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Blanc de Mer, 2019
Aperitif starts at 19h00 | L’Apéritif commence à 19h00

Red tuna, tamarind, pineapple, tapioca ~ Thon rouge, tamarin, ananas, tapioca
Veal fillet with spicy condiment ~ Filet de veau aux condiments épicés

Seafood tartlet with passion fruit gel ~ Tartelette de fruit de mer, gel passion

‘Crocodile’s Lair Kaaimansgat’, Chardonnay 2019
Starter | Entrée

Fine tart, royal onion, glazed baby vegetables, nuts condiment
Tarte Fine, royal oignon, mini légumes glacé, condiment noix

‘Galpin Peak’ Walker Bay, 2018, Pinot Noir Magnum
Main Course | Plat

Red mullet fillet, confit potato, black olive tapenade, reduced fish soup
Filet de rouget, pomme de terre confite, tapenade olive noire, 

soupe de poisson réduite
‘Hannibal’ Walker Bay, 2018

Roasted saddle of lamb, squash, lamb juice and tonka bean
Selle agneau rôtie, giraumon, jus d’agneau et fève tonka

Aurum Riesling, ‘Straw Wine’ 2019
Dessert

Exotic savarin with mango sorbet
Savarin exotic, sorbet mangue

Menu
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Menu at Rs 3600 per person including wine.
Price is in Mauritian rupees and include VAT.
For dinner reservation email fnb@bellemareplagehotel.com

One of South Africa’s most awarded boutique wine estates lies in a scenic valley 
of Hemel-en-Aard. The promise of this unique terroir is harnessed by winemaker 
Chris Albrecht in slow-ripened, flavour-rich wines of exceptional quality. Bouchard 
Finlayson is globally acclaimed for producing the best Pinot Noir in South Africa, 

as well as exceptional Chardonnays and Sauvignon Blancs


