APPETIZERS
Vegetable Pakora . . ................... 11.99
marinated in a tangy batter with Indian spicy and deep fried . Delicately spiced vegetable
Vegetable Samosa 2pes) ... vvv e 399
Pastry filled with chefs special marinated potato served with chutney.
Ghicken SAMOSA (2hc), . sisitsieslnsisiaies satats 5.99
Pastry filled with chefs special marinated chicken served with chutney.
Chicken PAKOTR s s ovinmeha iste s s 13.99
Boneless chicken marinated in a tangy batter with Indian spicy and deep fried.
Fish Pakora/BasaFish ................ 13.99
Tender piece of a fish bettered in a chickpea flour.
MixedPlatter . .. .......coovuinenenn.. 14.99
Vegetable Samosa , Vegetable Pakora , Paneer Pakora and Aloo Tikki
Chilli Chicken Dryor Gravy ............ 18.99
Diced chicken marinated with spices and toast with bell peppers
Chilli Paneer Dryor Gravy ............. 13.99
Homemade Cheese, Papers, Onions with soya chilli sauce.
Neguic Manchirian! .o s s a0 13.99
Vegetable dumpling served with soya sweet chilli sauce.
ChilliFishDry ....................... 14.99
Basa fish sauteed with onion , bells papers and spices.
PaneerPakora ....................... 12:99
Homemade cheese deep in chickpea flowers batter and fried.
ChilliMushroom DEY & iwnivsies s sl 13.99
GOLGADDA Bpea) s lstiiis aulaiiismto Shians sl 9.99
CRAL PAPLE 0 i ool siviavatissasare aiasiste saets 7.99
ChanaSamosaChat . ................... 9.99
Onion Bhaji ....................... 9.99
Onion coated in chickpea batter and deep fried
CHana BRAtOEL - 50 it s s s eesis e 12.99
Deep fried bread served with a spiced chickpea curry
Ehatfia PO i s shenss s 12.99
Honey Garlic Cauliflower .............. 14.99
Veg MOMOS (6pcs). -« v v v vv v ie v ea e eee e e e 10.99
Chicken MOMOS (6pcs) . « « v v v v vnvnennnnn 12.99
ChickenNoodles . o v ieen oo o e 15.99
Vege1e. NOOUIes aiuiie in sinioiini et snimiste aiais 13.99
Prawnl PaKOTR . = =ivvmins o svire i siwidies sere 17.99
Aloo T C2PCEN s e st s smieys 3.99
Aloo tikki with Channa . ................ 8.99

TANDOORI SPECIALTIES

Malai PaneerTikka . ................... 16.99
Aachari ChickenTikka . .. .............. 18.99
Baneer TRa i il e ST B b 16.99
Homemade chees marinated in yogurt, spices & grilled
Chicken TIKKA -ivivi st sids widiatnr stere 18.99
Boneless chicken marinated in yogurt, spices & grilled in clay oven.
Tandori Chicken (6 pieces) ............. 17.99
Clay oven roasted chicken marinated in yogurt & spices.
TandooriPrawns . .................... 20.99
Prawns marinated in Indian spices & grilled in our clay oven.
Lamb Seekh Kebab ................... 18.99
Minced lamb marinated with spices.
FishTikka (BasaFish) ................. 17.99
Fish marinated in Indian spices & grilled in clay oven.
Malal ChickenTiIRIca- ¢ o vem s s 18.99

Boneless chicken marinated with cream cheese, cashew nut paste & Indian spices, grilled
in clay oven.

Delight Bite's Mix Grill Special .......... 2799

Tandoori Chicken, Lamb sea kabab, Fish Tikka, malai Tikka & Tandoori Prawns

Chicken Seekh Kebab . ................ 19.99
Minced chicken marinated with spices.

VEGETARIAN SPECIALTIES

AlooGobi ............ciiiiiiii... 17.99
Cauliflower & potatoes , onion ,ginger , garlic & spices

Shabt P aneer ¥ e o s T s 17.99
Homemade cheese in cooked in onion, cream & tomato sauce.

MuUttar PaNCer: i v viivsn suivies saletue st 17.99
Homemade cheese & peas in ginger, garlic, onion & tomato sauce.
PARKPANCET. . ovvwsnimen cosvarasias s as 17.99
Spinach cooked with homemade cheese & mild indian spices.

ChanaMasala . ....................... 17.99
Chickpeas with ginger, garlic.onion & tomato sauce,

E% plantBharta . ..................... 17.99
Whole eggplant roasted in tandoor, cooked with onion, tomatoes, garlic & ginger.
DANTRAR & a it e st e eite b atisliale sie 17.99
Yellow lentils cooked in traditional slow cooking method with aromatic spices.
Yegetable [aHTaZIe o iaaiimie i s s st 17.99
Assorted vegetables sauteed with a touch of lemon curry sauce.

Paneer Makhnl o oo v e e s s 17.99
Indian cheese simmered in a rich tomato cream sauce

Karahi Paneer ....................... 1799
Indian cheese and green peppers cooked in Indian spices.

MixedVepetable il sanis i demzn s 17.99
Seasonal vegetables sauteed with peppers and tomatoes in an onion based sauce.
LralMakbani o S sss) dameia 17.99
Black lentils cooked overnight. A real accompaniment to an Indian meal.

Malai Kofta | o v aeiniem o e 17
Vegetable and cheese balls cooked lightly in cream sauce and mildly spiced.
Vegetable Korma . .................... 17.99
Mixed vegetables cooked in creamy sauce and dashed with mild spices.

Bhindi Masala ....................... 17.99
Okra cooked with dices onion and Indian spices.

PR KON o are v laienit i aieia s sl mte 17.99

Spinach ball marinated with cottage cheese & potatoes with spices, cooked in spinach
gravy.

Muotter MUShroom ..« cosensns o s 17.99
Peas & mushroom cooked in cashew sauce.

Muttermalaimethi ................... 17.99
Peas & fenugreek leaves cooked with cashed curry and Indian spices
VegVindaloo .................ccuuennn 17.99
PaneerPasandd. s s s e 17.99
PaneerTikicaMasdla S0 S s 17.99
Paneer BUfi- .. oot v o sessrasin 17.99
JeCraXIO0. i visiosniasie veisisimisi) s o 17.99

CHICKEN SPECIALTIES

Butter Chicken: ©. o s s o o 21.00

Boneless chicken breast cooked in creamy tomato sauce. Made us famous!

Chicken C
Boneless Chicken simmered in onions, ginger, garlic tomatoes, coriander, cloves & cumin.

Karahi Chicken ...................... 19.99
Boneless chicken cooked with fresh tomatoes, anions, green peppers and fresh spices.
Chicken KOLMA - 5inais iosns e sy 19.99
Boneless chicken cooked in white cashew nut sauce garnished with sliced almonds.
Chicken Hikloa Masala: ... ..ocvs i srani os 19.99
Grilled chicken cooked in onion & tomato based sauce.

Chicken Coconnit, . oo oot o e 19.99
Boneless chicken breast cooked in a unique blend of coriander & coconut curry.
Palak Chicken ....................... 19.99

Boneless chicken and spinach cooked with garlic, ginger & Indian spices.

ChickenMIndaloo :ri:sivis vssamsivg ol 19.99
Boneless chicken and potatoes cooked in a zesty tangy curry sauce.

Maneo CHICKEN. . <k cvisan srsvecviss svaals 19.99
Boneless chicken cooked in a seasoned mango sauce.

Chicken Jalfrazie ..................... 19.99
Chicken Ro%zm S 00w 000 amanaoe apen 19.99
Boneless chicken cooked with spice creamy rich sauce.

CHICkeRAMR - oo s vssanns iwatanna v 19.99
Boneless chicken cooked with spice rich sauce.

LAMB/GOAT SPECIALTIES
LambTikkaMasala . . .................. 18.99
LambiMEthY e e S s s e St 18.99
EAmMbDEUOEY oo e daeer i srriie 18.99
Lamb cooked in onion sauce with fresh ginger and spices.

EATD COCOTIREE < 0 25s sotamidn) Midza s 60 ossnd 18.99

Lamb cooked with onion sauce infused with fresh ginger & garlic finished with coconut
milk.

LambRoganjJosh . .................... 18.99
Lamb cooked with onion, garlic, ginger, traditional Indian herbs & spices.
|5 a 0|5 Il T b e s Somsioiy S SIS e, Dol OReho 18.99
Boneless lab cooked with spinach and spices
EAmb KAdAL - =i aivimeisni wataamimisn siiels 18.99
Boneless lamb stir fried with onion, garlic, ginger, bell pepper & fine Indian sauce.
EambIMASAIA. . ioe miie e vn s e 18.99
Boneless lamb dry cooked with onion, ginger, garlic, tomatoes and spice sauce.
LambVindaloo . ...................... 18.99
Boneless lamb & potatoes, cooked in a zesty tangy curry sauce.
LambKorma .................c0uvenun 18.99
Boneless lamb cooked in white cashew nut sauce.
GOALIEULTY. o =ala siale i, Saresiamns Shiels 18.99
Goat with bone cooked with onion, ginger, garlic, tomatoes & Indian spices
GOAE MASAI. iosn i own o, s Warals 18.99
Goat with bone dry cooked with onion, ginger, garlic, tomatoes & Indian spices.
0L 5 T | L e 18.99
Cooked with special blend of spices in an Indian wok.
GoatPalak ............... ..o uuunnn 18.99
A goat delicacy with spinach with chefs special spices.

SEAFOOD SPECIALTIES
BULEE PLAWIL -vciie omin aiiianess doasistaioii salols 21.99
Jumbo prawn cooked in creamy tomato sauce.
PRAWIKOINR: o vroe e siasmmisies st 21.99
Jumbo prawns cooked in white cashew nut sauce.
PrawnVindaloo ...................... 21.99
Jumbo prawns and potatoes, cooked in a zesty tangy curry sauce.
PRAWRCOLEY. <oiiicins sants ihelisnss e 21.99
Jumbo prawns cooked in coconut, onion sauce & Indian spices.
Pravn Masala ..o .omnmnn wisnisiis s 21.99
Jumbo prawns cooked in a thick sauce of onion , garlic, ginger & tomato sauce
P PLAWIISE: Sl e v iiis e e e e 21.99
Prawns cooked in a spincach, ginger, garlic & Indian spices.
FislhrMasala oo o svmink sammeie st 20.99
Fish cooked in a traditional Indian sauce.
BIShVINARIO0 s i soavs sieisiots v esntatansys & abels 20.99
Fish and potatoes cooked in a zesty tangy curry sauce.
BSICULTY, i omee sisstesies yasieisions 20.99
Fish cooked with mustard seeds and curry leaves in tomato-onion sauce with exotic spices.
FishCoconut .................c00u... 20.99
Prawn COCORNL v 55 vianii ismimaesn waeis 21.99
Jumbo prawns cooked in a unique blend of coriander 7 coconut curry.
MADGO PTAWIL /v aivn sl iasrilaroisd disves 21.99



BIRYANI SPECIALTIES
Vegetable Biryani
Vegetables and Basmati rice cooked with aromatic spices.
Lamb Biryani
Lamb and basmati rice cooked with aromatic spices,
Goat Biryani
Goat and basmati rice cooked with aromatic spices.
Chicken Biryani
Chicken and basmati rice cooked with aromatic spices.
Prawn Biryani
Prawn and basmati rice cooked with aromatic spices.

RICE SPECIALTIES

Vegetable fried rice

Chicken Fried Rice
Seafood Fried Rice

Plain Rice
Basmati rice and aromatic Indian spices cooked in their own aromatic flavor.

Mix Vegetable Pulao

Basmati rice cooked with spicy exotic vegetable.

Peas Pulao

Basmati rice and aromatic Indian spices cooked with green peas.

Coconut Rice
Basmati rice cooked in a base of coconut milk and combined with shredded coconut.

NAAN BREADS

Coconut Naan
Lacha Parantha

Plain Naan
Royal Indan leavened bread baked in the tandoor oven.

Garlic Naan
Indian leavened bread flavored with chopped garlic and basil

Spinach & Panner Naan. ................ 5.99
Leavened bread stuffed with homemade farmer’s cheese & spinach.

Cheese Naan
Traditional bread stuffed with cottage cheese & Indian spices.

Chicken Naan
Stuffed with minced chicken.

Mixed Veggie Stuffed Naan

Roti
Whole wheat bread baked in our dlay oven.

SIDE ORDERS

Pappadum
Chutney (Mango or Mint or Tamarind)
Plain yogurt

Kachumber salad

Chopped onion, tomato & cucumber

Salad (Indian Style)

Sliced onion, tomato, cucumber, daikon & carrots.
Onion + Green Chilli

Sliced onions & green chillies

DESSERTS
Delight Bite’s Special Gulab Jamun
with ice-cream
Gulab Jamun (2 pieces)
Gajrela
Vanilla or Mango Ice-Cream

DRINKS
Lassi (sweet / salted / mango)
Milk shake (vanilla / mango)
Indian Tea / coffee
Water bottle / pop

TIFFINS (MONTHLY)

Vegetarian
Non-Vegetatrian

DELIGHT BITE’S
SPECIAL COMBO

(11 am - 4:00pm)

Lunch Special Non-Veg

]8 99 Butter Chicken, Dal Makhni and any 1 dish
. From Customer’s Choice
Naan, rice, Gulab jamun

Lunch Special Veg

17.99 Chana Masala, Dal Makhni and any 1 dish
From Customer’s Choice, Naan, rice,
Gulab jamun

Kulcha Plate

1099 Choose any kulcha (Cheese, aloo, onion
or mix) Served with Channa & yogurt

Prantha Plate

10.99 Choose any two pranthas( Aloo, cheese,
onion or mix).
Served with yogurt and pickle.

DELIGHIT BITE & tstr or pmo

1104 Austin Ave, Coquitlam, BC V3K 3P5

778-592-1111

We do catering for all occasions
Outside Catering, Gurudwara Catering,
Live Tandoor & Takeout available

FOR CATERING: 604-704-2922

delightbites2023@gmail.com
info@delightbite.ca

1104 Austin Ave, Coquitlam, BC V3K 3P5

OPEN 7 DAYS A WEEK
Monday-Thursday :- 11:00 am to 10:00 pm
friday-Sunday :- 11:00 am to 11:00 pm

778-592-1111

Email: delightbites2023 @gmail.com
Order Online: www.delightbitecatering.ca

We do delivery also, radius 2 Km
Free delivery minimum$35

GLUTTEN
FREE &
VEGAN

OPTIONS

. Available




