage cheese dumplings, poached in
saffron flavoured milk syrup. Topped with
mango puree, saffron and pistachio.

$5.95 

ICE-CREAM VANILLA/MANGO $3.95

GULAB JAMUN (3 PCS)
Deep fried dumpling of milk solids soaked
in sugar syrup.

$4.95 

GULAB JAMUN with
ice cream
Deep fried dumpling of milk solids served with
ice cream.

$4.95 

dal pradhaman
Yellow len�l cooked in coconut milk
mixed with brown sugar and cardamom

$5.95 

SAFFRON RICE PUDDING
Short grain rice cooked in milk, flavoured
with saffron and cardamom. 

$4.95

KULFI MANGO $4.95

Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. Allergy advisory: Please inform the chef or waiter of any food allergies, food sensitivity or special needs that you may have. 

Fried mixed veggie balls in a spicy, 
sweet and tangy sauce. 


