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LIGHT MEALS

Pork and quail terrine, spiced pear chutney 62

GRILLS

Gourmet beef burger, guacamole,
garlic mushrooms, rocket, tomato chutney
on toasted ciabatta 70

Beef fillet carpaccio, rocket salad,

Parmesan, herb and olive oil dressing 68
Toulouse sausages, Dijon mustard 70 Tempura prawns, harrissa mayonnaise 68

Corn-fed, free range grilled chicken,
pepper sauce, French fries 82

Homemade Norwegian salmon gravadlax,
rosti, honey and wholegrain mustard dressing 82

Grilled calamari, chilli, garlic, lemon,
olive oil, roast tomatoes 88 % SALADS
Fillet mignon (180g) on a crouton, Marinated mushroom salad

three-mushroom sauce, French fries 98 F RE < H spinach and gruyere fritters 66

Pork spare ribs (550g), honey-apple basting 110 Warm salad of calamari, chourizo, red
Grilled sole (when available) 125 CONNECTION peppers, wild rocket, paprika dressing 66
Grilled prawns (when available) sSQ EI] Seared tuna, Asian salad,

ponzu and sesame dressing 68

B I S T R O Smoked salmon, avocado, green bean salad,

STEAKS pesto yoghurt dressing 68
Rump (300g portion) 95
Sirloin (300g portion) 95 OPEN SANDWICHES
Rib eye (300g portion) 98 Available on health loaf or ciabatta
T-bone steak (500g portion) 115 Grilled vegetables, chevin, salsa rosso 42
Fillet (250g portion) 118 Chicken mayonnaise, avocado, watercress 44

Home-smoked ham, tomato confit,

All our steaks are A-grade meat, hung for one week and : . :
onion relish, honey mustard dressing 46

wet-aged in vac pac for at least two weeks. We hope you
can taste the difference. Our steaks are basted with one
of the following bastings of your choice:

PITAS & WRAPS

Char-grilled vegetables, chevin,
sundried tomato pesto 58

Red wine BBQ, fresh herbs and olive oil or
lemon, fresh herbs and olive oil or

crusted with black pepper and mustard seeds o .
Tandoori chicken strips, smoked beetroot,

Our steaks are served with French fries avocado, watercress 62

or potato of the day and vegetables Beef marinated in coriander and chilli,

cabbage chiffonade, tomatoes, hummus,

EXTRAS i
. cucumber yoghurt dressing 68

Sauces: Café de Paris - Three-mushroom cream

Au poivre - Dijon mustard - Garlic herb butter 18 Smoked salmon, avpcado, green beans,
pesto yoghurt dressing 68

Onion rings 18

Ratatouille | | 24 MAINS

Sautéed mushrooms in garlic and herb butter 28 Roasted beetroot risotto, pearl onions,

Extra vegetable bowl 15 balsamic syrup, deep-fried celeriac 88

Extra bowl of French fries 18 | 26 Salmon trout and dill fishcakes, green herb
mayonnaise, French fries, side salad 95
Veal schnitzel, three-mushroom sauce 98

DESSERT e X !

. . Fresh mussels with white wine,

Trio of Belgian chocolates 22 cream and garlic (when available) 62 | 98

Creme bralée 38 Daily fresh fish (200g portion)

Warm Belgian chocolate tart, cream or ice cream 40 (we’'ll give you details) 98

French Connection Cassoulet: duck confit,

Malva pudding, warm caramelized pineapple, .
gammon, Toulouse sausage, haricot beans,

caramel sauce 44

_ o tomato, herb crust 115
Pear tarte tatin, rum and raisin ice cream 46 Grilled lamb rump, tapenade, roasted tomatoes,
Trio of ice cream (we will give you details) 48 coriander pesto, crisp aubergine 120
Winelands gorgonzola, fig preserve, biscuits 48 Slow-roasted crispy duck, raspberry vinegar jus 120

MAIN ROAD FRANSCHHOEK | 021 876 4056
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TEA & COFFEE

Ceylon, Rooibos or Earl Grey tea

Regular or decaf coffee

Espresso 12 |
Café Latte

Cappuccino

Hot chocolate

Irish Coffee

Kahlua Don Pedro

SOFT DRINKS

Lemonade, Dry Lemon, Soda, Tonic, Ginger Ale
Coke, Diet Coke, Tab, Sprite, Fanta, Cream Soda
Appletiser | Grapetiser, white or red

Lipton Ice Tea: peach, lemon, raspberry

Mineral Water
350ml still or sparkling
750ml still or sparkling

BEER | CIDER | COOLER

Castle, Black Label

Amstel, Hansa Pilsner, Hunters Dry

Windhoek Light, Windhoek Lager

Windhoek Draught (450ml can)

Miller Draught, Heineken, Pilsner Urquell, Peroni

Guinness Draught (440ml can)

APERITIF per glass
Pernod Ricard, Campari (bitters)
Sherry — medium, cream or pale dry

Pierre Jourdan Ratafia

WINES PER GLASS
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FRENCH CONNECTION HOUSE WINES

Franschhoek Hills Sauvignon Blanc
Franschhoek Hills Viognier
Franschhoek Hills Shiraz

Pierre Jourdan Cuvée Brut

Eikehof Chardonnay

La Chataigne Kastanje Chenin Blanc
Porcupine Ridge Sauvignon Blanc
Haute Cabriere Chardonnay Pinot Noir
Topiary Rosé

Eikehof Cabernet Sauvignon
Porcupine Ridge Merlot

Porcupine Ridge Syrah

Lynx Vino Tinto
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CAP CLASSIQUE | CHAMPAGNE
Pierre Jourdan Cuvée Brut (per glass 35)
Graham Beck Brut

Moreson Brut Rosé

Boschendal Le Grande Pavillon Brut Rosé
Colmant Tradition Brut

Laurent Perrier Brut Champagne

WHITE WINES
CHARDONNAY

Eikehof (per glass 24)
GlenWood unwooded

La Bri

Plaisir de Merle

L'Ormarins

CHENIN BLANC
La Chataigne Kastanje (per glass 26)

Rickety Bridge Paulina’s Reserve

Moreson

SAUVIGNON BLANC
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95
135
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150

Franschhoek Hills Sauvignon Blanc (per glass 24) 90

Porcupine Ridge (per glass R26)
Haut Espoir

La Motte

Stony Brook

La Petite Ferme Blanc Fumé

SEMILLON

Haut Espoir Reserve
La Bourgogne Progeny

Landau du Val Private Reserve

AROMATIC CULTIVARS
Franschhoek Hills Viognier (per glass 26)

Terra del Capo Pinot Grigio

Graham Beck Viognier

WHITE BLENDS

Porcupine Ridge Viognier Grenache Blanc

Haute Cabriere Chardonnay Pinot Noir
(per glass 30)

Bellingham Fair Maiden
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ROSE STYLE
Topiary Rosé (per glass 24)
Franschhoek Pass Winery Dry Rosé

Lynx Blanc de Noir

RED WINES

CABERNET SAUVIGNON
Eikehof 2007 (per glass 30)

Chamonix 2007
Rickety Bridge 2005
Haut Espoir 2005
Graham Beck 2007

MERLOT
Porcupine Ridge 2009 (per glass 28)

Eikehof 2006
Von Ortloff 2005
Mont Rochelle Mountain Vineyards 2004

PINOTAGE
Pinehurst 2006

Bellingham 2008
Chamonix Greywacke
Mbreson 2008

PINOT NOIR
Haute Cabriére 2006

SHIRAZ | SYRAH
Franschhoek Hills Shiraz (per glass 28)

Porcupine Ridge 2009 (per glass 30)
Stony Brook 2006

La Bri 2007

Lynx Wines 2009

GlenWood 2007

La Motte 2008

RED BLENDS

Vrede en Lust Simond 2005

Lynx Vino Tinto (per glass 30)

Jean Daneel Initial Red 2008
Akkerdal Passion 2005

Stony Brook Camissa 2006

La Motte Millennium 2007

Rupert & Rothschild Classique 2007
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DESSERT WINES
Graham Beck Rhona Muscadel

Pierre Jourdan Ratafia

PORT per glass
Landskroon 2004
Boplaas 1995
L'Ormarins NV

LIQUEURS per glass
Amaretto

Amarula Cream

Cape Velvet Cream

Kahlua

Frangelico Hazelnut

Van Der Hum Naartjie (Tangerine)

Grand Marnier Triple Orange

SPIRITS per 25ml
Fine de Jourdan Potstill Brandy
KWV 10 Year Old Brandy

Courvoisier VSOP Cognac or
Remy Martin VSOP Cognac

Glenfiddich Single Malt Whisky
Johnnie Walker Black Label Whisky
Chivas Regal Whisky

Jameson Irish Whiskey

Jack Daniel’'s Tennessee Whiskey
Bells or J&B Whisky

Chamonix Grappa

Red Heart Rum

Richelieu Brandy

Seagrams Gin

Smirnoff Vodka

Southern Comfort

Corkage: We allow one bottle for every four guests,
charged at 40 Rand per bottle.

Red wine vintages are subject to change.
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