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Grace Of India
Milsons Point

Coco
Terrigal

Lavendra WaazWaan
North Sydney | Crows Nest
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Buffalo Chilli Wings

Tandoor-roasted chicken wings tossed in a spicy, tangy Indian chilli sauce. ¢ ’
24.90 751

Pani Puri (4pc) 49

Crisp hollow pastries filled with spiced potato and tangy tamarind chutney, Z
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served with chilled mint water. dt::a
15.90 A
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Murgh Dhaniwal .;::3.

s Tender Kashmiri style chicken simmered in a fragrant yoghurt sauce with &=k
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fresh coriander and mint. {_-,a:
0

29.90 }\_‘% :
Soya Chaap
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Tender soya chaap cooked in tomato, onion, fennel greek and coriander seed
curty sauce. T i
27.90 a3

£ DESSERT &

T Lime Kulfi 7
e"' Creamy traditional Indian ice-cream infused with refreshing lime for a zesty 1&::3 2
finish. b

16.90 <2

Spring tasting served with Naan/ Garlic Naan & Rice N
59 PP K

*Dietary requirements can be accommodated ‘Al
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