Indian Bombay Bistro Menu

[Address: 7558 6th St, Burnaby, BC V3N 3M 3, Canada Phone: +1 604-553—1720]

Rice Specialties

Prawn Biryani CA$25.95 , Beef Biryani
|

Lamb Biryani CA$24.95 ; Chicken Biryani
|

Plain Rice CA$5.95 ,

Tandoori Specialties

Indian Bombay Bistro Dinner CA$33.95 ; Paneer Tikka
|

Tandoori Fish CA$24.95 | Soya Malai Chaap
|

Tandoori Chicken CA$21.95 ,

Indian Breads

Naan CA$2.95 | Vegetable Naan
|

Paratha CA$5.95 ; Paneer Naan
|

Alu Paratha CA$6.95 ,

Desserts

Chocolate Cake CA$15.95 , Rasmalai

Mango I ce Cream CA$7.95 |, Cheesecake

Galab Jamun

CA$7.95

CA$23.95

CA$22.95

CA$24.95

CA$16.95

CA$5.95

CA$7.95

CA$7.95

CA$15.95



Starters & Share Plates

Gol Gappay CA$9.95 ; Beef Samosas (2 Pcs.)
|
Chicken Samosas (2 Pcs.) CA$6.95 , Chicken Pakora
|
Vegetarian Spring Rolls CA$12.95 ,
Beverages
Indian Tea CA$3.95 ; Nimbu Pani
|
Mango Milk Shake CA$7.95 | Sweet Lass
|
Salty L assi CA$7.95 ,
Seafood Specialties
K adahi Fish CA$21.95 ; Fish Curry
|
Chilli Prawn CA$24.95 | Prawn Sahi Masala
|
Prawn Malai CA$24.95 ,
Lamb Specialties
Goat Curry CA$22.95 ; Bhuna Gosht
|
K adahi Goat CA$22.95 ;, Goat Masala
|
Lamb Curry CA$21.95 ,
Accompaniments
Butter Sauce CA$15.95 | Chutney
|
Papadum CA$3.50 , Garden Fresh Salad
|
Indian Salad CA$7.95 ,

CA$6.95

CA$14.95

CA$6.95

CA$7.95

CA$21.95

CA$24.95

CA$22.95

CA$22.95

CA$3.95

CA$7.95



Vegetarian Specialties

Chilli Paneer CA$19.95 ; Yellow Dal Fry CA$17.95
I

Gobi Alu CA$17.95 ; Kadahi Paneer CA$19.95
I

Paneer Shahi Korma CA$19.95 |

Beef Specialties

Beef Dal CA$21.95 | Beef Curry CA$21.95
I

Beef Butter CA$22.95 ; Beef Kheema K ofta CA$21.95
I

Beef Palak CA$21.95 ,

Chicken Specialties

Chilli Chicken CA$21.95 ; Chicken Korma CA$21.95
I

Kadahi Chicken CA$21.95 ; Mango Butter Chicken CA$21.95
I

Butter Chicken CA$21.95 ,

The menu at Indian Bombay Bistro, located at 7558 6th St, Burnaby, BC, is a delightful journey through
authentic Indian flavors with a modern twist. This cozy spot offers a wide range of dishes that cater to various
tastes and dietary preferences, ensuring that every guest finds something to love.

For those who adore rice dishes, the Rice Specialties are a must-try. Their Prawn Biryani is a fan favorite,
bursting with aromatic spices and tender prawns that make every bite a flavorful experience. The Beef Biryani
and Lamb Biryani are equally enticing, offering rich, savory flavors that blend perfectly with the long-grain
basmati rice. If you're in the mood for something lighter, the Chicken Biryani provides a deliciously spiced,
tender chicken option, while the Plain Rice is a simple yet satisfying choice for those who prefer to keep things
classic.

The Tandoori Specialties at Indian Bombay Bistro stand out as some of the most flavorful items on the menu.
The Indian Bombay Bistro Dinner offers a sampler of their best tandoori dishes, perfect for those wanting a
taste of everything. If you're afan of paneer, the Paneer Tikka will not disappoint. It features succulent cubes of
paneer marinated in spices and grilled to perfection, with a slight char that adds to its appeal. The Tandoori Fish
brings the delicate flavors of fish to the forefront, while the Soya Malai Chaap offers arich, creamy alternative
for vegetarian diners. No meal at Indian Bombay Bistro would be complete without the iconic Tandoori



Chicken - crispy on the outside, juicy on the inside, and packed with spices that are a true testament to the
tandoori cooking style.

Moving on to Indian Breads, the offerings are perfect for soaking up al the rich gravies and curries. The Naan
is soft and pillowy, while the Vegetable Naan is a great choice for those who enjoy alittle extraflavor. If you're
craving something with a bit more crunch, the Paratha or the Alu Paratha (stuffed with spiced potatoes) will
satisfy your taste buds. The Paneer Naan adds a creamy and savory twist, and the Paneer Naan is a crowd-
pleaser, especidly for vegetarians.

For dessert, Indian Bombay Bistro doesn’'t disappoint. After a hearty meal, treat yourself to the Chocolate Cake
- a perfect blend of rich cocoa and light, moist texture. If you're looking for something more traditional, the
Rasmalai is a great option, featuring soft, spongy discs soaked in sweet, creamy milk. The Mango Ice Cream is
a refreshing way to end your meal, bringing the sweet, tropical flavors of mango in a cool, creamy form. The
Cheesecake is afusion treat, offering a modern take on a classic favorite, and the Gulab Jamun is a must-have
for those who crave atouch of sweetness with a delicate, syrup-soaked texture.

The Starters & Share Plates section is perfect for those looking to enjoy a variety of appetizers or share a meal
with friends. The Gol Gappay (aso known as Pani Puri) is a street food favorite that combines crispy shells
filled with spicy tamarind water, a burst of flavor in every bite. For something heartier, the Beef Samosas and
Chicken Samosas (both served in pairs) offer a crispy, golden crust with a delicious spiced filling. The Chicken
Pakora is another excellent option, with pieces of chicken coated in a spiced batter and deep-fried to perfection,
creating a satisfying crunch. For vegetarian guests, the Vegetarian Spring Rolls provide a crispy, flavorful
aternative.

What truly sets the menu at Indian Bombay Bistro apart is its emphasis on authentic flavors, combined with a
welcoming atmosphere that makes it a great choice for both casual dining and special occasions. Whether you're
a fan of rich, savory dishes or crave something sweet to end your meal, there’'s something for everyone. The
Indian Bombay Bistro Menu offers awide variety of choices, from classic Indian tandoori dishes to innovative
rice specialties and decadent desserts. Each dish is crafted with care, ensuring that every bite is a memorable one.

Visiting Indian Bombay Bistro is not just about enjoying a meal; it's about experiencing the essence of Indian
cuisine, with bold spices and flavors that will keep you coming back for more.
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