
 

 

MENU 
31 October to 4 November 2016 

To assist with catering, please call the Bistro on ext. 209 daily by 9am to order for Lunch 
 

Chef’s Salad of the Day  
(R40 per person) 

 

Chef’s Special of the Day 
(R49 per person) 

MONDAY  
Honey Pork Strips 
Honey pork strips, served with 
lettuce, tomato, feta, olives, 
cucumber, peppers and red onion 
  
TUESDAY 
Soya & Ginger Beef  
Soya and ginger marinated beef 
strips, served with green salad 
topped with tomato, cucumber, 
peppers, onion and feta  
 
WEDNESDAY 
Chicken & Peppadew  
Chicken strips served with green 
salad, topped with peppadews, 
tomato, cucumber, peppers, 
onions, olives and feta  
 
FRIDAY 
Bacon, Avocado & Feta  
Grilled bacon, avocado and feta, 
served with mixed baby lettuce, 
tomato, cucumber, peppers and 
onions 
 

MONDAY 
Cottage Pie  
Cottage pie served with broccoli 
and cauliflower, salad with tomato, 
cucumber, pepper, onions and feta 
  
TUESDAY 
Chicken Curry  

Cape Malaise chicken curry, 
served with Basmati rice, carrots, 
peas and a garden salad  
 
 
WEDNESDAY  
Chicken Casserole  
Rich savory chicken casserole, 
served with brown rice, green 
beans, carrots and a green salad 
 
 
FRIDAY 
Fish & Chips 
Fried fish served with a creamy 
tartar sauce, chips, steamed 
seasonal vegetables and a green 
salad 


