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BRASSERI

A La carvte restaurant
Open daily from 18.00~ 22.00
STARTERS

Cream of Sun Blushed Tomatoes and
Baostl D150

Mushroom, Spinach and tarragon Soup with
floating sour cream D150

Classic Smoked Chicken Caesar Salad with
garlic Herb dressing D200

Chicken and Sweet corn SOUP D00

Prawwn Cocktall sSalad with Ggherkins and
Mary Rose Dressling D250

Lobster ano Avocado salad, pink Grapefruit
and “ Créve Fratehe” dressing, D3R5

Grilled Duck Breast with Crispy “ Angle hatr”
vegetables and oriental D335



Meat Courses

Pan Fried Corn Fed Chicken Supreme D350
Sevved with a tomato and tarragon whtte wine
Jus, Sweet potato mash and green beans

Roast Medallions of Pork D420
Served with mustard grains, Creant sauce
fondant potatoes and Savoy cabbage

Pot Roast Rack of Lamb D450
With sautted garlic and green beans, carvot puree
anol Madelra jus.

Char Grilled RIb Bye of Steak D4 FA5
Carte av lait with green peppercorn sauce, spring
babLy vegetables and chateawx potatoes.

GrilledFillet of Beef D550
Served with tangy Wonjo and thyme jus,
pommes Anng ana baby vegetables

PLEASE ASK YOUR WAITER FOR OUR
SPECIALS BOARD



SEAFOOD

Pan Seared Butterfish D375
with Pernod dressing, green beans ana
delmownteo potatoes

Char Grilled Seatood brochette D400
with Lime and Ginger dressing, botled Potatoes
ov Rice, with vegetables.

Poached Fillet of Captatn  Fish D430
Chive Crushed Potatoes, 5}3@@5 Ratatoutlle and
Bastl oll.

Grilled Bavracuda Steak D450
With smoked Shiimps and Cltrus dressing
Sumwmer Vegetables, and Creamed potatoes.

Pan-fried lemon Sole D4 FE
With capers and Butter nicolse Sauce, Sautéed
new potatoes and peas a la francaise.



FOR THE TRENDY

Plain peNIAE with olive oLl DR0O0

Sticky BBR Chicken Wings with Chips ana
Coleslaw DPRR5

Bread coated Chiclken Escalope with chips oY
mashed potatoes and gravy DR50

Goujonettes of fish with chip and tartare
Sauce P50

Panne Pasta with tomato and Bastl Sauce PRS0
Ruarter pounder cheese with Fremch fries D300

Wicks Mawnor sausages and Mash with Owntlon
gravy P3O0



PASTA

Seatood Taglintelle D320
Sautéed seatood with garlic, onlons, mushrooms
and fresh herbs tn a creamy sauce

Penne Napolitano DPRAS
Cooked bn a heartly tomato sauce with fresh herbs
and vegetables

Chiclken Macaront D300
Sautted chicken with garlic, tovwatoes and olives,
topp@d with cheese

SIZZLERS

A tasty mix of meat or fish stir filed with vegetables, ontons §
garlic. Choose your sauce from Tomato, \White wine or a stmple
brown sauce Espanole, served to Your table on a sizzling plate with

a soft tortilla.

Beef D350
Chicken D340
Seafood D350

Vegetable DRE5



Desserts

Ragpbewg crevne brulee with homemwade short
crust blsecutt D150

Apple and blucberry ple served with a rum ana
raLsin Lee cream DLFS

Frult of the forest, with vanilla ice creame and a
tuille biscult D165

Cherry and almond Clatoutis smothered with
warm custarod sauvce D150

vallhirona chocolate tarvt topped with gtmwbewa Lee
Creama Bitg

Plense aske to see a member of our Ritchen team should you
have spectal dietary needs.

ALL our food Ls coolked to order ~ we kindly ask for Your
understanding f the preparation takes a little longer at
busy times



Wine LLst

House Wine

Red, glass 12.5¢l
white, glass 12.5¢l
Rose, glass 12.5¢l
Bottle wWhite talian
Bottle ved talian

W hite

South Africa
Chardonnn Y
Chenln BlLane
US.A

Chardonng Y
Chile

Sauvignon Blanc
France

Chardonng Y
Sauwvignon Blanc
Reol
South Africa
cabernet sSanvignon
Shiraz

France
Ccote du =Rhone

USA
Red
chile
Mevlot
Rosé
France
Rose ol'anjou
Soutth Africa
Rose

Sparkling wines/champagmnes
) P Chewnet
Pler Heldsieck

D100
D100
D100
D650
D650
D900
D900
DER5
DE20
DE10
DE10
D1050
D900
D1050
DER5
DE25
DEEO
D900
D910

P2950



