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THE NICHE - SAMPLE MENU

Entrée Selections:

* Chicken Cacciatore with linguine aglio olio
* Hungarian pork goulash with sauerkraut and apples, buttered
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fettuccine

Madras lamb curry with lime rice

Armenian lamb stew with steamed herb potatoes, crusty bread
Moroccan lamb tagine with couscous

Butter chicken with pilaf rice and naan

Ethiopian Lamb ‘Wat’ with rice

Chicken curry with fenugreek, pilaf rice and naan

Thai chicken curry with Jasmine rice

Burmese pork with noodles

Vietnamese chicken with ginger and lemon grass, Asian rice
Thai beef in hot peanut sauce, noodles

Brazilian black bean stew (Feijoada) with rice

Spice roasted Kashmiri chicken, vegetable pilaf, pineapple raita
Morroccan ‘Berber’ Chicken legs with Lebanese cous-cous
Tandoori chicken drumettes with pilaf and spiced tomato fondue

www.food.ubc.ca
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