@ AMERICAN dector

RESTAURANT & BAR

BB'S STAGE DOOR CANTEEN PRESENTS:
DINNER WITH A CURATOR
THE GURKHAS: TALL MOUNTAINS, SHORTER SOLDIERS, BIGGER HEARTS
PRESENTED BY WALT BURGOYNE

1ST COURSE
DAAL SOUP g1«
YOGURT AND LIME SAUCE, FENUGREEK OIL, CURRY
PLUM WINE HOT SAKE
NONALCOHOLIC: ROSEMARY CUCUMBER RIVETER

2ND COURSE

CHOW MEIN NOODLE SALAD WITH SMOKED PORK BELLY =13HfH
MEIOMI PINOT NOIR
NONALCOHOLIC: MANGO MINT SPARKLER

3RD COURSE
CURRY AIRLINE CHICKEN wE1dgIR @& ATY
ALU KO ACHAR (SPICED POTATO SALAD), GREEN BEANS, VODKA BUTTER SAUCE
AMERICAN SECTOR LEMONADE
NONALCOHOLIC: LAVENDER PEACH LEMONADE

OR

BEEF SEKUWA d=ar
TIBETAN SPICE BLEND, INDIAN-STYLE RICE, TOASTED CASHEWS,
EGG PUREE, LEMON GRASS, AND COCONUT MILK SAUCE
WOODFORD OLD FASHIONED
NONALCOHOLIC: LEMONGRASS PINEAPPLE MULE

4TH COURSE
PUSTAKARI TOFFEE CAKE quewd
ROTI, CINNAMON MERENGUE
A SPIRITED MASALA CHAI
NONALCOHOLIC: MASALA CHAI



