
10%
 O F F

Vaades beeF curry  Aromatic beef curry simmered with 
red onions, whole red chilies, basil, tamarind and infused 
with lemongrass and coconut.

IndIan burrItOs (KathI rOll) Freshly prepared 
homemade Indian flatbread stuffed with a choice of meat 
or Indian ricotta cheese (Paneer), Spanish onions, a trio of 
peppers, cilantro, a squeeze of lime and jalapeno cream 
sauce  Choice of meat: Butter Chicken, Curried Lamb, 
Lemongrass Beef, Coco Lime Prawns.

baIgan bhartha (eggplant)  Our own exclusive recipe 
of roasted eggplants prepared in a creamy way with 
onions, turmeric, green peas and fresh cilantro.

chIlly caulIFlOwer:  Marinated cauliflower florets 
tossed with onion, trio of peppers and a flavorful scallion 
garlic chili sauce.

currIed IndIan rIcOt ta (shahI paneer)  Indian ricotta 
cheese simmered in a delicate flavored gravy of sweet 
onions, ginger, garlic, tomatoes, cardamom, fenugreek 
leaves and finished with cream. 

eXOtIc healthy OptIOn $21 Steamed halibut wrapped 
in banana leaf & marinated with cilantro, mint, fresh 
coconut and lime rub,accompanied with coconut vege-
table curry, steamed brown rice and spring mix salad.

sOFt drInKs(Canned): Coke, Diet Coke, Sprite, Ginger Ale, 
or Iced Tea $3

MangO lassI  $3

gulab JaMun

Fresh MangO and basIl MOusse with apples 
and red grapes. (604) 973-0123

 New Hours! Open 11am - 10pm daily

149 West 3rd St, North Vancouver, BC, V7M 1E7

Vaades.com

F I n d  u s

We do large orders, online and phone reservations.
FREE DELIVERY anywhere in North Vancouver, 
the North Vancouver District, Deep Cove and 

West Vancouver. Tel: (604) 973-0123. 149 West 3rd St, 
North Vancouver, BC, V7M 1E7 .  Vaades.com

but ter chIcKen  Do we really need to remind you what 
this is?

pIstachIO chIcKen curry  A delicate fragrant and 
aromatic curry of lightly marinated chicken gently 
casseroled in a cardamom pistachio cream sauce.

tandOOrI chIcKen Corn fed chicken marinated overnight 
in a spicy yogurt marinade and then roasted in clay oven.

sIgnature laMb curry (rOgan JOsh)  Succulent lamb 
chunks braised with ginger, shallots, yogurt, garlic, 
aromatic spices and home ground fresh Kashmiri chillies.

spInach laMb curry (saag gOsht)  Slow braised lamb 
and leaf spinach tossed with garlic, chili, cumin and roasted 
fenugreek leaves.

laMb VIndalOO  Lamb cooked with home ground red 
chilies and spices intensely flavored with garlic and wine 
vinegar, reduced for a unique taste.

cOcOnut prawns  Prawns simmered in creamy sauce 
of fresh coconut milk and flavored with garlic, onions, 
turmeric and fresh cilantro. Served in a tender coconut shell.

FIsh curry Catch of the day simmered in a unique 
flavored sauce of onions, ginger, tomatoes, coconut oil and 
the wonderful aroma of curry leaves.

We have vegan options, too! Make sure you tell 
your server you’d like your meal Vegan and look 
for this icon to find Vegan dishes on  our menu. 

  VEGAN? VV

When you 
Pre-order 
for dine in at 
Vaades.com
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l u n c h  M e n u

   WIN 2  FREE LUNCHES

Swing by and fill out a comment card! You’ll be 
entered to win Free lunches for you and a friend.

Enjoy a local BC Merlot or sip a Shiraz from half 
way around the world. We carry wines from all 
regions. Ever had a beer from India? Check out 
our complete drink list at Vaades.com

Our sauces are made with only the finest ingredients: 
Unsalted butter, pure vegetable oil and light cream. 
No flour or meat stock is used. Please let us know if 
you have any allergies. Enjoy!

Our Lunch Combos include 
rice, naan, and vegetables 
of the day. Each reasonably 
priced at $9.

mmm... 
lunch
All Combos $9.$9.

b e V e r a g e s

d e s s e r t s  $5
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Also get 10% off when you order 
online for delivery or takeout.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

TakeOutMenu_Draft_4Panel.indd   1 30/01/2013   9:56:25 AM



Veg saMOsa (4 pIeces) $5 A small fried turnover of Indian 
origin stuffed with potatoes and peas, spiced up with light 
Indian spices.

dahI wada $5.50 Fluffy lentil dumplings topped with 
whole wheat crisps smothered in creamy yogurt and 
drizzled with mint and tamarind chutneys.

spIcy MOgO $6.50 Chunky cassava chips, deep fried, 
tossed in an aromatic spice mix and served with chilly 
cream sauce.

crunchy OKra $6.50 Deep fried crispy okra tossed with 
gram flour and spices and served with cilantro mango 
chutney.

crIspy prawns $9 King prawns scented with curry leaves, 
garlic, chilli paste, rolled in special spices and fried to 
perfection. Served with mango chilli sauce and jalapeno 
cream sauce.

IndIan chIllI chIcKen $9 Succulent pieces of chicken 
tossed with onion, trio of peppers and a flavourful scallion 
garlic chilli sauce. 

sprIng MIX salad $7 A fresh mesclun mix with baby 
carrots, apple, cucumber, mixed berries and cherry 
tomatoes in a honey balsamic dressing.

tandOOrI chIcKen $11 Corn fed chicken marinated 
overnight in a spicy yogurt marinade and roasted in our 
own clay oven.

cIlantrO & MInt chIcKen Kebab (KastOOrI) $12 
Spring chicken morsels infused with a marinade of ground 
cilantro, mint, ginger, chilli, lime and cream cheese.

charcOal grIlled prawns wIth MangO-cucuMber 
salsa $16 King prawns marinated in a tongue tickling 
marination of chili, lime, fresh mint leaves and topped with 
our homemade mango-cucumber salsa.

barbQue FIsh $14 Fresh fish of the day rubbed with a 
mix of garlic, ground red chillies, curry leaves and lime and 
barbequed in clay oven

rOasted paneer $11 Indian ricotta cheese in a subtle 
marinade of ginger, fennel, cream cheese and spices, 
grilled to perfection in the tandoor.

butter chIcKen $10 Do we really need to remind you 
what this is?

chIcKen tIKKa Masala $13 Chicken tikka sauteed 
with onions, peppers, lime, green onions, cilantro & 
mild spices in a thick creamy sauce.

chIcKen In creaMy cashew curry (KOrMa)  $12 
Tender chicken simmered in a rose-scented, creamy 
cashew nut sauce. Served in a coconut shell.

pIstachIO chIcKen curry $14 A delicate, fragrant 
and aromatic curry of lightly marinated chicken gently 
casseroled in a cardamom pistachio cream sauce.

chIcKen cOcOnut curry (KuKu paKa) $12 Tender 
chicken braised with roasted coconut, eggs, potatoes, 
turmeric, cilantro and unique spices.

laMb and OnIOn curry (dO pyaZa) $13 Succulent pieces 
of lamb simmered with garlic, red onions, cinnamon, pep-
pers, curry leaves, cilantro, lime and aromatic indian spices. 

spInach laMb curry (saag ghOst) $13 Slow braised 
lamb and leaf spinach tossed with garlic, chilli, cumin and 
roasted fenugreek leaves.

eXOtIc laMb curry (KOlhapurI suKKa) $14 A dry 
preparation of boneless lamb tossed with roasted coconut, 
fenugreek leaves, lime, green onions and mild indian spices.

laMb VIndalOO $12 Lamb cooked with home ground red 
chilies and spices intensely flavored with garlic and wine 
vinegar, reduced for a unique taste.

prawn Masala $14 King prawns butterflied  and sauteed 
with onions, peppers, lime, green onions, cilantro & mild 
spices in a thick creamy sauce.

cOcOnut prawns (daab chIngrI) $15 Prawns 
simmered in creamy sauce of fresh coconut milk and 
flavoured with garlic, onions, turmeric and fresh cilantro. 
Served in a tender coconut shell.

arOMatIc FIsh curry $13 Catch of the day simmered 
in a unique flavored sauce of shallots, ginger, green chilly, 
garcinia indica, coconut milk and the wonderful aroma of 
curry leaves.

spIcy pOrK sausage and pOtatO curry $14 New 
potatoes casseroled with pork sausages, cumin, chili, 
curry powder, green onions, vinegar and fresh cilantro.

Vaades beeF curry $13 Aromatic beef curry simmered 
with red onions, whole red chillies, basil, tamarind and 
infused with lemongrass and coconut.

arOMatIc pOt rIce (bIryanI) $13 Fragrant long-grained 
rice cooked with browned onions, herbs, ground spices, 
perfumed with kewra water and accompanied with squash 
yogurt. CHICKEN /  LAMB /  BEEF / SHRIMP $3 Extra / VEG

baIgan bharta (eggplant)  $11 Our own exclusive 
recipe of roasted eggplants prepared in a creamy way with 
onions, turmeric, green peas and fresh cilantro.

paneer MaKhnI $10 Indian ricotta cheese simmered in our 
signature creamy butter sauce.

caulIFlOwer, carrOt and peas $10 A dry preparation 
of cauliflower florets, carrots, fenugreek leaves and green 
peas tossed with ginger, onion, tomatoes and spices.

cheese balls In creaMy cashewnut graVy (KOFta) $12 
Home made Indian ricotta cheese balls finished in a 
creamy gravy of cashew nuts, onions, cardamom, rose 
petals and spices.

cOcOnut pOrtObellO curry $12 Portobello mushrooms 
simmered in creamy sauce of fresh coconut milk flavored 
with garlic, onions, turmeric and fresh cilantro.

trIO OF MushrOOM and spInach curry $13 Shiitake,  
portobello and button mushrooms tossed with burnt garlic 
spinach, chilli, cumin and roasted fenugreek leaves.

wOK tOssed seasOnal Vegetable $9 Seasonal veg-
etables tossed with onions, tomatoes and mixed peppers, 
finished with crushed red chilli and coriander seeds.

blacK lentIl stew (dal MaKhnI) $9 Rich, creamy 
and luscious, this protein rich lentil stew is prepared by 
simmering the black lentils and kidney beans with garlic, 
tomatoes and spices.

naan $2 A leavened flatbread cooked in charcoal oven.

garlIc naan $3 Naan bread flavored with pounded garlic.

OnIOn parMesan stuFFed naan $4 Naan bread 
stuffed with a cheesy mixture of Spanish onions and 
aged parmesan cheese.

pIrI pIrI OlIVe naan $4 Naan bread stuffed with a mix-
ture of olive and piri piri spice.

OrganIc MultIgraIn rOtI $2 Unleavened organic 
multi grain bread.

whOle wheat paratha $3 Multi layered flakey and crispy 
bread
FluFFy basMatI rIce  $3 Steamed basmati rice.

brOwn rIce pIlaF $4 Unmilled brown rice cooked with 
whole garam masala.

papaduMs $3 Crisp pepper spiked cracker, served roasted 
or fried with mint and tamarind chutney.

sQuash yOgurt $3 Natural yogurt blended with garden 
fresh squash and a touch of roasted cumin and sea salt.

cIlantrO, MangO & MInt chutney  $3

sweet MangO chutney  $3

s n a c K s
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Add $4.95 to make any main a 
full meal with rice, naan, and 
vegetables of the day
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