EVERGREEN

DINNER

WEDNESDAY 9 JUNE 2021
BOOKINGS CLOSE AT 16HOO ON
8 JUNE 2021

STARTER

Beef & lentil soup
with toasted sourdough bread & salted butter

or

Corn & kidney bean salad

with cucumber, tomato, red onion & chili mayo dressing

MAIN COURSE
Roasted pork belly

with cauliflower mash, red wine jus, fine beans & rosa tomatoes
or

Sundried tomato & feta chicken roulade
with spinach & mushroom sauce, duchess potatoes,
fine beans & rosa tomatoes

DESSERT
Traditional tiramisu
with fresh berries

or

Baked peach crumble
with homemade custard

2 course - R120 | 3 course - R145

Dinner is served from 18h00 to 20h30
All items are prepared in a kitchen that makes use of tree nuts, legumes, dairy,
eggs, wheat, gluten, fish, shellfish and pork



