
 
 

 

 

 

 

 

 

DECEMBER 2019 

KINDLY BOOK YOUR MEALS AS FOLLOW: 

LUNCH BOOKINGS BY 16H00 FOR THE FOLLOWING DAY 

FRIDAY FISH & CHIPS BY 09H00 ON THE DAY 

SUNDAY BOOKINGS BY 16H00 ON FRIDAYS. 

SOCIAL EVENING BOOKINGS BY 16:00 ON TUESDAYS. 

 

 

 

 

 

 

MEAL PRICES:   

CAPPUCCINO   R 2 0 .00   

SOCIAL EVENINGS    R  55.00    

PREMIUM MAIN COURSE   R 4 8

2 

.00   

SUNDAY LUNCH    R 76 .00   

DESSERT   AS PER BISTRO MENU 

 

  

TAKE AWAY CHARGE   R  5 .00   

  

  

          Yours  in   Service   



 
 

 



 
 

 

 

 

 

 

 

MONDAY TUESDAY 

 

 

WEDNESDAY THURSDAY FRIDAY 

 

 

2 

BEEF COTTAGE PIE 

WITH SEASONAL 

VEGETABLES 

3 

CHICKEN  A LA KING 

WITH RICE & 

VEGETABLES 

4 

FISH CAKES WITH MASH 

POTATO, CRÈME SAUCE, 

VEGETABLES & SALAD 

5 

 

SPAGHETTI 

BOLOGNAISE & 

SALAD 

6 

FRIED OR GRILLED 

HAKE WITH CHIPS 

& SALAD 

9 

 

 

BEEF STIRFRY & EGG 

NOODLES 

10 

 

MOSSAKA & YELLOW 

RICE WITH SEASONAL 

VEGETABLES 

11 

 

BEEF CURRY & RICE WITH 

SEASONAL VEGETABLES 

12 

SWEET & SOUR PORK 

WITH MASH POTATO & 

SEASONAL 

VEGETABLES 

13 

 

FRIED OR GRILLED 

HAKE WITH CHIPS 

& SALAD 

16 

 

TRADITIONAL BEEF 

BOBOTIE &GREEK 

SALAD 

17 

LEMON & HERB 

CHICKEN FILLET WITH 

MASH POTATO & 

GREEN SALAD 

18 

 

PERI PERI CHICKEN 

LIVERS, MASH POTATO & 

SEASONAL VEGETABLES 

19 

 

BBQ CHICKEN KEBAB, 

ROAST POTATOES & 

SEASONAL 

VEGETABLES 

20 

FRIED OR GRILLED 

HAKE WITH CHIPS 

& SALAD 

23 

CURRY & SAVORY 

RICE WITH SEASONAL 

VEGETABLES  

24 

TEMPURA PORK SERVED 

WITH  RICE & SEASONAL 

VEGETABLES 

25 

 

 

CHRISTMAS LUNCH 

26 

MEATLOAF WITH 

MASH POTATO & 

SEASONAL 

VEGETABLES  

27 

FRIED OR GRILLED 

HAKE WITH CHIPS 

& SALAD 

30 

CHICKEN CURRY & 

SAMBAL, LENTIL RICE 

& SEASONAL 

VEGETABLE 

31 

SPAGHETTI 

BOLOGNAISE, WITH 

CHEDDAR CHEESE & 

GARDEN SALAD 

   

  

 

WEDNESDAY IS SOCIAL 

 

 

 

THURSDAY IS CAKE & 

COFFEE DAY 

  

 

FRIDAY IS FISH 

DAY

 

 



 

 

 



 

 

 

 

 

 

 

 

SUNDAY LUNCH 
 

8 DECEMBER 2019 
 

 

STARTERS 
BUILD YOUR OWN SALAD 

(TOMATO, LETTUCE, ONIONS, CUCUMBER,  

OLIVES, FETA, CROUTONS) 

 

MAIN MEAL OPTION  
SLOW ROASTED BEEF WITH HORSERADISH SAUCE 

& YORKSHIRE PUDDING 

 SIDED WITH SAVOURY RICE, CRISPY ROAST POTATOES, 

HUBBARD SQUASH 

 & CREAMED SPINACH     

 

 

PRE DRINKS FROM 12H00 & LUNCH STARTS AT 12H30 

R76.00 PER PERSON 

 

CONFIRM BOOKINGS BY FRIDAY 16:H00 AT THE BISTRO EXT 1209 
 


