THE HOME MENU
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EXQUISITE INDIAN CUISINE 10% OFF

COLLECTION

OPENING TIMES: M(m{]a}f to Sun(la}?
12:00pm — 2:30pm 5:30pm — 11:30pm
¢: bookings(@theburj.co.uk
tI0179 5 791 83 83|t 01579 55131 99 ]
Foxhill, Wanborough, NR Swindon, Wilts SN4 ODR

www.theburj.co.uk
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ABOUT OUR CHEF - PARIMAL SARKAR

Ihe Burj is proud to present one of the finest chefs, skilled in the Art of Indian Cuisine,

Parimal Sarkar started his carcer as an excoutive Sous Chel at the Centre Hotel, ;ll]til,' Mumbai, India in 1992, Parimal’s driv ing ]!.1.*-'-i|r|'| has alwavs been 1o |'|I'-i.1|:|I.!I|. ¢ creative foodd, Due i
cwhere he continued to excel, from 1996-2005, Parimal had continued to
talents in Indian as well as Continental food,

sion and talent, Parimal was .|l.li1. kly |.\:|'-.pr'|1r.:=-.--:| o Head Chel at the _|H_Il'|'lr.']'i.'|!'| Beacch Hotel {:'I:'Hll!l in Duba

Parimal decided 1o pro his carcer here in the UK. Since he arrived, he has spent timi king within a well-known and well respected restaurant as a Specialist Chef, Parimal has a vast
know in Indlian Cuisin

Parimal is-also s ionate and extremely serious about food iene, He is an experie | chef and if prepared for ituation, He works efficiently even if the kitchen is extremely
that all ( 1nh 1 kK, ili and « |.'||:r[r nesw an i|‘:||.I'rr11'\. ol dishes, Due to i
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