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CPRINGFONTEIN WINE ESTATE

A VERY WARM

WELCOME

TO OUR ,HOUSE OF JOY“

CHEF RUI BISCAIA DA COSTA

WITH

HEAD AM BASSADRESS ZINHLE MAKHETHA

ULUM EA%&
WINE BAR(IN

ON BEHALF OF ALL

(PRINGFONTEINERS



ULUMBAZA MENU

STARTERS & SOUPS

Chef's salad - small ("S") or large ("L")
Cheese platter - small ("S") or large ("L")
Chevre Soup w/ Springfontein Sémillon & Foxenburg

Chabris, small ("S") or large ("L")
> w/minced lamb or pulled tuna or picked corn

Bobotie Lente Roller w/ either mince meat or veggies

MAINS

Beef tongue in creamy Springfontein Sémillon sauce

Mushroom & chive barlotto w/ Foxenburg Assegai
o w/ local line fish (“F”) or grilled chicken breast (“C”)

Veggie curry w/ Basmati rice, papadam & salsa
o w/ local line fish (“F”) or grilled chicken breast (“C”)

Cordon bleu w/ Kleinriver Oak Smoked Stanford

MEAT SPECIALS FROM GRASSFED PEEF

Rui’s Bar(n) Carpaccio with Springfontein Rucola and
Foxenburg Crottin
Dryaged Sirloin steak ca. 250 grams ("S")

or ca. 400 grams ("L")

Dryaged Ribeye steak ca. 300 grams

CIDES
Grilled, steamed or sauted vegetables
Springfontein Risi-Bisi w/ capers & peas

Gestamp or gebraaide aartappels w/ bacon & onions

DESSERTS
Panna Cotta with Berries
Moelleux au Chocolat

Créme Brllée

Ice cream of the Day - on its own ("O")
or as an addition ("A")
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PLEASE ASK FOR ANY DISHES OF THE DAY/WEEK AND FOR KID SPECIALS
PRICES IN ZAR INCL. VAT / TIPS ACCORDING TO YOUR INDIVIDUAL APPRECIATION



