EVERGREEN

BOARDWALI

Kindly book your meals as follow:

Lunch bookings by 1630 for the following day

Friday Fish & Chips by 11h00 on the day

Saturday & Sunday bookings by 16h30 on Fridays.

Meal prices:

Starter

Standard Main Course
Premium Main Course
Sunday Main Course
Dessert

Take Away Charge

R 12.00
R 48.00
R 61.00
R 80.00
R 16.00
R 6.00

 BISTRO




TUESDAY
1 JANUARY

WEDNESDAY
2 JANUARY

THURSDAY
3 JANUARY

FRIDAY
4 JANUARY

SATURDAY
5 JANUARY

SUNDAY
6 JANUARY

MONDAY
7 JANUARY

TUESDAY
8 JANUARY

WEDNESDAY
9 JANUARY

THURSDAY

10 JANUARY

FRIDAY
11 JANUARY

SATURDAY
12 JANUARY

SUNDAY
13 JANUARY

STARTER

MAIN OPTION 1

MAIN OPTION 2

DESSERT

SPINACH & FETA

GREEKSTYLE CHICKEN
& SPINACH SERVED

FISHC AKES WITH TOMATO
RELISH , MASHED

GRILLED PEACHES

PHYLLOW BASKETS ON EGG NOODLES & POTATOES & SALAD OF & ICE CREAM
SALAD OF THE DAY THE DAY
TO%?;%%?L%EEN PORK & APPLE PIE WITH
ROAST VEGETABLE GRAVY, PARSLEY
SALAD POTATOES SERVED POTATOES & SEASONAL LEMON TART
WITH SEASONAL VEGETABLES
VEGETABLES

TOMATO SOUP WITH
A ROLL

LAMBS LIVER WITH
ONION GRAVY &
MASHED POTATO &
SEASONAL
VEGETABLES

CHICKEN & MUSHROOM
PANCAKES, SWEET
POTATO WEDGES SERVED
WITH SALAD OF THE DAY

ICE CREAM WITH
BERRY SAUCE

BAKED AUBERGINE
WITH TOMATO &

BACON & BROCOLLI
QUICHE, CHIPS &

PREMIUM:
FRIED FISH WITH TARTAR
SAUCE, CHIPS & SALAD

CHOCOLATE KISSES

MOZARELLA SALAD OF THE DAY OFETHE DAY
CHICKEN STRIPS WITH
SPICY CHICKEN SF;’E*SVEET[T)' EV(I)TLOSC,;A\TQSE CHEESE SAUCE, SWEET STRAWBERRY
LIVER BRUSCHETTA POTATO & SALAD OF THE MOUSSE
OF THE DAY
DAY
ROAST BEEF &
SESAME SALMON | YORKSHIRE PUDDING CHUTNEY CHICKEN, | oo~ ~oUBlE &
CUCUMBER STack | ROAST POTATOES & ROAST POTATOES & CUSTARD
SEASONAL SEASONAL VEGETABLES
VEGETABLES
STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
SPINACH,FETA & BACON CRUMEEE"’&"L"AM AR| ORANGE
CAPRESE SALAD LASAGNE SERVED WITH o " Sne O NSL | PUDDING WITH
SALAD OF THE DAY CUSTARD
THE DAY
BEEF MEATBALLS WITH A SUMMERSTYLE SALSA

BEETROOT & FETA

TOMATO RELISH SERVED

PORK CHOP SERVED WITH

FRUIT KEBAB &

THE DAY

STACK ON SPAGETT & SWEET POTATO WEDGES | KIWI DRESSING
SEASONAL VEGETABLES | & SEASONAL VEGETABLES
LAMBS LIVER WITH ONION
CREAMY SALMON GRAVY & MASHED Pfé';'&'ﬁ%%ﬁﬁl’;gt; CHOCOLATE
BRUSCHETTA POTATO & S:bAD OFHE | b ESSRVD MIFARLE MOUSSE
CRUMBED CHICKEN
BUTTERNUT COTTAGE PIE STRIPS WITH A BAKED SAGO
ROASTSXLESSTABLE SERVED WITH SEASONAL MUSHROOM SAUCE, PUDDING &
VEGETABLES CHIPS & SEASONAL CUSTARD
VEGETABLES
CRUMBED PREMIUM:
MUSHROOMS FE?I\TEE"\“(ELT(')STP/LNQ%HH@‘S FRIED FISH WITH TARTAR | ICE CREAM WITH
SERVED WITH TARTAR | - ATHVIO TART ST SAUCE, CHIPS & SALAD BERRY SAUCE
SAUCE OF THE DAY
BROWN ONION BACON CARBONARA BiEEFRf/‘E%SQ?TEs@AgHR?DV Y |CECREAM &
SOUP SERVED WITH A~ PASTA SERVED WITH LD I ASHED, CHOCOLATE
ROLL SALAD OF THE DAY SAUCE

SAMOOSAS & SWEET

CHILLI SAUCE

APRICOT GLAZED
GAMMON, ROAST
POTATOES & SEASONAL
VEGETABLES

ROAST APRICOT
CHICKEN, ROAST
POTATOES & SEASONAL
VEGETABLES

DATE PUDDING
WITH CREAM




SUPPER EVENING

16
ASSORTED

JJAN-UARY

2.0 19
St LaCRE

"

-

& QU ICHE

AVA

MONDAY
14 JANUARY

TUESDAY
15 JANUARY

WEDNESDAY
16 JANUARY

THURSDAY
17 JANUARY

FRIDAY
18 JANUARY

SATURDAY
19 JANUARY

SUNDAY
20 JANUARY

STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
FISHCAKES WITH A
TOMATO & ONION CHICKEN LIVER
BROCCOLI & RELISH. MASHED PANCAKES SERVED
CHEDDAR FRITTER POTATOES &. WITH POTATO WEDGES | JELLY & CUSTARD
SEASONAL & SALAD OF THE DAY
VEGETABLES
BACON & SALMON GREEKSTYLE = >VEET & SOUR PORK,
PARSLEY RICE & BUTTERSCOTCH
MOZARELLA SALAD SERVED WITH N e
BRUSCHETTA HOMEMADE BREAD SELSORAL
CHICKEN STIRFRY STEAK & KIDNEY PIE,
SERVED ON EGG SERVED WITH SWEET
PUMKIN FRITTERS NOODLES SERVED | POTATO WEDGES & YOGURT TARTLETS
WITH SEASONAL SEASONAL
VEGETABLES VEGETABLES
SPINACH, BBQ CHICKEN KEBABS,
Sgﬁ;AJ/ﬁH&BLREEEED MUSHROOM & FETA SWEET POTATO BREAD & BUTTER
T R CANNELLONI & WEDGES & SALAD OF PUDDING
SALAD OF THE DAY THE DAY
CHICKEN, BUTTERNUT PREMIUM:
& FETA LASAGNE FRIED FISH WITH ICE CREAM &
CAPRESEKEBAB  cr0VED WITH SALAD | TARTAR SAUCE, CHIPS | CHOCOLATE SAUCE
OF THE DAY & SALAD OF THE DAY
CREAMY SALMON & PORK SAUSAGES,
SWFEREJT(E:%RN SPINACH PASTA & | MASHED POTATOES & MILKTART
SALAD OF THEDAY | SALAD OF THE DAY
REB'DE\éﬁ ';IIIEERI\\/}?S“\\/I\IIIA\TT:D GREEKSTYLE ROAST
PHYLLOW BASKET L ARVED T CHICKEN WITH ROAST
WITH CREAMY : POTATOES & FRUIT PAVLOVA
POTATOES &
SALMON SEASONAL
SEASONAL VEGETABLES
VEGETABLES

'MONTH END MADNESS
FRIED FISH & CHIPS SPECIAL

>

A |

MONDAY
21 JANUARY

OF THE DAY

STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
BACON & C%%Eﬁ';géﬁf & ' SWEET & SOUR PORK,
PARSLEY RICE & PANNACOTTA WITH
MOZARELLA LASAGNE SERVED oL NS
BRUSCHETTA WITH CHEF'S SALAD s




TUESDAY
22 JANUARY

WEDNESDAY
23 JANUARY

THURSDAY
24 JANUARY

FRIDAY
25 JANUARY

SATURDAY
26 JANUARY

SUNDAY
27 JANUARY

MONDAY
28 JANUARY

TUESDAY
29 JANUARY

WEDNESDAY
30 JANUARY

THURSDAY
31 JANUARY

SALMON TARTLETS

BACON, FETA & EGG
SALAD SERVED WITH
HOME MADE BREAD

BEEF MEATBALLS WITH
A TOMATO RELISH
SERVED ON SPAGETTI
& SALAD OF THE DAY

BARONE CHOCOLATE
MOUSSE

CHICKEN & LEEK PIE

MASHED POTATOES &

PORK SAUSAGES,

CREAMY SPINACH & = MASHED POTATO & | "ITH PC(;)RT’/*\\%EZ@'?SLEY STEWED FRUIT &
FETA BASKETS SEASONAL CUSTARD
VEGETABLES SEASONAL

VEGETABLES
BOBOTIE PANCAKES
CREAMY BUTTERNUT HgERE\S'I;ADA'\;I\/?TElE WITH PARSLEY
SOUP SERVED WITH A R oAl POTATOES SERVED KOEKSISTERS
ROLL & BUTTER WITH SALAD OF THE
VEGETABLES
DAY
POTATO & BACON, RED ONION
ROSEMARY BALLS & FETA QUICHE
SERVED WITH A | SERVED WITH CHIPS & APPLE CRUMBLE
MUSTARD DRESSING | SALAD OF THE DAY
CREAMY CHICKEN A
CAPRESE LA KING SERVED WITH | SPINACH, MUSHROOM CE CREAM &
BRUSCHETTA PARSLEY RICE & & FETALASAGNE & 1 10 A WBERRY SAUCE
VEGETABLES IN SALAD OF THE DAY
SEASON
ROAST PORK WITH HONEY & MUSTARD
CRACKLING & ApPLE | 20T & MR
SPRINGROLLS & SAUCE SERVED WITH : ,
SWEET CHILLY SAUCE | ROAST POTATOES & | ROASTPOTATOES & 1 CHEF'S CHEESE CAKE
SEASONAL
SEASONAL VEGETABLES
VEGETABLES
STARTER MAIN OPTION 1 MAIN OPTION 2 DESSERT
CHICKEN SCHNITZEL WITH GRILLED
BUTTERNUT & RAISIN SERBVEEES Wm%ﬁips A MUSHROOM SAUCE, CINNAMON
TOPPED SALAD " POTATO WEDGES & GUAVAS &
CHEF'S SALAD CUSTARD
ROAST VEGETABLE & FSHCAKES WITH A
GREEK PESTO TOMATO & ONION RELISH CINNAMON
PUMPKIN FRITTERS CHICKEN SALAD * | PANCAKES SERVED

CREAMY SPINACH &
FETA PANCAKES

YELLOW RICE &
SEASONAL
VEGETABLES

CHICKEN SERVED WITH
SAVOURY RICE &
SEASONAL VEGETABLES

SERVED ON WITH ICE CREAM

A SEASONAL VEGETABLES

PORK SCHNITZEL &

CHEESE SAUCE CHICKEN & MUSHROOM
SERVED WITH BABY | PIE SERVED WITH BABY STRAWBERRY
CAPRESE STACK POTATOES & POTATOES & SEASONAL MOUSSE

SEASONAL VEGETABLES
VEGETABLES

BEEF BOBOTIE WITH HONEY MUSTARD

STUFFED APPLES
WITH RAISINS &
CUSTARD

-

/

*

FRESH F RISHESE

WITH
| CE C RESESR
Y O G HEERET

R25.0(




