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Join us for an exclusive food and wine evening at Bellgables Country Restaurant
A four course meal pairing with five specially selected wines from Diemersdal Estate

presentec

by Kirsten Brabant

Friday, 3

MAY 2024 @ 19:00

R1,295.00 pp paid secures your ticket. Please ensure to book your table promptly
Due to popularity of our Gourmet Wine Evenings, availability is limited

With live entertainment by artist and singer 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 Insta

gram :-) ‘bellgablescountry’




ARRIVALDRINK
DIEMERSDAL MERLOT

.:.‘ Mushroom Soup
1' Country style mushroom soup with fresh thyme and parsley, served with spring onion and croutons

DIEMERSDAL SAUVIGNON BLANC

i Satay Chicken
=] Marinated skewered chicken breast with chili, peanut butter and soya dipping sauce
e DIEMERSDAL PINOTAGE

Fillet Medallion
Bacon-wrapped fillet stuffed with Halloumiand mushroom, served with red wine reduction

DIEMERSDAL MALBEC

Chocolate Mousse
White chocolate'mousse decadenice, topped with marbled chocolate

DIEMERSDAL BLANC DE BLANC MCC
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