Vlj’'s Menu for Take out.

Vij’s Menu for Take-Out, Pick Up or Delivery—all served with our channa lentil curry and naan

Chickpeas in star anise curry and date masala (dairy free) $15
Split green lentil and quinoa in coconut curry with cauliflower S16
Garam masala Portobello mushrooms in porcini cream curry S17
Jackfruit in black cardamom and cumin curry (dairy free) S16
Samosas filled w/ ricotta and turmeric-spinach potatoes S16
Coconut curried vegetables (dairy free) S20
Sauteed eggplant and bell peppers on fenugreek potatoes and cream curry $20
Chicken sautéed in turmeric and ginger in za’atar spiced lentil curry (dairy free) $22
Braised beef in cinnamon and clove curry (dairy free) S25
Goat in Punjabi style curry w/spiced vegetables (dairy free) $25
Spicy lamb, rapini and kale in creamy fenugreek curry $25
Date and Tamarind Chutney S3

Homemade yogurt raita S3

Basmati Rice Pilaf S3

Additional Naan S3



Wines to go Vij's
Bubble

Giusti, 'Rosalia’, Brut, Glera, NV, Prosecco, Veneto, IT
La Frenz, Aster, Chardonnay/Pinot Noir, '15, Okanagan, BC, CA
Paltrinieri, 'Piria', Lambrusco Sorbara, NV, Emilia-Romagna, IT

White

Famille Perrin, Grenache Blanc Blend, '17, Luberon, Rhone, FR
Laughing Stock, Pinot Gris, '18, Okanagan, BC, CA

Terre di Talamo, Vermentino, '15, Veneto, Toscany, IT

Schloss Lieser, 'Thomas Haag', SL, Riesling Trocken, '17, DE

Reds

Famille Perrin, Carignan/Cinsault/Grenache/Syrah, '17, Ventoux, Rhone, FR
Marques de Nombrevilla, 'Old Vines', Grenache, '18, Calatayud, ES

Kanazawa, Merlot, '18, Okanagan, BC, CA,

Josh Cellars, Cabernet Sauvignon, '17, California, US

Castello Colle Massari, 'Rigoleto’, Rosso, Sangiovese Blend, '16, Montecucco, IT
Laughing Stock, 'Blind Trust', Merlot blend, '17, Okanagan, BC, CA

Feudi di San Gregorio, 'Rubrato’, Aglianico, '12, Campania, IT

To order online, click here.

$23
$32
$25

S16
523
$30
$26

S16

$20
§23
S25
$30
$33
$33


https://vijs.ca/vijs-restaurant/order-online/

