ek Stonewater Masala Cheese & Garllc
_i:'_Stone naan masala mozzarella chef specnal splces $8

it Y Trlo Panl Purl _ :
'-.Mlnt Water plneapple Water pomegranate water $14

% "‘DecOnstructed Samosa :
Puff pastry, curried potato, green peas, raita, mint &
: tamarind chutney $10

Rooted vegetables & Kalie Baji
Served with mint sauce $14

_ ~ Chili Paneer
Indo — Chinese style cottage cheese toasted with garlic |
onion & mixed capsicum $18

Farm To Table
Splnach stuffed with homemade cottage cheese flavoured
with mild spices, coriander, green chillies and ginger $16

Paneer Tikka with Smoked Tomato
Homemade cheese cubes, traditional Indian spices,
tandoori golden glazed served with mint chutney $18

Tandoori Roast Broccoli
Cheese, cashew nuts, mild spices finish in charcoal roast
$20

Gobhi Manchurian
Indo - Chinese style deep fried cauliflower tossed with
garlic | onion & mixed capsicum $18

Chicken Tikka Skewers
Chicken fillets marinated in lemon, yoghurt and tandoori
spices, smoked roasted in tandoor $22

Kozhi Pozhiyal
Mappila chicken fry with spices $22

Chili chicken
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P ¥ Sea To Plate
= FISh Amritsari style, lemon, fresh mint
and__yogu rt sauce, vegetable pickle $18

Lasooni Prawhs -
Creamy garlic marination, mint
chutney, lemon $25

Chili prawn
Indo — chinese style prawn toasted
with garlic, onion & mixed capsicum
$25 |

TASTING PLATES

Vegetarian Tasting
Samosa, Hara Bhara Kebab, paneer
Tikka, onion bhaji $22

Stonewater Tasting Plate
Chicken Tikka, Lasooni Prawn, Paneer
Tikka, Onion bhaji $26

2.




ot VEGETARIAN ‘

. Frled Eggplant Masala
Eggplant cooked in a smooth tomato, ground .
! nuts sesame seeds tempered with mustard s
NS seeds and curry leaves $20 , =1

Paneer Roulade
Spiced tomato jam stuffed with cream cheese an
& roasted cumin $26 i -

| DalFry -
Mix lentils tempered with onion, tomato, chilli, _A.
garlic & coriander leaves $18 -

DEIR Y EVGELT L4
Slow cooked black lentils with ginger, garlic, R
tomato, chilli and cream $18 -

Saag Paneer (Spinach & Cheese)
Cottage cheese cooked in creamy spinach,
ginger, tomato & fenugreek $22

Dhaba Style Okra i
curry cooked with diced onion; tomatoesw T

& chef special spices $18 ® .

AVial | *



i &
g - )
" CHICKEN o
NS Lime Butter"-'Chi:cken , @ !
= Tender pieces of tandoori chicken tikka |
engulfed in an authentic lemon and lime
infused into tomato and cashew creamy sauce 4‘!:
$26 o oA
. e, 2 -
London style Chicken Tikka Masala procey
Tender pieces of chicken tikka cooked with «j
tomato, onion, capsicum & masala $26 -
Chicken Madras L
South Indian delicacy with fennel, curry o M
leaves, star anise & coconut $26 )
Chicken Korma
Marinated chicken with onions, cashew nuts
and spices $26 ;
.
Chicken Sagwala ; o
ooked in spinach & cashew gravy $26 " s\
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i
~ LAMB AND GOAT 2
v - e
W e Lamb Rogan Josh
VLT ¢ Lamb pieces slow cooked with a selection of
V) A spices in rich tomato & onion gravy $27 - =
NS _ Desi Goat Curry ——
_ Tender pieces of goat marinated overnight ’* ,,3‘
| W in yoghurt; onions & chef’s special spices
%Tj}_‘, \(ﬁ{, then cooked next_day to a smooth delicious : |
N2 Dk curry $27 -
;; P 7L S ‘Lamb chops Awadhi style i
i / Slow cooked lamb chops with rich creamy -
\&_“! sauce with a touch of saffron $32.5

Methi Malai Lamb
Rich creamy cashew sauce, roasted o

-
fenugreek & tomatoes $27 i
. &
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R e Beef Korma
ﬁ AT Marlnated beef Wlth onlons Cashew nuts and splces '

o \V S el S e PR L s ;
Mol o o o L
v _‘\;;';;-"- Pl O B Beef Vlndaloo
;\:'{' <\ A Goan specnallty, vmegar marinated beef cooked in a ®.9

/ 43 hot & spicy curry $27
€: Beef Madras .
South Indian delicacy with fennel, curry leaves, star
anlse & coconut sauce $27 -
| | -
\ s AT OOD o
4% Alleppey Fish Curry "wj |
"/ “Aromatic fish curry tuned in rich coconut cream & raw P
N mangoes $28 :
VA Fish Pollichathu .
o ‘_'f +Banana left wrapped fish with special polucha masala RS
£ N /- $28.5 e
N = ;
{ Kadai prawn
Punjabi Specialty-ginger garlic prawn, mixed capsicum
in tomato-based sauce with kadai species $28 B
-
Prawn butter masala _ i
aRpers cooked in hot onions tomato masala g«a‘v’y«»-- -
$28 »
_ Prawn moile |
gPsht, fragrant and utterly delicious south-Indian b
Jle CUITY e J-< ed with juicy prawns and tempered -

g “with coconut milk. >
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_ ._,|ce & Brlyam

AL | Stone Parda Chlcken BlryanI/Goat o ¥ s

\ff;"‘/%'_’\ Chefs spemal splces & cucumber yogu rt$25 _
NS ‘, _- .~ steamRice$4 ' | = it

N g ‘  - Saffron Rlce $5
_BREA._DS.' | | -

s Plain Naan $4
W »ﬁ-‘f ' : Tandoori Roti $4
Gl LA - ~ Butter Naan $5 -
Sz - Garlic Naan $5 ‘ »
M \ ~ Kashmiri Naan $6 e B
N Vo Cheese Naan $6 -

E

\L SIDES&CONDIMENTS

Pappadums $4 .
Mixed Pickles $2 -
Mango Chutney $3 PSS

Raita $3 ' -
NG - Kachumbur salad $5 N

Dessert -

Brownie with ice cream $8 o
Rasmalai $8 - &\
Rose & Pistachio kulfi $12 .
Mango & coconut bavarois $12

"



