
Sweet Dishes (Minimum order 3 portions] $ 

 

Sev (Vermicelli) 4.50    

Sweet, caramelized vermicelli 
garnished with almonds and raisins.  

 

Ravo (Semolina)  6.00 

A traditional sweet semolina and 
milk dish. 
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 The Parsees of India 
 

The Parsees (Parsi) were originally from 
Persia, which is now Iran.  In the latter part 
of the first millennium there was a mass 
migration of Parsees from Persia to India. 
 
Parsi cuisine is delicious blend of Persian 
and Indian flavours. The influence of their 
ancestral homeland Iran and the influence 
of Gujarat in India where they landed, (and 
were granted sanctuary) is reflected in their 
cuisine. 

 

 
 

MINIMUM ORDER 3 PORTIONS 
PICKUP ONLY 

 
CONTACT INFORMATION 

 

SOONOO BILLIMORIA 
(905) 840-3821 

 
soonoo_billimoria@hotmail.com 
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Snacks & Appetizers (Minimum order 3 portions] $ 

 
Cocktail Kavabs (Chicken/Beef–2 Doz.) 12.00 

Mildly spiced chicken/beef meatballs.  

Beef Kavabs (1 Doz.) 10.00 

Mildly spiced large beef meatballs.  

Tomato Sauce for Kavabs 2.00 

  

  

Akuri Mixture 6.00 

A spicy, pre-cooked blend of tomatoes, 
onions, green chillies and coriander 
which when scrambled in with eggs 
makes a delicious breakfast treat. 

 

 

Rice Dishes (Minimum order 3 portions] $ 

 
Basmati White Rice  5.00 

Flavourful and aromatic Indian rice.  

Dhansak Rice 6.00 

Caramelized rice for Dhansak dal   

Khichdi  6.00 

Flavourful combination of Indian rice with 
lentils, cooked Parsi style. 

 

Mutton (Goat) Biryani  11.00 

Parsi version of the popular Moghlai dish.  

Chicken (boneless) Biryani  10.50 

Parsi version of the popular Moghlai dish.  

 

Lentils (Minimum order 3 portions] $ 

 
Masoor  6.00 

Parsi version of the Indian lentil dish.  

Masoor ma Gosh  9.00 

Parsi style Indian lentil with goat meat.  

Chora  6.00 

Parsi version of black-eyed-beans.  

Chora ma Gosh  9.00 

Black-eyed-beans with goat meat.  

Mori Dar  5.00 

Flavoured Toor Dal – Parsi Style  

  

Vegetable Dishes (Minimum order 3 portions] $ 

 
Papri  8.00 

Flat bean vegetable flavourfully spiced.  

Papri ma Kavab  9.50 

Papri with spiced beef meatballs.  

Bheeda - Okra  8.00 

Parsi style Okra/Bhindi.  

Bhaji (Spinach) 8.00 

Deliciously spiced Parsi spinach.  

Masala Vengnu (Eggplant) 8.00 

Parsi blend of eggplant cooked with 
tomatoes and onions and other spices. 

 

Cauliflower Shak 8.00 

Cauliflower blended with potatoes and 
peas.. 

 

Cauliflower ma Gosh 9.50 

Cauliflower blended with goat meat and 
coconut – cooked Parsi style. 

 

Rai no Potato 6.00 

Mildly spiced potato cubes cooked with 
mustard seeds. 

 

Cabbage  8.00 

Parsi style cabbage.  

Guvar  8.00 

Green bean veggie cooked Parsi style.  

French Beans  8.00 

French beans cooked Parsi style.  

  

 

Chicken ( Murghi ) Dishes (Min order 3 portions] $ 

 
Dipdip Chicken (3 pieces with bone) 8.50 

Variation of the traditional Tandoori 
Chicken, cooked in a spicy yogurt 
marinade served with a side of the 
marinade based gravy. 

 

Chicken Curry (with bone) 9.50 

Chicken cooked in a coconut based curry.   

 

 

Chicken ( Murghi ) Dishes - Continued $ 

 

Masala ni Murghi  9.50 

Boneless chunks of chicken in a richly 
spiced, tomato and onion based gravy. 

 

Cashew Chicken  10.00 

Boneless chunks of chicken in a richly 
spiced, cashew based sauce. 

 

 

Meat & Fish Dishes (Minimum order 3 portions] $ 

 

Dhansak Dal (Chicken/Goat) 10.00 

Dhansak dal is a component of one of the 
most popular Parsi dishes on our menu. 
The dal is an amazing blend of “dals 
(lentils)” and vegetables and spices. 

 

Mutton Curry 9.50 

Goat meat cooked in a coconut based 
curry. 

 

Shrimp Curry  9.50 

Shrimp cooked in a coconut based curry.  

Kolmi (Shrimp) Patio 9.00 

Shrimp cooked in a flavourful blend of 
tomatoes, onions, chillies and coriander.  
This is a traditional accompaniment to 
Mori Dar & Chaval 

 

Papeta ma Gosh 9.50 

Goat meat and potato stew cooked in 
mild spices. 

 

Tambota Papeta Vatena ma Gosh 9.50 

Goat meat in a tomato, potato and green 
pea stew. 

 

Kheemo 8.00 

Spicy sweet and sour ground beef.  

Sali Boti 10.00 

Boneless mutton in an onion and tomato 
sauce and potato strips. 

 

Papeta ma Kid 9.50 

Goat and potato stew. 
 

 

 


