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Starter on the tables Main Course Main Course Dessert
Option 1 Option 2 (Optional)

2 March 2022 Roasted Mediterranean Roast topside of beef with Moroccan Chicken with apricots, Steamed Plum
R85.00 pp vegetable salad in Yorkshire pudding, thyme jus, dates and almonds served with pudding

' balsamic and honey roast potatoes and broccoli in jewelled basmati rice, grilled With cinnamon

dressing, with feta, olives cheese sauce baby marrow and onions in custard — R40
and croutons lemon butter

9 March 2022 Chef's roasted crudites Build your own burger served Chicken and cream sweetcorn Fridge tart — R35
R75.00 pp with tzatziki with potato wedges, braised on baked potato with coleslaw

' onions, mushroom or pepper

sauce
16 March 2022 Cock a leaky soup with Pork chops with balsamic Corned beef with colcannon and  Irish apple cake and
St Patricks Evening cheese croutons braised red cabbage and apples dark ale jus, roasted carrots whiskey and honey
R95.00 pp served with stuffed Parmesan cream — R45
potatoes

23 March 2022 Roasted beetroot and Beef moussaka served with Chicken kebabs with Spanish Tiramisu — R45
R75.00 pp apple salad in balsamic roasted vegetables and tzatziki  rice and cream peri-peri sauce,

' and honey dressing green side salad
30 March 2022 Chilled gazpacho with Beef Schnitzel with three Green Thai chicken curry in Seasonal fruit salad in
R85.00 pp soured cream and garlic cheese sauce, sauté potatoes coconut milk, with brinjals, orange, ginger &

' croutons and grilled cauliflower beans and potatoes, served cinnamon syrup

with Basmati rice and pawpaw  served with ice cream
salsa - R40

PLEASE NOTE: NO CASH PAYMENTS WILL BE ACCEPTED.
PLEASE PAY BY PRE-PAID ACCOUNT or CARD PRIOR BY TUESDAY at 17:00 at the Bistro.

Please book at Reception with Tshwanelo only on EXT 1200
between 08:00 and 17:00.
Please book by 17:00 on Monday

Please note that no shows or last-minute cancellations will be charged.
No late bookings can be accepted.




