BISTRO —ie=

Menu —July 2017

Dear Resident.

Kindly note that all meals will be charged as indicated on the Menu.

STARTERS & DESSERT WILL BE AVAILABLE IN ADDITION TO ANY MAIN COURSE

STARTER + MAIN COURSE MAIN COURSE + DESSERT STARTER + MAIN COURSE + DESSERT

*Menu items may change, subject to availability*

MEAL PRICES

STARTER Kindly book as follows:

STANDARD MAIN COURSE Lunches by 16:30 for the following day.

PREMIUM MAIN COURSE

Pub Suppers by 11am the morning.
SUNDAY MAIN COURSE Saturday & Sunday meals by 16h30 on Fridays.
DESSERT

TAKE AWAY CHARGE
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Christmas |

%

25 July 2017, 19h00

Welcome drink served on arrival

STARTER MAIN COURSE DESSERT

ROAST LAMB WITH GRAVY,

25 JULY 2017 iiﬁ;‘;gevﬁﬁlf MINT SAUCE, ROAST TRADITIONAL TRIFLE
TUESDAY BREADROLL POTATO WEDGES, PUMPKIN TEA / COFFEE

TART & GREENBEAN STIRFRY

R110.00 per person

Please RSVP before the 21st of July 2017
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TUESDAY PUB SUPPER:
4, 11, 18 & 25 JULY 2017

BOARDWAK BISTRO
BUILD A BURGER WRAAALASARALAS

7
HOW DOES ITWORK? All burgers are standard

. BOOK YOUR SPOT AT THE TABLE FOR ARRIVAL AT I7HOD | with a seeded bun, lettuce,
tomato & a portion of chips
2. FIND YOUR ORDER SHEET ON THE TABLE R W‘?
{ ® BEEF RAREE
bon appétit
3. TICK YOUR SELECTION , /@40.00 s CHICKEN T
4 YOUR WAITER WILL TAKE YOUR ORDER SHEET & SUBMIT TO THE '
KITCHEN
5. WEPREPARE & WILL SERVE AT I8HOD ‘ RACON R 10.00
\ GUACAMOLE R 10.00
B. [ FRIED EGG R 500
| CARAMALIZED ONION R 8.00
BOOKINGS CLOSE AT 11HOO DN THE DAY | T ke

GRATED CHEDDAR R 800
MUSHROOM SAUCE R BO0O
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FRIDAY PUB SUPPER:
7,14, 21 & 28 JULY 2017

SH FRPN,
FRIED FISH & CHIPS ~ R59.00 e 2N\

SERVED WITH A SIDE SALAD FS

CALAMARI & CHIPS  R59.00 \:@
SERVED WITH A SIDE SALAD b

BOOKINGS ARE TO BE MADE BEFORE 11AM ON THE DAY

STANDARD STANDARD
STARTER OPTION 1 OPTION 2 DESSERT
SPAGHETTI CHICKEN & APRICOT
1 JULY 2017 M;’::\fgaovm%ofp BOLOGNAISE CURRY WITH PARSLEY sﬁgg?NAéAvbm
SATURDAY b ROLL SERVED WITH A RICE & SEASONAL oSTARD
GREEN SALAD VEGETABLES
ROSEMARY ROAST ROAST CHUTNEY
BEEF WITH GRAVY, CHICKEN Witk
BAKED AUBERGINE YORKSHIRE CRAVY
2 JULY 2017 WITH TOMATO PUDDING, ’
SUNDAY RELISH & COLCANNON ﬁ,%LTCA‘:‘g?sO&N BANOFFEE PIE
MOZZARELLA POTATOES &
SEASONAL
SEASONAL VEGETABLES
VEGETABLES
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STARTER

oalk

DBoar

STANDARD
OPTION 1

BEEF & LENTIL

STANDARD
OPTION 2

TOMATO CHICKEN

DESSERT

SALMON & CHOCOLATE
3 JULY 2017 SPINACH FISH f&fgxiz’é’& V:'g: ‘méé;'io MOUSSE
MONDAY FRITTER WITH SWEET SPRINKLED WITH
2 SOUR SAUCE SEASONAL SEASONAL NUTS
VEGETABLES VEGETABLES
SALMON & SPINACH PVOV'I‘T'I(_ITAE&T:&%S
4 JULY 2017 TOMATO SOUP QUICHE WITH SAUGE. MASHED BAKED APPLE
SERVED WITH A MASHED POTATOES & POTATORS & PUDDING WITH
TUESDAY BREAD ROLL SEASONAL CUSTARD
VEGETABLES SEASONAL
VEGETABLES
LAMB LIVERS WITH
SWEET CORN CHICKEN & SPINACH BACON & ONION
5 JULY 2017 FRITTERS SERVED CANNELONI WITH RELISH, GRAVY, DESSERT
WEDNESDAY | WITH SWEET CHILLI SEASONAL MASHED POTATOES OPTION
SAUCE VEGETABLES & SEASONAL
VEGETABLES
CALAMARI WITH
TOMATO BEEF BREDIE STEWED
6 JULY 2017 BROCCOLI SOUP TARTAR SAUCE, WITH LENTIL RICE & CINNAMON
SERVED WITH A POTATO WEDGES &
THURSDAY SEASONAL APPLES WITH
BREAD ROLL SEASONAL VEGETABLES CUSTARD
VEGETABLES
GRILLED CHICKEN PREMIUM:
STRIPS WITH SWEET PORTUGUESE HAKE
7 JULY 2017 SPINACH & CHILLI SAUCE, SWEET WITH MASHED BAKED DATE
MUSHROOM PUDDING WITH
FRIDAY PHYLLO TART POTATO MASH & POTATOES & CUSTARD
SEASONAL SEASONAL
VEGETABLES VEGETABLES
BEAN SOUP BETE;STTJEARGEEXVJTH BACON
8 JULY 2017 . CARBONARA PASTA | FRUIT JELLY WITH
SERVED WITH A MASHED POTATOES &
SATURDAY SERVED WITH A CUSTARD
BREAD ROLL SEASONAL CAPRLSE SALAD
VEGETABLES
ROAST GAMMON LEMON & HERB _
LENTIL & WITH MUSTARD ROAST CHICKEN Df:ffél,'fﬂ%
9 JULY 2017 VEGETABLE SOUP SAUCE, ROAST WITH ROAST MOUSSE WITH
SUNDAY SERVED WITH A POTATOES & POTATOES & NUTS 2 CREME
BREAD ROLL SEASONAL SEASONAL RULE
VEGETABLES VEGETABLES
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STANDARD STANDARD
R OPTION 1 OPTION 2 LI
SALMON FISH
BEEF & VEGETABLE CAKES WITH
10 JULY 2017 srlﬁzgll(?:nfho CURRY WITH WHITE TOMATO RELISH, BQJ'I(DEDDW?(';‘:‘VNIT(I;_IE
MONDAY e RICE & SEASONAL | POTATO WEDGES & STARD
VEGETABLES SEASONAL
VEGETABLES
CHICKEN
SCHNITZEL WITH BEEF MEATBALLS
11 JULY 2017 VEGETABLE SOUP MUSHROOM WITH GRAVY, BANANA
SERVED WITH A SAUCE, POTATO MASHED POTATOES | PANCAKES WITH
TUESDAY BREAD ROLL WEDGES & & SEASONAL WHIPPED CREAM
SEASONAL VEGETABLES
VEGETABLES
BAKED PORK & APPLE PIE CHICKEN
12 JULY 2017 AUBERGINE WITH WITH GRAVY, DIJONNAISE WITH DESSERT
PARSLEY RICE & MASHED POTATOES
WEDNESDAY TOMATO RELISH OPTION
& MOTIARELLA SEASONAL & SEASONAL
VEGETABLES VEGETABLES
HAWAIIAN ,
LEEK & POTATO CHICKEN KEBABS PREMIUM:
13 JULY 2017 SOUP SERVED WITH MASHED UV?T':IE "23"”':1 [IRAMISU
THURSDAY WITH A BREAD POTATOES & SAVOU
ROLL SEASONAL RICE & SEASONAL
BACON, BLUE
ROAST CALAMARI WITH oCNI-:gEriEQﬁJ IR(EII-DIE BAKED
14 JULY 2017 VEGETABLE COUS TARTAR SAUCE, WITH GARLIC BABY CHOCOLATE
FRIDAY COUS WITH CHIPS & SALAD OF P OTATORS & PUDDING WITH
GREEK DRESSING THE DAY SEASORAL WHIPPED CREAM
VEGETABLES
15 JULY 2017 SERVED WITH A GRAVY & SPINACH CINNAMON
SATURDAY TAGLIATELLE WITH A APPLES WITH
BREAD ROLL SEASONAL o EEH SALAD R STARD
VEGETABLES
ROAST PORK LEG
omas | VILATIAG | cherauserum
16 JULY 2017 SPRINGROLLS ! ’ CHOCOLATE &
GRAVY, PARSLEY POTATOES &
SUNDAY WITH SWEET COFFEE TRIFLE
CHILL SAUGE POTATOES & SEASONAL
SEASONAL VEGETABLES

VEGETABLES
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STARTER

STANDARD
OPTION 1

CHICKEN A LA KING

STANDARD
OPTION 2

DESSERT

LENTIL SOUP FISHERMAN'S PIE BAKED LEMON
17’\:3'&\{';&1 7 SERVED WITH A WITH S'SAEX?gmf'CE & WITH SEASONAL PUDDING WITH
BREAD ROLL VEGETABLES VEGETABLES CUSTARD
Pogzlz“#i‘:ﬁ:““gm BEEF SCHNITZEL WITH
TUESDAY POTATOES & OPTION
FETA SEASONAL
SEASONAL VEGETABLES
VEGETABLES
SAVOURY MINCE CHICKEN &
SNOEK PATTE WITH PANCAKES WITH BROCCOLI QUICHE AF;';LREV';gSVEITTﬁRT
19 JULY 2017 o MemADe GARLIC BABY WITH GARLIC BABY P
WEDNESDAY POTATOES & POTATOES &
MELBA TOAST SAUCE &
SEASONAL SEASONAL WHIPPED CREAM
VEGETABLES VEGETABLES
CHICKEN & LEEK PIE
BALSAMIC ROAST BEEF STROGANOFF WITH GRAVY, GARLIC | WAFFLES WITH
20 JULY 2017 WITH PARSLEY RICE &
BEETROOT WITH CERSONAL BABY POTATOES & SYRUP &
THURSDAY ROCKET & FETA VEGETABLES SEASONAL WHIPPED CREAM
VEGETABLES

SALMON FISH CAKES

LAMB LIVERS WITH
BACON & ONION

CHICKEN NOODLE | WITH TOMATO RELISH, COFFEE CAKE
21 |J=|lzj|LDYA2Y0 17 | SouP SERVED WITH POTATO WEDGES& | ARSIIE-II-IIE?DHE’STRAG'\(I)YE'S o | WITH WHIPPED
A BREAD ROLL SEASONAL CREAM
VEGETABLES SEASONAL
VEGETABLES
TUNA & CORN QUICHE
BEEF & VEGETABLE
22 JULY 2017 VSEECI;QI\EIQDB\I;\EI'?I-?:P W'Tﬁoﬁﬁfg;?” STEW WITH PARSLEY STRAWBERRY
SATURDAY RICE & SEASONAL YOGHURT TART
BREAD ROLL SEASONAL o RABLS
VEGETABLES
23 JULY 2017 | BUTTERNUT SOUP ROAST CHICKEN THIGH WITH GRAVY, STEAK & P%ﬁ?« éAV(\;;ITOH
SUNDAY SERVED WITH A KIDNEY PIE, GARLIC BABY POTATOES & o RICor s
BREAD ROLL SEASONAL VEGETABLES

CUSTARD
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STANDARD STANDARD
TARTER DESSERT
> OPTION 1 OPTION 2 55
BEEF MEATBALLS WITH
ROAST BUTTERNUT GRAVY, MASHED SWEET & SOUR PORK BAKED MALVA
24 JULY 2017 STEW WITH LENTIL
MONDAY WITH FETA & POTATOES & RICE & SEASONAL PUDDING WITH
ROCKET SEASONAL VEGETABLES CUSTARD
VEGETABLES
PORK SCHNITZEL WITH BRg(I;IC(::(l)(EINBiKE
25 JULY 2017 SPINACH SOUP MUSHROOM SAUCE, WITH MASHED )
SERVED WITH A MASHED POTATOES & CREME BRULE
TUESDAY POTATOES &
BREAD ROLL SEASONAL
VEGETABLES SEASONAL
VEGETABLES
BEEF & MUSHROOM
PIE WITH GRAVY, CHICKEN LASAGNE
26 JULY 2017 GARLIC BABY SERVED WITH DESSERT
WEDNESDAY | CAPRESESALAD POTATOES & SEASONAL OPTION
SEASONAL VEGETABLES
VEGETABLES
PREMIUM:
CURRIED PORK &
SNOEK PATTE WITH VEGETABLE PIE WITH PORTUGUESE HAKE CHOCOLATE
27 JULY 2017 WITH MASHED MOUSSE
HOMEMADE GRAVY, LENTIL RICE &
THURSDAY MELBA TOAST SEASONAL POTATOES & SPRINKLED WITH
VEGETABLES SEASONAL NUTS
VEGETABLES
BACON, BUTTERNUT & BAKED
BEAN SOUP CALAMARI WITH FETA QUICHE WITH
28 JULY 2017 SERVED WITH A TARTAR SAUCE, CHIPS POTATO WEDGES & Puggfig"mm
FRIDAY BREAD ROLL & BEETROOT SALAD SEASONAL CUSTARD
VEGETABLES
BEEF SAUSAGE WITH
29 JULY 2017 BAV'SFT?_I‘?S:K%NE TOMATO RELISH, CHICKEN & SPINACH WAFFLES WITH
RELISH 2 MASHED POTATOES & | TAGLIATELLE SERVED SYRUP &
SATURDAY MOZZARELLA SEASONAL WITH A GREEN SALAD | WHIPPED CREAM
VEGETABLES
ROSEMARY ROAST
CHICKEN CORDON BEEF WITH GRAVY,
MUSHROOM SOUP BLEU WITH GRAVY, YORKSHIRE
30 JULY 2017 SERVED WITH A ROAST POTATOES & PUDDING, ROAST CARESCT:EAKE
SUNDAY BREAD ROLL SEASONAL POTATOES &
VEGETABLES SEASONAL
VEGETABLES
SALMON FISH CAKES BAKED
ROAST VEGETABLE COCONUT CHICKEN WITH TOMATO CHOGOLATE
31 JULY 2017 PHYLLO TART WITH CURRY WITH PARSLEY RELISH, MASHED PUDDING WITH
MONDAY LA RICE & SEASONAL POTATOES & ESPRESSO
VEGETABLES SEASONAL CUSTARD
VEGETABLES




