
     LOCKDOWN RELIEF 

          HOME DELIVERY MENU 

Week 7. Order by Wednesday 3June.  
Delivery North London: 6 June. W/SW/KT/TW: 9 June 

 

DINNER 
BEEF RENDANG  - £20 
pickled cucumber salad , rice & sambal 

Veg option: Sri Lankan kidney bean  curry with coconut & lime leaf 

 BAKERY 
SOURDOUGH  800g - £3.95 

SOURDOUGH BAGUETTE - £1.75 

OVEN READY GARLIC BREAD – £2.50 
garlic, thyme & fermented wild garlic butter 

DESSERT 
APRICOT &ROSEMARY TART - £8 
lavender scented mascarpone 

COOKIE DOUGH: £8 / 350g (approx.6-8 cookies) 
Dark chocolate & sea salt 
Roasted cashew, lime leaf  & cardamom  
Peanut butter & marmalade 
 

SUNDRIES 
CAVIAR: Baeri L'Impertinent, France  £60 /50g 
Creamy flavours with hints of butter and delicate and long lasting notes. 
FLOUR: Plain / White Bread  £1.50 / kg 
PICKLED TURMERIC BUTTER   £3.50 /250g 
FRESH YEAST 1KG  £5  
(can be frozen and used from frozen perfectly or shared with neighbours) 
  

CURRENT DELIVERY AREA:  
Saturday: N16, N19, N7, N8, 
NW1, NW5, N5, N6, N1, N4, 
NW8, NW6, NW3, N1C, E8 

Tuesday: W, SW, KT, TW  

*No charge for NHS workers. 
Please send us a photo of your 
NHS ID and we’ll drop off your 
main meal free of charge. 

 

 



 

 

FAMILY SHARING MEALS 
 

 
CAULIFLOWER MAC ‘N CHEESE - £45 (serves 4) 

 

SPRING VEGETABLE KHITCHADI – £25 (serves 2) 
light Ayurvedic North Indian ‘stew’, similar to a risotto, of basmati rice and red lentils and spring 

vegetables cumin, ginger & garlic served with fried onions & yoghurt  (a perennial favourite in the 
Hungry Chef household)  

 

CHICKPEA-COURETTE FRITTERS, TAHINI YOGHURT – £30 (serves 2) 
carrot, parsley & mustard seed salad, gooseberry chutney & flatbread  

 

MUSHROOM, SPINACH & FETA WELLINGTON - £60 (serves 6) 

 

CURRIED LAMB ‘SAUSAGE ROLL’  -  £72 (serves 6) 

 

 

 

 

 

 

 
 
USEFUL INFORMATION 
 Food will be delivered chilled and ready to heat with instructions and will be. Please order by Wednesday evening latest via 
email: info@thathungrychef.com or WhatsApp (07792196728) 
Small changes may be factored in due to supply. Please inform us of any allergies or dietary requirements when you place 
your order. We can’t cater to all, but will do our best. 
Payments by bank transfer upon receipt of invoice. 
OUR SUPPLIERS: We continue to support our suppliers,  some of the best in the hospitality industry, with whom we have 

had a long relationship with. They include Cabrito Goat, Devon; Direct Meats, Essex; Fine France, London; Farm Direct.  

mailto:info@thathungrychef.com

