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In 1995 the Gabb family (originally from
Shropshire, UK) took control of this picturesque
wine farm surrounded by 20 ha of gorgeous
vineyards. They have invested heavily in both the
vineyards and the winery since then — with the
estate growing to 120ha by July 2011.

The initial Journey’s End investment was made
by Roger Gabb, who, at that time, was Founder
and Managing Director of Western Wines.
Following the sale of Western Wines to
Constellation brands in 2006, the family turned
JOURNEY’S END their focus to their estate, Journey’s End. Upon

VINEYARDS taking the helm in 2007, Roger’s son Rollo has
since invested further into the estate through
vineyard purchases and infrastructure.

Among the long rolling south-facing slopes of the Stellenbosch winelands, caressed by cool
coastal breezes, lies the boutique winery and vineyard, Journey’s End. With only a handful of
premium, hand-crafted wines produced here, the focus is very much on quality.

Waﬂ/ e/Wuw

No more than 25,000 dozen bottles of estate wine are produced in a typical vintage — many of
which regularly collect trophies on the international circuit. In fact, thanks to its sea-facing slopes,
excellent soils and the exceptional wines emerging from the general area, the Schapenberg terroir

has begun to draw comparison with the likes of Bordeaux.

Full House ( All 8 wines ) Paired with Snacks — R 255-00

Unpaired — R 190-00

Cellar Range ( 2 White & 2 Red ) Paired with Snacks — R 100-00
Unpaired — R 70-00

Varietal Range ( 1 White & 3 Reds ) Paired with Snacks — R 190-00

Unpaired — R 155-00
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7SOnl— RECS

Layers of red and black berries mingle with smoky spice and dark-toned fruit. Succulent and silky
smooth, the result of an excellent vintage.

C%g Doctor
7SOnl— RECS

This special vintage is produced only in the most exceptional years. A perfectly balanced smooth
body with a deep fruitcake richness, cinnamon and nutmeg.

jW/? s C@éf/ﬁd 5@1&7%

Z50nl— R320 /575l @575 — RISO

A well-crafted red with a core of rich blackcurrants and black plums and a savoury overlay of
white pepper and mixed spice. Tasting Tray Pairing — Biltong

Tonrner's Ed . Shiras

750nl— R320 /375ul Carafe — RISO

This complexly layered wine has an expressive nose, with the rich flavours of brambleberries,
campfire smoke and dusty savoury spice shining through. Tasting Tray Pairing — Goats Cheese

- LANSERIA
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Z50nl— R320 /575l @75 — RISO

Attractively youthful, raspberries and cherries, which acts as foil for the oak, cedar plus sweet
spice, cinnamon and nutmeg from French and American Barrels. Succulent and ultra-smooth on
the palate. Tasting Tray Pairing — wors

The Duster’s Blond Calbernet Swyzm Merdot

7SOnl - R172 /375nl Curafo — RIO2-50

A marriage of classic Bordeaux varieties, resulting in an elegant, harmonious wine. Flavours of
juicy plums and brambleberries, a savoury spice dusting from oak and some dried herbs.
Tasting Tray Pairing — Ostrich Carpaccio

Té Huntsman 5@4(//%%%
75onl’- R172 /3750l CW/[% ~ RIO2-50

Full-bodied and smoothly luscious, this red wine reveals the expected hedgerow fruit, scrub,
dried herbs and white pepper, along with an evenly oak structure.
Tasting Tray Pairing — Milk Choc

Wil Clill Grenacke Rese RI62

75Ond R62 /57fm/C¢/w . — RI7T-50
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This unique Rose’ was carefully crafted with succulent strawberry, luscious cherry and raspberry
flavours with subtle rose petal undertones and hints of peach and apricot with a slightly oaked
barrel taste.

]Mmﬂs Efz/ W& N ines
Destination C@@

7SOnl— RECS

The Destination is the pinnacle of white winemaking at Journey’s End and is only produced during
exceptional vintages. This wine is characterised by a sweeping spread of rich fruit and is given
texture and resonance from generous oaking. An admirable harmony of flavours ranging from ripe
peach and apricot to citrus peel and lemon preserve accompanied by toasted pine nuts and a long
lasting creamy textured finish.

jmr% s Em/ C@@

750ul— R300 /375ul Carafe — RIZO

Expressive fruit, initially lemon and citrus, but under that it’s more tropical and pineapple, all
seamed through with crushed almond, savoury oak tones. Silky with a tangy finish from the fruit
and acid combination, extending the flavours.

Tasting Tray Pairing — Calamata olives

The IWeather Station Saariguon Blane
75Ond R62 /57fm/C¢/w . — RI7T-50

A fresh wine full of vitality, the complex taste of melon and grapefruit on a bed of apple and bosc
pear. Full of flavour and character.
Tasting Tray Pairing — Dried Mango

LANSERIA
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]W/tﬂj Efz/ W& Wines ( Cont. )
}{751%0[ C@%

75Ond R62 /57)74/@4/70 . — RI7T-50

Oak and fruit are perfectly matched, with the flavours of citrus peel and melon enriched by a
subtle, savoury biscuit overlay. The limey acidity gives this wine a food-friendly freshness.
Tasting Tray Pairing — Brie Cheese

ekl 1
Robertson %@ Rose RI7S
JC Lo Reap La Denaine RUT5
JC Le Rowg Vllee R275
Grakan Beck Brut R320
P%%m Now- Albotolle Blask RI3S
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/\/M/—AM Wines

Yan L overen KW 7)\6/ Aéwjf Lt
RI55

A smooth red with mulberry flavours.

Yan Loveren Vo W& /‘4%&‘55 L
RS

Delicate flavours of apple, citrus and tropical fruit with a crisp and lingering after-taste.

LW% Legs /\/:Z Do Albsdslleed Clissic
te RIS

Versatile & Delicious - Crisp & refreshing with tropical fruit flavours and an integrated
palate.

LANSERIA
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Viw L overen PM NM—AM 845/
RISS

A delightful sparkling white with festive flavours of sun-kissed grapes.

T.C Lo Reqe Now-Albokolle Lo Dimaine
RIS

An enchanting sparkling white that comes alive on the palate. It has all the finesse, crisp
freshness and gentle sweetness of J.C. Le Roux Le Domaine, but in a non-alcoholic
alternative. Its mouth-filling sweetness and clean finish will enliven any occasion.

S C Le Reap N&%—AM La Hlorette
RIS

This enchanting, passion pink Non-Alcoholic sparkling blush entices all the senses. It
reveals fruity flavours with hints of strawberry and plum. The balance of freshness and
sweetness typical of the original J.C. Le Roux La Fleurette is pure delight. This
effervescent non-alcoholic alternative is sure to uplift any occasion.

LANSERIA




07/? Beers SO0l -RE7-50 | 500”/[4///- RLO
§ Beer Tasting Trays Prired with Seacks — R 115-00

L%&a/ _ R75-00
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Wild Berry AHe

A refreshing summer ale that combines
premium malt and hops with fresh
strawberries and raspberries. Well-balanced
with berry colour, aroma, and finish, it pairs
well with fresh air and lazy sunny afternoons
under the African sky.

Tasting Tray food pairing - Pickles

fose Blowdle

This Blonde Ale is a smooth, easy-to-drink
beer with some fruity notes from cascade

hops. Light honey malt rounds out this
friendly, thirst-quenching beer.

Tasting Tray food pairing — Chilli Choc

Nonth Side Piloner
This is a crisp, refreshing Bohemian Pilsner

® with floral aroma, combining subtle spice
"% from Saaz hops with a rich, bready maltiness.
9
z
AGAR'S ;
.1

Tasting Tray food pairing — Blue Cheese
NORTH SIDE

Suglish Ate

This is a flavourful yet refreshing session beer.
Roasted toffee and caramel malt flavours are
balanced by noble English hops to deliver this

moreish, easy-drinking amber ale.

Tasting Tray food pairing - Raisins

- LANSERIA
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Agar’s Red Ale is styled on the American
Amber and is very drinkable with loads of
citrus and spicy hop flavours. This is a
medium to full-bodied beer with significant
caramel richness.

Tasting Tray food pairing — Spicy corn

Amenican Pale He

This smooth and satisfying Pale Ale is a clean,
fresh, and hoppy beer. There is a good
balance between the bready biscuit malt and
the citrus floral aromas.

Tasting Tray food pairing — Cheese griller

Tomatawt TP

Tomahawk IPA is a hop-head’s delight,
exuberantly unbalanced with aggressive
bitterness and juicy, citrusy hop flavours. The
malt profile is clean and simple with just
enough caramel sweetness to provide
support.

Tasting Tray food pairing — Butter chicken
curry

Black Mamba Stoat

A dark, full-bodied roasty ale with a silky
mouthfeel. Brooding dark chocolate and a
cappuccino flavour combined with subtle fruit
and earth notes from noble English hops.

Tasting Tray food pairing — Dark Choc

- LANSERIA
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CHOOSE YOUR BREW!

BITTERNESS
COLOUR

BLACK MAMBA STOUT

ENGLISH ALE
REDALE

AMERICAN PALE ALE

WILD BERRY ALE

TOMAHAWK IPA

NORTH SIDE PILSNER
JOZI BLONDE

& & & & & & & & ACOHOL%

Agar’s Brewery opened ifs doors on 1" August 2014.

The Agar family has a long tradition of brewing, dotfing back to 1852 when Charles Agar brewed pineapple
beer in Durban, Mike Agar, the Brewmaster, has been brewing for over 25 years, and developed his passion
whilst watching his grandfather brew in the 60°s and 70’s in Zululand. His hands-on approach has ensured
that Agar's produces consistently high quality beer and that the brewery is one of the highest rated in South
Africa. Mike is ably supported by his brother Donovan who takes care of our growing sales footprint whilst
focusing on building strong customer relationships.

Agar’s Brewery only uses the finest ingredients sourced from around the world fo croft a family of distinctive
~ beers, including its Jozi Blonde, Red Ale, White Dog Saison, Americon Pale Ale and Tomahawk IPA. Nawly
introduced fo our range include the Warrior IIPA and our latest North Side Bohemian Pilsner.
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COCKTAILS

MONTO R65

Light Rum, lime, soda water, sweet & sour mix, mint and lemon

MARGARITA R65

Tequila ,triple sec, lime, coated salt and lemon (Shaken or Frozen)

PINA COLADA R6S

Light Rum, Coconut liqueur, vanilla ice cream & pineapple juice

BLUE LAGOON Re5

Vodka, Gin ,Blue Curaco ,Sprite ,orange and cherry

- LANSERIA
% COUNTRY ESTATE




COCKTAILS ( Cont. )

STRAINWBERRY DAIQUIRI RES

Strawberry liqueur, light rum ,triple sec, lime juice & strawberry juice

ALPPLE SOUR DAIQUIRI R6S

Apple sours, light rum, triple sec, lime juice & cherry

Peach schnapps, vodka, light rum, orange juice , grenadine, Orange slice and cherry

LONG ISLAND JCED TEA RS0

Cane, vodka, light rum, gin, triple sec, lime & coca cola

~ LANSERIA
2 COUNTRY ESTATE

W0\ Aehk




/l//::';R
Bﬂffw{%ﬂ/‘

Anstel] Black Label) Custle /ite,
C@K%/ Flansa, /M%J/ WWL%%
R2S8
Heincken R33
I irdhoek @Wﬂé Lt Onl R39

Corona RFS
NM—AM Custle ree RIS
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FHlunters Dﬂ R3S
%ﬁ Fisk — Lemon R33
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Curious and adventurous individuals who appreciate their six
senses being stimulated by delicious things.

We believe in pure, clean spirits where we pride ourselves on
having no additional additives, clarifiers, purifiers, colourants
or flavourants.

What you see, smell and taste comes straight from the

still. Patiently crafted by hand in South Africa's Capital City,
Pretoria

A%cyé Gins — R42
Gi Tasting s — RIOS

Seloct 4 cra Grins tr Laste, served, s our wfzw 72&:7 7;75
W/Mé /@nyﬁ Free Tonic

¥
“Hand crafted premium Gins

rooted in Africa.”

FIC'WSTONE

The inspiration for Flowstone is rooted in the incredible landscape of The Cradle of Humankind an
internationally proclaimed World Heritage Site. This spectacular area, where man’s early ancestors
roamed is our home. It was here that we first experimented with Wild Cucumber as a garnish in a
sundowner — and the idea of Flowstone Gin was born.

Crafted in the Cradle of Humankind. Flowstone was conceived and perfected amid the wonderfully
diverse vegetation of the Cradle of Humankind, a World Heritage Site where our earliest ancestors
took their first steps. It's very name coming from the rock formations that define the area. Drawing
its flavours from the rich palette of indigenous bushveld botanicals Flowstone’s unique gins were
crafted to capture the essence of this African wilderness.

LANSERIA
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CW Gins

s.

CAPITAL
GIN

Hetemist

Quite a spicy gin with dominant notes of cinnamon, cloves and
roasted citrus. Best paired with the rind of a lemon, plain tonic and
plenty ice. A sophisticated spirit, triple distilled for smoothness and
vapour infused for serious flavour explosion.

Botanicals: Juniper berries, Real (Ceylon) Cinnamon, Cloves,
Fennel, Star Anise, Coriander, Green Cardamom, Roasted Citrus
(Lemon & Orange)

L S8
CAPITAL
G'N

PINK LADY

Dink Lady
The 'Party-in-your-mouth Gin'! There is such a variety of flavours
here, the thyme keeps it grounded while the vanilla adds
something sweet. Strong focus on the floral hibiscus, vanilla, thyme
and grapefruit. Even though it jumps about in your mouth its a very
pleasing, smooth gin best paired with the rind of a grapefruit, plain
tonic and plenty ice.

Botanicals: Juniper Berries, Coriander, Green Cardamom, Hibiscus
Flowers, Thyme Madagascar Bourbon Vanilla Beans, Grapefruit
rind.

yises” i
CAPITAL
G'N

INDIGO

Tudige
Quite a particular gin, looking for an appreciative palate. Infused
with lavender, rosemary and orange. Best paired with the rind of a
orange, plain tonic and plenty ice. A mellow gin, triple distilled for
smoothness and some very curious but delicate flavours peeping
through. That is the mystery of the Indigo.

Botanicals: Juniper Berries, Lavender flowers (Margaret Roberts),
Rosemary, Star Anise, Fennel, Coriander, Green cardamom, Orange
rind

LANSERIA
COUNTRY ESTATE

R

@ F % K




/'(; ok
S urd

Howstone Géns

ol B Bushuiliow Gin P
:, r\: < ";
- 14 wf * This is the most striking gin in our range. It is full-flavoured with
‘ 9 ol unusual and seductive woody, earthy notes. The Bushwillow seed
-’ﬁu. = B pods impart a robust, rich, nutty, warmth that envelopes the
o= 1] m“l . . . H
mouth. It is unlike any other gin — anywhere! The taste lingers on the
side of the tongue inviting another sip.
. ! |
2 8 Warala Gin
n % Clear Juniper creates the backbone, and floral depth is provided by
'\: ‘ﬂ - Bushveld Wild Pear, Dombeya rontundifolia, flowers from Acacia
_— caffra the Bushveld’s delightful Sweet-thorn Acacia, and Buddleja
2EY o
- i salvifolia.
B Wit Cucamber G
ﬁ\‘?” Smooth, fresh and clean, to this distinctive and complex cucumber
B b gin. Clear notes of cucumber combine with an edge of kiwi. Clear
juniper adds middle to high notes.
e
s Gin ©
The fruit has an intoxicatingly complex smell that includes notes of
cacao, burnt caramel and dessert wine intertwined with warm almost
fruity notes.

Hand « o%e&emm Gins rooted in %m )
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A Tl Tt o M of g sl
~ R20
Meers
ol Wt Tt et Sper
lonic, Ginger A g
Pick Tonic, Bitter Lemen, Lemonade RO
Reses Lassionfouit, Line or Cole Tonic
RS5O
Conate Cocktaid R3O
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Bells, Je> B R27

Janesen,

Todunie Willer Black, Juck Daniell

R47

Soathern C% R29
}{my vs R6O

(Glenfiddich 1297 Special Reserve RS
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Other Spirits
SW% Vidka, Gordons Giw R26
Bﬂw@ 5% ¢ 9‘” ASs
Cane R2=Z
Lipuars | Shootss
Anarele Crean, ]@ﬁ@ %W
LW/%SM/ %ﬂ%ﬁM
RIS

jﬂéfmﬁo ese Cuerve: 9%7)%
R30




Anarils Cothoe, Jrish Cothoe, Kehlon
C% , Dom pe%%‘f

Now-Aleotolie
M&%MY ( ym% Mfé/ éftﬁ/
Jffmw'éfﬂ/ W @) %m/
R39




CJ/ Z)mé

Coke, Coke y/é Vinta, Srite, Siice
Zers, Crean Seda, Coke Zores %wéfé@
EWM/A/WW BMY/ - R22

Fuse Jeed Tea ( Lonon, Peack ) R27
Lruittree ( Orange or 7;%%// R29
/%éfw/ Grapetier (. red ) R3O
Still s %@ IWater RI6
Mclitakes (asserted Havoars ) R32
Red Bull R3S




Non-Alostalle. Cidors @ Beers

Suvanna - Lemon NM—AM Cdé
RS56
RIS

—  LANSERIA
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Filler C% with nill R22
[iller % with Crean R3O
Decaf tiller Cottee R27
Anericans R24
CW R
CW with Crean R3S
Dac% Copuccine R3O
Latte R33
Epresa %é RI7
Lpresse Doakle R2S
Dk Hat Clocolute R30

7 LANSERIA

%% COUNTRY ESTATE
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Rooibes Tew RIS
live Roses Tew RIS
Earl Grev Tea R20

Clhai Tow R20

LANSERIA
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(Served wntil TTam)

The Farnbowse — R79

2 Farm Eggs Cooked to Order, 2 Rashers of Bacon, 1 Pork Or 1 Beef Sausage, Mushrooms, Baked Beans,
Grilled Tomato & Fried Onions Served With 2 Slices of Toasted Homemade toast & Butter with preserves

The Benedict
Vaditional Epys Benedic (Wth Sleced Han ) —
RS3
Snoked Trout Zp Benedict — RII
Ly Forentive (Ssinacd ) — RT9
The Pliiv Onelotte — RS

3 Farm Egg, Plain Omelette Served With 2 Slices of Toasted Homemade toast & butter with preserves

**Vzﬁ%ﬁ@j to Your Omelotte ™

Bacon R22, Mushrooms R17, Beef Bolognaise R30, Cheddar Cheese R20, Tomato R7, Onion R6

—  LANSERIA
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O the G - R55

2 Eggs, Baked Beans,2 Rusher Bacon and Grilled Tomato Served With 2 Slices of Toasted Homemade Toast
& Butter and preserves

*%%7% % Your péf& Wf/g&fr@ e

2 Rashers of Bacon R22, 1 Pork Sausage R18, 1 Beef Sausage R18, Mushrooms R17, Grilled Tomato R7-00,
Beef Bolognaise R30, Cheddar Cheese R20, 2 Slices of Toasted Homemade Bread with Butter and Jam on
The Side R18-00

Wmm
Spic Stakshaka - R6S

2 Poached eggs cooked in a spicy shakshuka sauce with flat bread
2/7&%/% Breakfust-R0

2 Hash Browns, 1 Vegetable sausage, baked beans, tomato, mushrooms and Toast with butter and preserves. Eggs
optional free extra

Z/V@L‘Wm Oméff@— RO

3 eggs, spinach, feta cheese & toast with butter & preserves

/Z{%é/ Bfﬁ% ust — 7@

Layers of Fresh, Plain Farm Yoghurt, Mixed Berries, Muesli and Honey

- LANSERIA
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Starters

5% /ﬁffng Dﬂ R5S

Served with fresh home-baked bread.

Baked Brie Lot RES

Delicious baked brie served with homemade cranberry sauce
homemade melba toast, and a fresh herb salad.

Lot Bm%/ BW C%;W 7)\5;

Mini pot bread filled with creamy peri-peri chicken livers. Hot, or Not!

Sucked Trout RI6

Thinly sliced smoked trout with horseradish cream, nestled on a bed of greens with cracked black pepper
and capers. Served with fresh homemade bread.

S/M Heads R72

Lightly crumbed and flash fried served with a Peri Peri Mayonnaise

[rawns 7@;

Infused in white wine, with a tomato and leak sauce, served with focaccia and a green salad

LANSERIA
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Garden Suled Fll RSO /%//f R37

A fresh garden-to-table salad served with a sprinkling of toasted seeds.

Or spice up with the following:

Lomow @ Honey Clicken — 1ol RS+ /L&L//f
REY
Buacon and Local Blve Cleese — Fall RSS
ufic
Vet and Oliye — 1l R70 %//f RS

—  LANSERIA
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{7% Meal

Cllicken Coronation RI39

Tender Chicken breasts in a light curry mango mayonnaise served in a pita bread with a side of salad.

Ostrich P@&MJ Pltter RI52

Ostrich Carpaccio, Pickles, Cheeses, Fruits, Side Salad & Fresh Bread

gdtc/%a‘ 8:476/3

Our homemade 200g patties on a freshly baked brioche bun, layered with seasonal greens, pickles, and
cheddar cheese. Served with your choice of sides

2375 o Clicken RO, Lank Ri5+

For R20 add either a cheese, mushroom, or pepper sauce.
Other available extras; bacon (R22), extra cheese (R20) or egg (R10).
See our vegetarian section for our vegetarian burger option

LANSERIA
COUNTRY ESTATE




The Karoo Plate RISI

Melt in your mouth 350g middle cut lamb ribs, marinated in rosemary and lemon & garlic, with 100g
seasonal venison/farm miniwors, served with potato wedges or chips.

Land Stak R225

Succulent oven-roasted 450 - 500g lamb shank in a rich red wine sauce, served with creamed potato mash
and seasonal farm-to-table vegetables

Ronp Steak /509/ RI7S /2{0// RIS

Grilled prime farm-reared rump steak served with hand-cut potato wedges and seasonal farm-to-table
vegetables.

Add @ Suace to our Steak R20

Blue Cheese, Creamy pepper, Creamy mushroom, Brandy and Green Peppercorn, Classic Cheese

QM%/ Bfé&éf %jj

400g grilled brisket with creamed spinach and creamed potato mash or pap with rich gravy sauce

Sweel M% Lok Rils RI6S

Served with chips or homemade potato wedges

c@/%/ Lok C% R4S

2 x 175g Pork Loin Chops grilled to perfection, served with a homemade cranberry sauce and your choice
of sides

Sides - Potato wedges, Chips, salad, seasonal vegetables, cream spinach, pap, Butternut & mash

LANSERIA
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Chicken

Classic Clicker T Masals Curry RE43

Tender chicken breasts gently sautéed in aromatics, in a rich spicy yoghurt-based sauce. Served with
fragrant Basmati rice and sambals. (Mild, Medium or Hot).

Quarter Clicken RSO

2 x 250 gram barbecue or peri-peri flavoured quarter legs, served with butternut and cream spinach

Cllicken Sullinbocea RI39

225 gram breast wrapped with parma ham and sage in white wine sauce
Served with chickpeas infused garlic, coriander and seasonal vegetables

Sides - Potato wedges, Chips, salad, seasonal vegetables, cream spinach, pap, Butternut & mash

- LANSERIA
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Sea;

Delicately cooked to perfection and served with a fresh lemon and herb butter sauce OR orzo salad with
citrus and pepper sauce

Pun Fricd Furm Trout RISS

Our specialty served with an almond butter sauce and your choice of sides

Classic Drawn Tikha Masala Curry RUZS

Tender prawns gently sautéed in aromatics, in a rich, spicy, yoghurt-based sauce. Served with fragrant
Basmati rice and a selection of sambals. (Mild, Medium or Hot).

Sides - Potato wedges, Chips, salad, seasonal vegetables, cream spinach, pap, Butternut & mash

LANSERIA
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Vegetarian

Richly spiced seasonal vegetables served with rice and condiments

Thai spiced seasonal vegetables in a tortilla wrap, served with salad

/MW% Cream Cﬂécls@ [ie 7)\77}J

Layers of delicately seasoned creamed garden spinach layered with phyllo pastry
and served with a Greek-style salad

Vegetarian 8547@/ @ﬂ

Our homemade chickpea pattie on a freshly baked bun, layered with seasonal greens and pickles, and
Cheddar cheese. Served with a portion of hand-cut potato wedges or chips

Sides - Potato wedges, Chips, salad, seasonal vegetables, cream spinach, pap, Butternut & mash

LANSERIA
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Desserts

Decadent Chlacolute Moasse RSO
% (Q Lecan Qeéz% RS

Jee Cream (O Chlacolite Suuce R4S

857 Liramise 7%50
BM% /Me/:%zw Mess 7)\4fﬂ
/%é M/ Cz&fz%// C/‘W% MZ} ce Cream
RS

W tr Your Waitron about Dessert W
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Homenade Cleeseburger ( /00y Chicken o
Bw/ wid
Hand -cat Potate M/%a R5S
%&@ B%m@ R5S
Cllicken 55% wid Hand-Cut Potate
Iedjes Basket R49
Fisk | Wﬂlﬁ wid Hand-Cut Potate
W%&; Busket RO
Miri Porkies (@ Sniles R53




Rravarant
@ Desserts

/’/lﬂw SM RIS
Cockie Monster R37
Jee Creams R59

Viuilly | Chacolute

Buved Fruit Juices Available RIS
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