Gordon Bleu Restaurant

sunday Carvep,

(When Available)
R839.00 Per Person
Lhildren Under 17 years - F45.00

Served from 12:30-13:00

Carvery served with seasonal
vegetables and potatoes and rice.
Dessert Additional: order from Menu

%“gakfast Buff&

RB3.00 Per Person
Children Under 12 years - R43.00

Served from 07:00 -10:00

Come join us each morning in Gordon Bleu Restaurant
for a scrumptious breakfast buffet.
Eat as much as you like off the continental table and the hot buffet.
Cereals, Yogurts, Cheese Platters, Cold Meat Platters,
Fruit Salad and a selection of fresh breads.
On the hot section you can enjoy all the following items:
Bacon, Mushrooms,Sausages, baked beans and your choice of eqg.



Gordon Bleu Restaurant

Breakfast

Small Beginnings
Fried Egg, served with 2 rashers of bacon,
a grilled tomato and one slice of toast

R26.00

Continental Comforts
Butter croissants with jam, cold meats,
selection of cheeses & a Danish pastry

R 42.00

Rise and Shine Breakfast
Two eqgs served with bacon, beef or pork sausage,
grilled tomato and two slices of toast

R48.00

Gordon Bleu Omelette
An omelette with cheese, ham & tomato

R42.00

Extras:
Mushrooms RI3.00
Toast R8.00
Bacon RI2.00
Cheese RI2.00
Tomato R8.00

Ham RI0.00



Gordon Bleu Restaurant

Starters

Seared Beef Carpaccio
Served with a Dijon Mustard

and Fresh Herb Vinaigrette
R35.00

Pan-Seared Chicken Livers
Finished with Brandy, Butter and Rosemary
with Side Salad and toasted Ciabatta
R30.00

Calamari
Deep Fried Served with
Homemade Chilli Jam and Tartar Sauce

Rsa.00

Moroccan Chicken Salad

Chicken Brest with Cumin, Chilli, Coriander, Parsley, Mint, Lemaon and

Toasted Almonds with Yoghurt Dressing
Ra0.00

Smoked Salmon Salad

Smoked Salmon, Dill, Créme Fraiche, Capers and Lemaon

REa.00

Greek Salad
Danish Feta, Marinated Olives, Red Onion and Dill
R30.00



Gordon Bleu Restaurant

Light Meals

Gordon Bleu Burger
Homemade 200q Beef Burger,
with Caramelized Onions and Cheese

Served on a Lightly toasted Ciabatta
Ra0.00

Lemon and Herb Chicken Ciabatta
Grilled Chicken Breast Marinated in Parsley,
Rasil, Chived Garlic, Lemon and Olive Oil
Served on a Lightly Toasted Ciabatta

with Sweet Chilli Mayonnaise
Ra0.00

Roasted Vegetable Ciabatta
Grilled Aubergine,
Roasted Red Pepper and Danish Feta
Served on a lightly Toasted Ciabatta with Basil Pesto
R40.00

All Light Meals served with Chips



Gordon Bleu Restaurant

Mains

Rump
300g Grilled to your taste, with Fat Chips and Roasted Vegetables
R95.00

Fillet
20lq Grilled to your taste, with Fat Chips and Roasted Vegetables
RI0.00

Ribs
a00g Pork Belly Ribs, Basted and Grilled served with Chips
RE5.00

Gordon Bleu Chicken
Roasted Red Pepper, Fresh Basil and Danish Feta Stuffed Chicken Breast

Served with Fat Chips, Roasted Vegetables and Balsamic Glaze
R7a.00

Sauces
Mushroom RI2.00
barlic RI2.00
Pepper R12.00



Gordon Bleu Restaurant

Pasta

Neopolitana
Choice of Spaghetti or
Penne in a Tomato Sauce
With Parmesan Cheese and Basil Pesto

Raa.00

Bolognaise
Ground Beef and Tomato Ragout
Choice of Spaghetti ar Penne,
Served with Parmesan Cheese

REa.00

Alfredo
Ham and Mushroom in
White Wine and Cream Sauce
Choice of Spaghetti or Penne
Served with Parmesan Cheese

REa.00



Gordon Bleu Restaurant

Fish

Gordon Bleu Kingklip
Pan Roasted Kingklip with Tomato Salsa,
Saute Potatoes and Burre Blanc

R75.00

Fish and Chips
Battered Hake Served with Chips and Tartar Sauce
Raa.00

Calamari

Deep Fried and served with Chips, Tartar and Chilli Jam
Ra5.00

Prawns
12 Black Tiger Prawns, Sauteed with Chilli , Garlic and Lemaon Zest
Finished with Butter served with Chips
R70.00

Seafood Platter for One
Hake, Deep Fried Calamari, Calamari Tentacles,
Prawn Skewers, Panko Prawns and Rice
With Chilli Jam and Tartar Sauce
RI00.00

Seafood Platter for Two
Hake, Deep Fried Calamari,
Prawn Skewers, Panko Prawns, Crayfish and Rice
With Chilli Jam and Tartar Sauce
RI70.00 - CrayFish SO Additional



Gordon Bleu Restaurant

Desserts

Ice-Cream & Hot Chocolate Sauce
3 Scoops of Vanilla [ce Cream

Topped with a Rich Chocolate Sauce
RZ5.00

Créme Brulee
Vanilla infused Custard with a

Sugar Crust and Mixed Berry Compote
RZ5.00

French Apple Tart
Puff Pastry Topped with Apple, Butter and Sugar
Served with Vanilla [ce Cream

Rsa.00

Black Forest Gateau
Chocolate Sponge, Whipped Cream
and Kirsch Liqueur
Served with |ce Cream and Chocolate

R3a.00



Gordon Bleu Restaurant

Beverages
Coffees

Filter Coffee RI2.00
Cappuccino RI3.00
Espresso R10.00
Café Latte RI3.00
Hot Chocolate/Milo R14.00
Irish Coffee, Tia maria Coffee, Kahlua Coffee RZ1.00
Tea RI2.00

Soft Drinks
Cans 200ml RI2.00
Cans 300ml R14.00
Juice RI0.00

Mineral Water

- Sparkling/Still 300 ml RIS.00
Appletizer/Grapetiser Red R14.00
Lipton |ced Tea-Peach or Lemon R12.00

Milkshakes - Lime, Strawberry, Banana,

Chocolate, Vanilla, Bubblegum R19.00



Beers

Windhoek lager
Windhoek Lite
Amstel

Castle

Castle Lite
Black Label
Hansa

Peroni

Millers Draught
Heineken

Hansa Marsden Gold

Windhoek Draught

Ciders

Savanna Dry and Lite

Hunters Gold, Hunters Dry and Hunters Export
Racardi Peach and Watermelon

Brutal Fruit Litchi and Strawberry

Smirnoff Spin and Storm

Red Square

R14.00

Ria.00

R18.00
Ri8.00
R22.00
R20.00
R20.00
R25.00



