Tel.os2 901 76 50

Owner : Georges Schwegler Chef : Eric Bertrand Service: Anita Bertrand

Set price for 4-course Menu: R295 p.p.

(Choose one of the followine STARTERS:

BELLAVISTAS own organic garclen Salacl (v)

dressed with vergin olive oil and Palsamic vinegar

TRIOOF AIRDRIED and SMOKED VENISON CARFACCIO T —
(Crocodile = K udu - SPringbok
with Pic‘(lec{ Gingcr and Wasabi Paste

TIGER FRAWN
(Crusted with chickpea Tempura

served with Cucumbcr and Chl”l Sa[ad

O\/E_N BAKED CAMEMBERT ~ served with rustic home made bread (v)

SOUF OF THE DAY )

ask for details
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The Starters are followed by a traditional, home made CONSOMMé

BON APPETIT!

WE HAVE A POLICY OF NON SMOKING IN THE RESTAURANT. THANK YOU!
FOR GROUPS OF SIX OR MORE GUESTS A SERVICE CHARGE OF 10% APPLIES.



