
 

 

MENU 
13 – 17 February 2017 

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  
Grilled Vegetable & Feta 
Grilled seasonal vegetables, 
dressed with Balsamic vinegar, 
basil pesto and feta cheese, with a 
crisp salad base 
  
TUESDAY 
Chicken & Peppadew 
Chicken strips served with 
peppadew, lettuce, tomato, 
cucumber, pepper, red onions and 
feta cheese     
  
 
WEDNESDAY 
 
Daily Menu Available  
 
 
FRIDAY 
Pulled BBQ Beef Salad  
Rich pulled BBQ beef, served on a 
bed of lettuce, tomato, cucumber, 
peppers, red onions and feta 
cheese with grilled pineapple   
 

MONDAY   
Honey Mustard Chicken  
Honey mustard chicken, served 
with savory rice, steamed carrot 
roundels with thyme and a green 
salad with Greek dressing 
  
TUESDAY 
Beef Lasagne 
Two layers of rich bolognaise 
sauce, interspersed with creamy 
white sauce and layers of lasagna 
sheets, served with savory corn 
and Greek salad  
 
WEDNESDAY  
 
Daily Menu Available 
 
  
FRIDAY 
Tempura Fried Fish 
Tempura battered deep fried Hake 
fillet, served with spicy chips, green 
salad, coleslaw and creamy tartar 
sauce    
  


