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OWNER: Georges Schwegler CHEF: Eric Bertrand SERVICE: Anita Bertrand

(Choose one of the Fo”owing; MAINCOURSES:

RUMP “CHALMAR” BEEF STEAK 200

TOPPCCI with melted Blue Cheese OR:
(areen Madagascar peppercorn sauce

Crcam Fotato Gratin and garclcn vegetablcs

KAROO LAMB CHOFS
With red Wine and Koscmarﬂ Jus and on a bed of

Sautéed Garden Feas ~ Leek ~ Green Beans and Fonclant Fotato

BAKED WALKER BAY FloH OF THE DAY
With a warm Nicoise Salacl - | emon/Olive Ol c{rcssing

Served with a Rainbow FCPPcr Salsa

BUTTERNUT RISOTTO ® ?{ ;

W) = vegetarian

ASK FOR THE “DAYS CHEF SFECIAL

(" hoose one of the following DEF SSERTS:

T raditional (Creme bralée maison

NEW:  CAPFUCINO - Creme bralee

BIELLAS Choco Mousse

Variation of home made fruit Sorbets

SA. Cheese FPlatter with a (Glass of agecl FPort wine \“

(5upplement of KZS)

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.



