
 

                        

                            DINNER MENU 

 
(17h to 21h) 

  
Curries   

 
Lasooni Dhaniya Tofu $16.99 Chapati or steamed rice 

Tofu simmered in a delicious sauce made with mixed greens    
 

Tofu Achari Masala $16.99 Chapati or steamed rice 

Tofu simmered in a delicious tangy pickle sauce   
 

Vegan Butter Chicken $17.99 Chapati or steamed rice 

Authentic plant based butter chicken   
 

Vegan Tikka Masala   
 

Authentic plant based chicken tikka masala (with plant based chicken or tofu)   
 

Plant based chicken  $17.99 Chapati or steamed rice 

Tofu $16.99 Chapati or steamed rice 

Pindi Cholle (Indian Chickpeas) $15.99 Chapati or steamed rice 

Chickpeas in an authentic traditional homestyle gravy 
  

Grandma's Special Coconut Curry (with vegan chicken or mix Vegetables)   
 



Grandmother's special homestyle curry with a choice of plant based chicken or 

assorted vegetables   
 

Assorted Vegetables  $15.99 Chapati or steamed rice 

Plant based chicken  $17.99 Chapati or steamed rice 

Goan Vegan Fish/Shrimp/Jackfruit Curry   
 

Spicy and tangy coconut based curry from the western coast with three choices 

(Pick 1)   
 

Plant based shrimp $17.99 Chapati or steamed rice 

Plant based fish $17.99 Chapati or steamed rice 

Jackfruit $15.99 Chapati or steamed rice 

Black Chickpea & Black Eyed Pea Ghassi $14.99 Chapati or steamed rice 

Protein packed coastal Indian curry simmered in a  delicious coconut sauce    
 

    
 

Stir Fries or Mix Vegetable Dishes    
 

Jeera Matar Aloo $13.99 Chapati 

Potatoes and peas sauteed with exotic spices and cumin   
 

Mix Vegetable Poriyal $13.99 Chapati 

Home style simple vegetable stir fry with cabbage, french beans, carrots and green 

peas   
 

Tofu Bhurjee  $14.99 Chapati 

Indian style scrambled tofu with tempting herbs and spices   
 

Kheema Pav  $14.99 2 Vegan buns 

Minced plant based meat and peas cooked with sumptuous herbs   
 

    
 

Dals (Lentils)   
 

Dal Tadka $13.99 Steamed Rice 

Yellow Lentils flavored with cumin seeds and other digestive spices   
 

Dal Palak $14.99 Steamed Rice 

Yellow lentils and spinach flavored with cumin seeds and other digestive spices   
 



Sambar $14.99 Steamed Rice 

Yellow lentils cooked with various southern vegetables and spices   
 

    
 

BIRYANIS   
 

Herbs and spices  are slow cooked with saffron rice in this signature dish.Three 

options available.   
 

Biryani with a choice of :   
 

    
 

Vegan Chicken $17.99 Vegan mint raita 

Mixed Vegetables $14.99 Vegan mint raita 

Jackfruit $15.99 Vegan mint raita 

    
 

SOUPS   
 

Tomato Basil Soup $7.99 
 

Homemade tomato soup flavored with basil and comforting spices   
 

Mulligatawny Soup $6.99 
 

Classic Indian soup made with yellow lentils, spices and herbs   
 

    
 

FRIED SECTION   
 

Tofu Koliwada $13.99 Red chutney + Green Chutney 

Tofu coated with exotic coastal  Indian spices and fried (6 pcs)   
 

TULA's special Poutine   
 

Our version of Quebec's world famous Poutine. Fries+Vegan curds+ Sauce of your 

choice   
 

Home made spicy mushroom sauce $10.99 
 

Tofu Achari Masala Sauce (delicious tangy pickle sauce) $10.99 
 

Vegan Butter Chicken Sauce $10.99 
 

Vegan Tikka Masala Sauce $10.99 
 



    
 

PAYASAM /INDIAN DESSERT   
 

Sweet Potato Kheer $7.99 
 

Shredded sweet potato porridge with saffron and dry fruits cater to your sweet 

tooth   
 

Elaneer Payasam $7.99 
 

Tender coconut and sago porridge for a memorable end to your meal at Tula   
 

    
 

OTHER RICE   
 

Steamed Basmati Rice $3.99 
 

Jeera Rice $5.99 
 

Steamed basmati rice stir fried with cumin seeds   
 

Mix Veg  Pulao $7.99 
 

Steamed basmati rice stir fried with mixed vegetables   
 

    
 

PAN ASIAN MENU   
 

Korean Jap Chae (Noodles) $13.99 
 

Sweet potato noodles tossed in a spicy sauce and crunchy vegetables    
 

Chilli Chicken $17.99 Steamed Rice 

Vegan spin on a traditional  spicy Indian and Chinese fusion dish.    
 

Mixed Vegetable Fried Rice $12.99 Steamed Rice 

Tula's very simple tasty fried rice with mixed vegetables and home made vegan 

plant based egg   
 

    
 

Stir Fries in 4 signature home made sauces   Steamed Rice 

Choose 1 :   
 

Mixed vegetables $13.99 Steamed Rice 

Mixed Vegetables plus Tofu $14.99 Steamed Rice 



Mixed vegetables and plant based chicken $16.99 Steamed Rice 

AND Choose 1  Sauce :   
 

Ginger   
 

Manchurian (aromatic herbs+spices and green chilli - spicy)   
 

Sichuan (Chinese Sichuan peppercorns, soy sauce and exotic seasoning - spicy)   
 

Sweet and Sour   
 

    
 

Rice Vermicelli with  crunchy veggies   
 

Add : Vegan Minced Chicken $14.99 
 

Add : Vegan Shrimp $16.99 
 

   

    
 

BEVERAGES   
 

Masala Chai $6.99 
 

Traditional Indian black tea brewed slowly with ginger and other digestive spices   
 

Sol Kadhi $8.99 
 

Nutrient dense tropical coconut milk based beverage from the western coast of 

India. Served cold.   
 

Turmeric Golden Latte $8.99 
 

Turmeric, saffron, ashwagandha and other detoxyfying Ayurvedic spices   
 

Sukku Kaapi $7.99 
 

Immunity boosting herbal Ayurvedic drink   
 

    
 

SALAD   
 

Koshimbir  $11.99 
 

Home style salad from Maharashtra. Crushed peanut topping on the side - 

Assorted  vegetables and mung beans/ lentils in a homestyle Indian seasoning.   
 

Sasav $12.99 
 



Grandma's special salad - Assorted vegetables and pineapple tossed in a special 

coconut mustard dressing   
 

Asian Style Salad $11.99 
 

Assorted vegetables on a sesame and soy based dressing   
 

    
 

SIDES   
 

Special home made Hot Sauce  $2.99 
 

Vegan Mint Raita $5.99 
 

Extra Chapati (1 pc) $1.50 
 

 

 

 

 

LUNCH MENU 

 
LUNCH  

(WEEKDAYS - 11h 30 to 14h 30) 
Price Includes 

     

CURRY BENTO - INDIAN    

     

Lasooni Dhaniya Tofu 16.99 1 Chapati, rice, salad plus curry 

Tofu simmered in a delicious sauce made with mixed greens     

Vegan Butter Chicken 17.99 1 Chapati, rice, salad plus curry 

Authentic plant based butter chicken    

Vegan Tikka Masala    

Authentic plant based chicken tikka masala (with plant based chicken or tofu)    



Plant based chicken  $17.99 1 Chapati, rice, salad plus curry 

Tofu $16.99 1 Chapati, rice, salad plus curry 

Pindi Cholle (Indian Chickpeas) 15.99 1 Chapati, rice, salad plus curry 

Chickpeas in an authentic traditional homestyle gravy    

Grandma's Special Coconut Curry (with vegan chicken or mix Vegetables)    

Grandmother's special homestyle curry with a choice of plant based chicken or 

assorted vegetables 
   

Assorted Vegetables  $15.99 1 Chapati, rice, salad plus curry 

Plant based chicken  $17.99 1 Chapati, rice, salad plus curry 

     

BIRYANI BENTO    

Herbs and spices  are slow cooked with saffron rice in this signature dish.Three 

options available. 
   

Vegan Chicken $17.99 
Biryani, salad and vegan mint 

raita 

Mixed Vegetables $14.99 
Biryani, salad and vegan mint 

raita 

Jackfruit $15.99 
Biryani, salad and vegan mint 

raita 

WRAPS    

Vegan Chicken Wrap $17.99 Green + sweet and sour chutney 

Vegan chicken, homemade fresh sauces, vegetables    

Homestyle Chickpea Wrap 16.99 Green + sweet and sour chutney 

Chickpeas with homestyle sauces and vegetables    

Grilled Tofu Wrap 16.99 Green + sweet and sour chutney 

Grilled tofu, homemade sauces and vegetables    

     

ASIAN BENTO     

Stir Fries in 4 signature home made sauces    



Choose 1 :    

Mixed vegetables $13.99 Stir fry, Asian style salad, Rice 

Mixed Vegetables plus Tofu $14.99 Stir fry, Asian style salad, Rice 

Mixed vegetables and plant based chicken $16.99 Stir fry, Asian style salad, Rice 

AND Choose 1  Sauce :    

Ginger    

Manchurian (aromatic herbs+spices and green chilli - spicy)    

Sichuan (Chinese Sichuan peppercorns, soy sauce and exotic seasoning - spicy)    

Sweet and Sour    

     

SOUPS    

Tomato Basil Soup $7.99  

Homemade tomato soup flavored with basil and comforting spices    

Mulligatawny Soup $6.99  

Classic Indian soup made with yellow lentils, spices and herbs    

   

     

SIDES     

Stir fried green of the day (small) $6.99  

Special home made Hot Sauce  $2.99  

Vegan Mint Raita $5.99  

Extra Chapati (1 pc) $1.50  

Steamed Basmati Rice $3.99  

     

SALAD    

Koshimbir  $11.99  

Home style salad from Maharashtra. Crushed peanut topping on the side - Assorted  

vegetables and mung beans/ lentils in a homestyle Indian seasoning. 
   



Sasav $12.99  

Grandma's special salad - Assorted vegetables and pineapple tossed in a special 

coconut mustard dressing 
   

Asian Style Salad $11.99  

Assorted vegetables on a sesame and soy based dressing    

     

PAYASAM /INDIAN DESSERT    

Sweet Potato Kheer $7.99  

Shredded sweet potato porridge with saffron and dry fruits cater to your sweet 

tooth 
   

Elaneer Payasam $7.99  

Tender coconut and sago porridge for a memorable end to your meal at Tula    

     

BEVERAGES    

Masala Chai $6.99  

Traditional Indian black tea brewed slowly with ginger and other digestive spices    

Sol Kadhi $8.99  

Nutrient dense tropical coconut milk based beverage from the western coast of 

India. Served cold. 
   

Turmeric Golden Latte $8.99  

Turmeric, saffron, ashwagandha and other detoxyfying Ayurvedic spices    

Sukku Kaapi $7.99  

Immunity boosting herbal Ayurvedic drink    

 

 

 

 



BRUNCH 

 
BREAKFAST/BRUNCH  

(Weekends - 10 h 30 to 14h 30) 
Price Side 

Tofu Bhurjee  $15.99 Jeera Aloo + House Salad 

Indian style scrambled tofu with tempting herbs and spices    

Vegan Indian Omelette  $13.99 Red chutney + Green Chutney 

Protein packed savoury mixed lentils vegan omelette    

Bombay Sandwich $13.99 Jeera Aloo + House Salad 

A must try classic sandwich from Mumbai - five vegetables 

layered in fresh bread with spices and chutney 
  

Add :  Grated Tofu : Add $1 $14.99 Jeera Aloo + House Salad 

Lentil Idlis with Sambar and Chutney (4pcs) $14.99 Sambar + Chutney 

Fermented and steamed lentil cakes filled with vegetables and 

served with coconut chutney and sambar (lentil soup) 
   

Pongal  $12.99 Sambar + Chutney 

Millets and lentils cookes with Southern Indian spices. Served 

with a tangy coconut chutney.  
   

Indian Beetroot Tikki Burger $15.99 Jeera Aloo + House Salad 

Homemade delicious vegan protein beetroot burger topped with 

tandoori smoked carrots 
   

Substitute bread with lettuce wraps : Add $2   
2 slices of bread or 4 small round  boston lettuce 

leaves + House salad 

Kheema Pav $14.99  

Minced plant based meat and peas cooked with sumptuous 

herbs 
  

Brunch Platter $22.99  

Tofu bhurjee, vegan indian omelette, pongal, coconut chutney, 

chickpea salad, sweet potato payasam 
   

 



 
 


