Hlevour

CONTEMFPORARY INDIAN CUISINE

Please return completed menu to tony@parris.co.uk and advise of any dietary requirements

TICK
Starters CHOICE
1 Meat Samosa Triangular wheat meal bread pasty stuffed with minced lamb
2 Vegetable Samosa Triangular wheat meal bread pasty stuffed with vegetables
3 Sheek Kebab Minced lamb marinated and barbecued on skewers
4 Chicken Tikka Diced boneless marinated and mildly seasoned, barbecued in a clay oven
5 Prawn Puree Medium spiced prawns served on a puree bread Puree
M ain course (Delete as appropriate) CEIIOCII((JE
1 Chicken Madras (hot) or Chicken Kasmir Pilau / Plain Rice
2 Lamb Madras (hot) or Lamb Kurma Pilau / Plain Rice
3 Murgi Massala or bbq’d tandori chicken Pilau / Plain Rice
4 Mixed Vegetable Curry or Vegetable Pathia Pilau / Plain Rice
5 Biryani Chicken/Lamb/Prawn: served with vegetable curry
TICK
Desserts CHOICE
1 Pistachio Kulfi Indian Ice Cream made from whole milk & nuts!
2 Mango Kulfi Indian ice cream made from whole milk, nuts & fruits
3 Lychees
4 Special Indian Surprise Dessert!

C Child and Adolescent
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