
Dessert
Namasté Icecream homemade with pistachio, cardamon & full cream milk
Laal Mohaan Traditional sweet from milk powder, with cardamon & rosewater

With special guest
Keith Hentschke

Founder & Director

Namaste Nepalese Restaurant & Hentley Farm Wines
invite you to join us for a

Wine Dinner on Thursday 18th March at 7pm Cost $75 per head

Bookings essential Ph 8272 2288
Namaste Nepalese Restaurant

41 George St Parkside

2009 Hentley Farm Rose

2009 Hentley Farm Viognier

2009 “The Exception” Riesling

2007 “The Stray Mongrel”
Grenache/Shiraz/Zinfandel

2008 Hentley Farm Zinfandel

2007 “The Beast” Shiraz

1927 Pedro Ximenez

On Arrival

Pre Dinner Drink

Entrée
Khasiko Kebab-Tandoori Lamb kebab

Phulaura- Lentil Pattie

Tareko Jhingey-Deep Fried Prawn

Sekewa- Tandoori garlic chicken

Mains
Fish Curry with Stir fried Spinach

Chicken drumstick with Pumpkin Mash

Goat Curry with Spicy Potato

After Dinner

2007 “The Creation” Shiraz


