
MANGO MIRCHI GOBI

MENU

FRESH & FLAVOURFUL SINCE 2001

We focus on simple and true flavours, 
with an honest approach to culinary style: 

made to order! 
We aim to provide you personalized 

service that delight you and your guests! 
Our menu is influenced by the wide 

variety of flavours from India, and also 
the interntional audience we have catered 

to over the 45+ years!

The most rewarding part we look 
forward to is the positive feedback, 

as you relish your meal.

Thankfully yours,
Chef Thiru

& the Classic Indian team



PAPPADAMS     Crispy, spiced, sun dried lentil 
wafers

SAMOSA CHAAT     Sweet Chenna Masala (chickpea) 
and samosas garnished with chutneys - Indian 
Street Food Favourite!

BHAJI TIKKA  Well-seasoned Onion Bhajias fritters, 
topped with chicken tikka masala and signa-
ture chutneys! 
A Classic Indian patron's creation!

CLASSIC APPETIZER PLATTER     An assortment of 
crunchy munch appetizers & chutneys! 
“Scrumptious & Sumptuous” - exact words of 
our patrons!

SAMBAR VADAS      Soft savoury lentil dumplings, 
simmered in a rich tamarind and lentil stew!

MANGO MIRCHI      Perfect for sharing! Chickpea 
battered with roasted fennel and tossed in a 
decadent spicy mango-chilli glaze

VEGETABLE SAMOSAS (2PCS)     Golden triangle pastries 
stuffed with spiced potatoes and peas

MINI SAMOSAS (12PCS)     Tiny, bite-sized golden 
pastry triangles filled with your choice of 
stuffing

Appetizers
ONION BHAJIAS 

Breads

CHAPPATIS (2PCS)     Home-style wheat flat breads

PARATHAS     Made-to-order pastry-like flat bread. 
Complementing accompaniment for chutney 
dips and curries

MUGHALI NAAN Pita-like soft flat bread, glazed with 
a roasted fenugreek & garlic and grilled to 
order!       

Crunchy-munchy sharables

Rip & Dip grilled to order!

$795

$1795

$1350

$1695

$395

$1450

$395

$795

$1095

$395

$295

$225

Homemade onion fritters 
in a chickpea flour batter 
our signature appetizer

#GlutenFree

#GlutenFree

$595+Veggie / Chicken / Beef / Mixed

MASALA WINGS Well marinated and grilled wings, 
tossed in your choice of glaze. Messy, but 
flavourful!
Tikka Masala    / Jhal Frazie Wings      /  
Vindaloo Wings

Gobi (cauliflower) / Wings / Boneless-Chicken



COCONUT RICE       Sweet & savoury powdered 
coconut, nuts & raisins, tossed with basmati 
rice!

THAKKALI SOUP Creamy tomato soup: Served 
with tomato soup with shredded spinach, 
grated homemade cottage cheese & a hint 
of Nawabi Chutney

SAMBAR     Spiced lentil stew with vegetables, 
tomatoes & cilantro

Hearty serving of flavourful comfort foods

$1425

$1695

Rice, Noodles
VEGGIE FRIED RICE     Shredded vegetables tossed 
with soya curry flavoured steamed basmati 
rice

SINGAPORE FRIED NOODLES A rich mix of veggies 
tossed with peppers tossed with angel hair 
egg noodles, in a soya-curry sauce!

$1595+Veggie / Chicken / Beef / Shrimp / Lamb

Health Check Ceritified 
by the Heart & Stroke Foundation 
of Canada

$650+

$795

$695+

Soups

MULLUGTWANNY SOUP     The name simply 
means "pepper water", lentil soup with 
puréed vegetables

We focus on freshly cooked flavourful food, rich with 
herbs & spices - all our preparation are made with your 

health in mind!
- Chef Thiru

Chef Thiru’s signature 
soups & sauces are also 
available in jars for your 
fridge & pantry!

+$425Chicken Tikka +$595ShrimpADD

+$425Chicken TikkaADD

+$425Chicken Tikka +$595Shrimp

+$595Shrimp

ADD

SIGNATURE VEGAN-FRIENDLY SPICE

KADAI BIRIYANI Layered basmati rice, curried with 
a hint of mint, raisins, and nuts. A traditional 
Indian classic, with a flavourful twist!

$1550

CABBAGE PORIYAL      Shredded green cabbage 
tossed in a dry coconut, pepper & lentil 
blend, with green peas! Keto-friendly rice 
substitute (seasonal)

$1295

& more

Awarded as The Most Heart Healthy soup at 
the Heart & Stroke Foundation in 2004. 

Freshly made and soul-soothing

www.Thirus.ca

Thiru's Gourmet

/



GULAB JAAMON (5PCS) Crisp cottage cheese bits, 
simmered in a sweet cardamom sugar syrup                                                          
- A traditional Indian dessert!

CARROT HALWA      Caramelized shredded carda-
mom flavoured carrot pudding with nuts 
and raisins

MANGO LASSI  Home made sweet, smooth 
mango yogurt drink - Refreshing and 
decandant with every sip!

CHICKEN TIKKA MASALA                                                        
Cubes of tender boneless chicken marinated 
in tandoori spices, grilled & simmered in a 
creamy tomato & cashew sauce. Commonly 
known as “Butter Chicken” -Ours is “Better 
Chicken” as we do not use butter in its 
preparation. An all-time Indian favourite! $1845

$1945

$2145

$2475

$2375

$1995

$2125

$2045

$2125

$645

$645

$555

Hearty Meals*

CHICKEN MADRAS  Chicken cooked in a peppery 
curry sauce tempered with hot dry red 
chillies & mustard seeds

CHILLI CHICKEN Breaded boneless chicken tossed 
with garlic, soy and chilli sauce

NILGIRI LAMB CURRY Tender lamb braised in a mint 
& coriander flavoured curry sauce

SOUTHERN SPICED LAMB  Chunks of tender lamb leg 
cooked in a coconut and peppery curry 
sauce tempered with mustard seeds and hot 
peppers. Spicy and flavourful 

BEEF MOILLY  Tender beef cooked in a mild, 
creamy coconut curry with chillies, peppers 
and tomatoes

KERALA FISH CURRY  Chunks of Basa fillet 
simmered in a peppery-coconut sauce with 
mustard seeds

MALABAR SHIRMP CURRY  Fresh shrimp cooked in a 
coconut curry sauce with hot red chillies & 
mustard seeds

TANDOORI SHRIMP MASALA Well marinated shrimp 
cooked with bell peppers in a tandoori curry 
sauce

Flavourful and high protein curries!

Drinks & Desserts

Please let us know if you have specific dietary requirements.
As the food is made after you place the order, we are happy to 

accommodate your needs and make recommendations.

VINDALOO Hot, tangy, succulent sauce with 
potatoes. Not just hot, fiery hot! … Tasty 
though!

$1845Chicken / Beef
$2275+Lamb / Shrimp

Better Chicken  

Butter
Chicken

Better



                                   NAWABI CHUTNEY      • MANGO CHUTNEY     
• MANCHOORIAN DIP     • VINDALOO SOUR CREAM • RAITA • 
SPICED ONION RELISH      • HOT PICKLES

$1525

$1650

$1650

$1650

$1705

$1635

$1705

$1825

$1835

$1795

$375+

Chenna
Masala

Freshly cooked meatless delicacies!

Veggie Delights*

Sides

CAULIFLOWER MANCHOORIAN       Cauliflower florets in 
an Indo-Chinese soya, garlic & cilantro sauce

CHILLI GOBI    For the spicy manchoorian lovers 
Florets of cauliflower and bell peppers 
tossed in a spicy Indo-Chinese sauce  

CHENNA MASALA     Chickpeas cooked in a medi-
um-spiced onion curry with cilantro

BAINGAN BHURTHA      Baked & mashed eggplant 
braised with garlic, tomatoes & peass

VEGGIE MADRAS      Assortment of vegetables 
cooked in a coconut-flavoured peppery 
curry sauce tempered with red chillies and 
mustard seeds

OKRA PACHIDI     Seared okra simmered in a 
yogurt curry based curry sauce

ALOO GOBI     Potatoes & cauliflower cooked in a 
mild curry sauce

ALOO ALA GOA      Cubes of potatoes cooked in a 
peanut flavoured curry cranked up in heat!

PANEER CHETTINAD      Paneer cubes simmered in 
a spicy & flavourful peppery curry sauce

SAAG PANEER     Mild spinach & garlic curry 
tossed with cottage cheese and tomatoes

PANEER JHAL FRAZIE      Indian cottage cheese 
simmered in a rich garlic-chilli-tomato 
sauce with caramelized bell peppers

* All hearty meals & veggie delights are served with a side of steamed 
basmati rice: aromatic long-grain rice from the Himalayan foothills. 

Vegan substitute for paneer is soy and coconut milk #glutenfree

$1725

#proteinpower
#vegan



Dosas
Crispy savoury rip & dip crepe, 
made with naturally fermented 
rice-lentil batter!

Our dosas are gluten-free, and can 
be made vegan-friendly.

Served with signature chutneys & 
award winning lentil stew (sambar)

DOSA

South-Indian Specialities!

Authentic South Indian delicacies!

$1150
PLAIN DOSA     Crispy rice & lentil 
crepe

$1350

CRISPY MASALA DOSA      Mashed 
potatoes & peas with mus-
tard seeds

$1650

MYSORE MASALA DOSA     Spiced up 
with chilli, lentil & tamarind 
spread

Classic

Classic Indian’s unique specialties!

$1650

CHILLI CHEESE MASALA DOSA 
Vindaloo smeared with 
cheddar & mozzarella

$2050

CHICKEN JAHL FRAZIE DOSA Garlicky 
chicken tikka, spiced with 
bell peppers

$2350

BEEF VINDALOO DOSA Curried tangy 
chilli beef morselswith 
potatoes

Signature

full menu online

Now introducing 
idlis (steamed savoury rice cakes)
& vadas (f ried lentil dumplings)



RUSH HOUR LUNCH - VEGAN CURRY

Our Rush Hour Curries
are prepared fresh daily,

with a rotating menu
to excite the Indian food newbie
and the curry connoisseur alike.

Monday to Friday
12:00 - 2:00 PM

order online to add sides
(soups, apps, breads, dips & drinks)

and make it a combo!

The hearty
work-day luncheon!

$1175

$1265

$1355

$1445

BASAMATI RICE + CHENNA MASALA + 
PORIYAL + CHOICE OF CURRY

Garnished with Classic Indian 
signature chutneys, 

based on your spice levels!

Vegan Curry

Veggie-Paneer Curry

Chicken Curry

Beef Curry



ONION BHAJIAS

DINE-IN · TAKE-OUT
DELIVERY · CATERING

Prices subject to change without notice

519.746.1976
1.866.MY.CURRY

#3 - 10 Wyman road.
Waterloo, ON. N2V1K7

Order OnlineCatering 

New location!

Delivery charges apply

Missing your favourite Classic Indian 
Dish? Let us know... we would be 

happy to make it!

Hours of service ◆ Lunch: M-F, 12-2PM ◆ 
Dinner: Open 7 days, 4:30 - 8:30PM

Please visit website for the full menu, 
chef's specials, and timing updates

www.ClassicIndianCuisine.com






