HAUTE CABRIERE

FRANSCHHOEK

%om*' Tutbusive v itation

Join us for an exclusive food and wine evening at Bellgables Country Restaurant

A four course meal pairing with five specially selected wines from
Haute Cabri¢re, Home of Pierre Jourdan

presented by Bianca Jacobs

FRIDAY, 24 NOVEMBER 2023 @ 19:00

R1,195.00 pp paid secures your ticket. Please ensure to book your table promptly
Due to popularity of our Gourmet Wine Evenings, availability 1s limited

With live entertainment by singer and artist Annemarie,
we look forward to sharing the evening with you. See you there!
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Your Chef Patron, Errol Gobey

Bookings: +27 (0) 82 551 8855 | info@bellgablesrestaurant.com
Social: www.facebook.com/Bellgables
Follow us on Instagram :-) ‘bellgablescountry’
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HAUTE CABRIERE

FRANSCHHOEK
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ARRIVAL DRINK
PIERRE JOURDAN BRUT | PIERRE JOURDAN BELLE ROSE

AVO & CUCUMBER SOUP
Chilled avocado and cucumber soup served with chives and croutons

HAUTE CABRIERE CHARDONNAY RESERVE

SALMON CARPACCIO
Thinly sliced smoked salmon on a bed of greens and rocket, with lemon, dill and chive dressing,

topped with mild Pecorino shavings
HAUTE CABRIERE CHARDONNAY PINOT NOIR

FILLET
Bacon-wrapped fillet stuffed with Halloumi1 and black mushroom, served with red wine reduction

HAUTE CABRIERE ARNIM FAMILY RESERVE

—— - - -

CHOCOLATE MOUSSE
Delectable velvety white chocolate mousse, with blueberry coulis

PIERRE JOURDAN BELLE ROSE
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