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EUNE AFRIQUE

Q PARC FERME

RESTAURANT

N

at Parc Ferme

Amuse bouche
Chilled avocado soup and prawn
salad drizzled with extra virgin olive
oil and cilantro
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Starter
Beetroot and gin cured salmon >
2
with citrus créme fraiche and salsa verde

Add some flair to your
Christmas meal this year

R595

Main per Person
Roast beef filet & turkey stuffed with

chipolata, sage leaves and accompanied
with sautéed green beans, crispy bacon 24 Dl%géeo'?leﬁgOz Ol 8

& roast potato. Served with a thyme

ondcrorosry s 25 December 2018
Dessert 12h00-15h00

Boche de noel

Q , with pistachio ice cream & v
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Entree
Pumpkin and ricotta cannelloni
with a sundried tomato foam
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