Grills (Allow 15 to 20 minutes for preparation) exclusive rights to McChangs Chinese Cuisine
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Butter Chicken cut bles, tossed with -
Chicken fillets slow griu::c! to Pchc:cl'iun, then tossed in a kadai Po{' succulent slices of chicken. ; Wlth our
and cooked with fresh herbs and finished off in a tomato, cream and g . Also available in seafood. . . T
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Prawn Cu
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torich c,nn:si,-sfcn:,ﬂ and served in a delicious tomato curried cl’mtncﬂ, ChoP SL.ICH : s _towards CXCCII§nCQ:§nd
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Baked Pil'a bread with salad and a Fiuingof: your c]"loicc_. served with SNEE 7 5 .
a drizzle of gravy, gamishcc'} with coriander. ‘FOOCI ) our ma nag¢m nt
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Pastry stuffed with minced lamb, chicken or vc:gc!‘a|1|c5 in a coriander Chicken .Sca‘Fooci/ Prawn chcb]alc b haPPIlH CDn'FITTnS “We strive
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Unleavened bread made with Aour and butter, tossed over a hot gricuc Spl‘iﬂg Roll (each) R9 R R8
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