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AUTHENTIC INDIAN CUISINE
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Grace Of India | Lavendra | WaazWaan = 5
Milsons Point North Sydney Crows Nest
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e:::- Cottage cheese tossed with capsicum, onion and spices in a mildly spicy chilli sauce ¢:=a
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e.\ry’ Tender buffalo meat wings tossed in a tangy chilli sauce with a medium-spicy kick \@?
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Crisp puris filled with spiced potato, tangy chutneys and refreshing mint water
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&"2@; A classic, mildly spiced Kashmiri curry featuring a rich yogurt-based gravy heavily ¢3§§
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e‘,# flavored with fresh green coriander leaves (dhaniwal) and traditional dry spices & :a
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&’3:* Tender soya chaap marinated in aromatic Indian spices and grilled to perfection ¢:=3
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e.":* Creamy traditional kulfi infused with refreshing lime for a zesty finish 4= %
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	SPRING MENU
	ENTRÉES
	Chilli Paneer
	Buffalo Chilli Wings
	Pani Puri (4pc)

	MAINS
	Murgh dhaniwal
	Soya Chaap

	DESSERT
	Lime Kulfi
	59 PP


