~~~ Breakfast ~~~
(served from 9:30 — 11h00)

EGGS ON TOAST

Scrambled, fried or poached eggs served
with toast

ESSENZEIT START

2 eggs, 2 rashers of bacon, 2 grilled
tomato slices and 2 slices of toast

THE CHEF’S CHOICE

2 eggs, 3 rashers, mushrooms, baked
beans, 1 boerewors, tomato, tea, or coffee

NESTED EGG NEST

Thin scrambled egg net filled with spinach,
bacon, and feta

BREAKFAST PIZZA

Scrambled Eggs, bacon, mushrooms,
green peppers, onions & spots of Mayo

N$45

N$85

N$120

N$70

N$110

EGGS BENEDICT N$90

Poached eggs, 2 bacon strips, tomato
on toast topped with Hollandaise sauce

POTATO ROSTI N$90

2 hashbrowns, streaky bacon,
mushrooms, 2 poached eggs served
with mushroom sauce

OMELETTE

Filling selection: Cheese, bacon, ham,
tomato, mushrooms, caramelized
onions, peppers, chicken livers
(peri-peri-BBQ), spinach or feta

One filling omelette N$65
Two filling omelette N$75
Three filling omelette N$85

~~~ Something Light (with Spicy Options) ~~~

PANCAKES

1 Pancake
2 Pancakes

Mince & Cheese (normal or curry) /
Creamy spinach, bacon and feta /
Chicken & Mayonnaise, topped up with
Cheese sauce

Sweet with caramel treat
Sweet with cinnamon & sugar x2

TOASTED SANDWICHES

White, Brown or Wholegrain bread &
served with a side portion of chips

Build your own: Bacon, egg, ham,
tomato, cheese, banana, and salami
(Choice of 3)

Chicken & Mayo

Spicy mince, avocado, cheese and
poached egg

Salmon, Avo & Cream Cheese

(served all day)
REGULAR BURGER
N$40 Beef patty topped with Rentia’s N$90
N$80 spicy sauce or monkeygland sauce
(with chips or side salad) N$110
TEMPURA PORK N$115
N$40 Deep-fried pork strips topped with
N$20 pineapple & ginger sauce
VEGETARIAN ALFREDO PASTA (V) N$90
Vegetables, mushrooms & tagliatelle
SEAFO0D PASTA N$120
A mix of seafood & tagliatelle
N$85
CALAMARI PASTA N$75
Calamari & spaghetti, with medium
spicy sauce
N$75
CHICKEN & VEGGIE CURRY N$80
N$85 Small Chicken portions with Stir Fry
Veggies with savoury rice.
N$100 SEAFOOD MIX CURRY N$80

A mix of Seafood and Curry served
with Savoury Rice



~~~Main Course ~~~

CHEDDAMELT SCHNITZEL

Crumbed chicken or pork with fried
onions, mushroom sauce, and cheese

GORDON-BLUE

Crumbed chicken or pork with ham and
cheese filling and creamy cheese sauce

T-BONE
400 g

RUMP STEAK
2509/
3509

BEEF SIRLOIN

3509 topped with any sauce of your
choice from our list of sauces

EISBEIN (SMOKED / PLAIN)
Served with Sauer Kraut & Mashed
Potatoes

Fried or Grilled with garlic butter/olive oil OR
Vodka & Tonic battered hake

KINGKLIP

Grilled garlic butter/olive oil, fried with
mushrooms OR Spanish style Fish on a bed
of Lemon

SOLE (WHEN AVAILABLE —ASK WAITER)

Grilled garlic butter/olive oil with or without
mushrooms

OYSTER PLATTER

10 Baked / fresh oysters with Tabasco

GRILLED LOBSTER (SEASONAL)

2x Whole lobster with garlic butter
4x Lobster tails with garlic butter

PAELLA (SEAFOOD, CHICKEN/FISH)

Rice, with seafood and chicken/fish (spicy
or plain)

SAUCES TO CHOOSE FROM

Sweet mustard / BBQ / Garlic / Mushroom /
Cheese / Pepper / Sweet Chili / Sweet
Mustard

N$195

N$195

N$250

N$195
N$250

N$250

N$220

N$185

N$210

N$220

N$190

N$280
N$320

N$180

N$30

LAMB STEW

Plain or curry with rice + one of the
side dishes to choose from

LAMB CHOPS
2 Lamb chops

SPARERIBS
400 g

ESSENZEIT PORK NECK CHOP

250 g pork neck chop grilled to
perfection

CHICKEN BAKE

Chicken baked with bacon and Ranch
dressing like a 3 dish meal (choice of
two side dishes to add)

HAWAIIAN CHICKEN BREAST
Topped with pineapple & cheese

SEAFOOD PLATTER (FOR 1)

2 Mussels, 2 prawns, hake, and
2 baked oysters served with a choice
of chips/rice or a bit of both

SEAFOOD PLATTER (FOR 2)

Hake, calamari, 4 mussels, 4 prawns,
4 baked oysters, onion rings served
with a choice of chips/rice or both

BAKED PRAWNS

x6 Prawns with garlic butter

CALAMARI PLATTER

Calamari (fried/crumbed) in a garlic
butter sauce served with chips/rice

PAELLA (VEGETARIAN)

Stir-fry with rice with our special Paella
sauce (spicy or plain)

MUSSEL PLATTER

8 half shell mussels cooked in white
wine sauce) serve with 8 slices Garlic
& Herbs Focaccia Pizza bread

N$150

N$195

N$195

N$190

N$185

N$185

N$195

N$370

N$190

N$170

N$160

N$150

* Choose ONE side: chips, mash, rice, vegetables, or salad. Extras will incur an additional charge.



ICE-CREAM

Three scoops of ice-cream

TRADITIONAL MALVA PUDDING

Baked Malva pudding with home-made
custard/ice-cream

APPLE CRUMBLE

Served warm with the aroma of
cinnamon and foamed cream /
ice-cream

~~~Dessert ~~~

N$45

N$60

N$60

CHOCOLATE POTS

Rich and creamy chocolate mousse

BELGIAN WAFFLES

Waffle served with ice-cream
and a caramel/chocolate sauce

DRINK WITH A KICK

Ice-cream blend flavored with
Kahlua / Amarula / Peppermint
Liquor / Whiskey

Single shot
Double shot

N$50

N$70

N$70
N$90



~~~Cold Drinks ~~~

SOFT DRINKS N$20 MILKSHAKES N$70
Coffee / Strawberry / Chocolate /
FRESH JUICE N$20 Bubblegum / Caramel Fudge
PASSION FRUIT & LEMONADE N$30 DOUBLE THICK MILKSHAKE N$80
ICED-COFFEE N$45
GOURMET SHAKES N$75
Milo / Kit-Kat / Peanut-butter
~~~Warm Drinks ~~~
TEA N$20 MOCCACHINO N$45
Regular / Rooibos / Earl Grey /
Spicy Chai / Healthy Green HOT CHOCOLATE N$40
FILTERED COFFEE N$30 ESPRESSO N$35
CAPPUCCINO N$40
with foam mgjg AMERICANO
with cream DOUBLE ESPRESSO N$50

~~~From the Oven ~~~

CAKE OF THE DAY

N$60

Bookings

+264 81 401 4337
essenzeitrestaurant@gmail.com
www.essenzeit-luderitz.com

Important Notices from Management:
(1) Please Take Note: We Are Not a Conference Facility or Internet Café
(2) If you eat you pay -- if not satisfied with 1st taste send back.

(3) When you break you pay


mailto:essenzeitrestaurant@gmail.com
http://www.essenzeit-luderitz.com

FOCACCIA PIZZA BREAD (V)

Garlic and herbs
Garlic and mozzarella/feta

CRUMBED CAMEMBERT (V)

with home cooked figs

CRUMBED MUSHROOMS (V)

with Tartare sauce

CHICKEN LIVERS

with peri-peri/barbeque sauce and toast

GRILLED BUFFALO WINGS

with peri-peri/barbeque sauce

SEAFOOD COCKTAIL

Variety of Seafood with a Creamy Spicy
Sauce

SMOKED SALMON SALAD

Smoked Salmon, lettuce, cucumber,
tomato, feta, thin carrot strips with a
balsamic salad dressing

GREEK SALAD (WITH LETTUCE)

Tomatoes, sliced cucumbers, onion,
olives, feta cheese with an olive oil
dressing OR Poppy Seed & Apple
Vinegar dressing

GREEK SALAD (WITHOUT LETTUCE)

Tomatoes, sliced cucumbers, onion,
olives, feta cheese with an olive oil
dressing OR Poppy Seed & Apple
Vinegar dressing

~~~Starters ~~~

CREAMY GARLIC SNAILS
N$45 with Creamy Cheese Garlic Sauce and
N$50 choice of 2 slices toast or plain bread
N$70 CREAMY GARLIC PRAWNS
with Creamy Cheese Garlic Sauce and
choice of 2 slices toast or plain bread
N$70
CALAMARI RINGS
with Tartare sauce
N$65
CREAMY MUSSELS SOUP
with sliced bread
N$85
CREAMY FISH SOUP
with sliced bread
N$70
CREAMY MUSHROOM SOUP (V)
with sliced bread
~~~Salads ~~~
N$130 SMOKED CHICKEN SALAD
Smoked chicken, feta, avocado,
carrot strips, tomato, lettuce,
cucumber, croutons, and Rentia’s
special sauce
N$105
AVOCADO & PRAWN SALAD
Lettuce topped with avocado
and prawn drizzled with a tangy,
creamy salad dressing sauce
N$100

~~~Matthias Healthy Corner (Vegetarian) ~~~

VEGGIE SOUP

MUSHROOM PASTA

Spiral Pasta & Mushrooms with
Parmesan cheese & Rosemary white
Wine sauce

N$60

N$110

BALSAMIC LENTIL SALAD

Lentils, cucumber, sweet red
pepper, red onion, parsley with
special Balsamic dressing

MIX VEGGIE CURRY

with savoury rice

N$80

N$80

N$70

N$60

N$60

N$60

N$125

N$130

N$90

N$95



MARGARITA

Tomato sauce with Mozzarella &
Cheddar cheese

BBQ PORK

Pork, onion, olives, Mozzarella &
Cheddar cheese with BBQ sauce

HAWAIIAN

Ham, pineapple and Mozzarella &
Cheddar cheese

MEXICAN

Mince OR Chicken, chili, onion, green
pepper, garlic, Mozzarella & Cheddar

cheese

SWEET & SOUR CHICKEN

Sweet and sour chicken, pineapple,
Mozzarella & Cheddar cheese

BACON & CHEESE

SWEET CHILLI CHICKEN

MEXICAN CHICKEN

~~~PizzQs ~~~

N$120

N$160

N$155

N$170

N$160

CARNIVORE

Polony ham, bacon, salami, garlic,
olives, onion, Mozzarella &
Cheddar cheese

Seafood mix, garlic, Mozzarella &
Cheddar cheese

VEGETARIAN (V)

Tomato, onion, green pepper,
mushrooms, Mozzarella &
Cheddar cheese

MARIO’S MEGA PIZZA

Family one with ham, bacon,
salami, garlic, olives, onion,
mushrooms, feta, and mix of
Mozzarella & Cheddar cheese

~~~Loaded Fries ~~~

N$85

N$85

N$85

BEEF BRISKET RIB; BBQ OR PERI PERI

RIBBBQ

RIB PERI-PERI

N$180

N$160

N$145

N$210

N$85

N$85

N$85

* Sauces to choose from: Mushroom; Pepper; Cheese; Garlic; Sweet Mustard; BBQ and Sweet Chilli



~~~Delicious Combos ~~~

SURF & TURF COMBO N$265 MEATY FEAST COMBO N$200
Beef Rump 250g with 3 Prawns in Garlic Spare Rib 200g and 4 x Chicken
butter Wings
N$200
SEAFOOD FEAST COMBO $ RUMP & EGG COMBO N$260

150g Hake fried or grilled in garlic
butter/olive oil & 8 x Calamari rings (fried
or crumb in garlic butter sauce)

350g Beef Rump with topped with
2 Eggs and choice of 2 side
dishes

Seafood Feast Combo with 3 extra N$240
prawns

* Served with the choice of ONLY ONE of the following: chips, mashed potato, savoury rice,
vegetables or side salad. MORE THAN ONE choice will be an additional charge.



KIDDIES MENU

(only for kids under 12 years old)

~~Drinks~~
BABYCCINOS N$25 MILKSHAKE N$35
Milo/Hot Chocolate with Chocolate, strawberry, vanilla,
mini-marshmallows caramel fudge & bubble-gum
FRUIT JUICE N$15 GLASS OF MILK N$15
Orange, Cranberry or Pineapple
FLOATS N$45

2 scoops Ice cream with Fanta, Coke,
Cream-Soda, Fanta Grape

~~Breakfast ~~

KIDDIES BREAKFAST N$50

1x Toast, 1 scrambled egg with a choice of one
of the following: 1 rasher of bacon, sausage
(boerewors) or 2x Fish Fingers

~~Lunch / Dinner ~~ ~~Salads OR Veggies ~~
PASTA & MEATBALLS N$70 GREEK SALAD N$45
with tomato sauce Served the size as a side salad
PIZZA SMOKED CHICKEN SALAD N$60

N$90 Served the size as a side salad

(Medium-sized) Carnivore; Hawaiian;
Sweet & Sour Chicken; Vegetarian;

Mexican — Chicken/Mince; Margarita, VEGGIE OF THE DAY N$10

BBQ Pork & Seafood (Served aside of a side dish)
Veggie dishes vary daily between

Mario’s Mega N$110 sweet Pumpkin, sweet Potato; Green

For the little meat lovers. Beans; creamy Spinach and sweet
Carrots

FILLED PANCAKE N$35

Chicken & Mayo OR Mince & Cheese

RUSSIAN & SMALL CHIPS N$45




~~Dessert~~

MALVA PUDDING IN A CUP N$30
served with cream, ice-cream or custard
WAFFLE EXCITEMENT N$35

1 Waffle with 1 scoop ice cream Garnish
with jelly babies & mini choc. eggs

SWEET PANCAKES N$30

filled with Caramel Treat



~~~ Cold Drinks ~~~

SOFT DRINKS N$20 TONIC WATER / SODA WATER N$20
Coke, Fanta, Cream Soda, Coke Zero

FRUIT JUICE N$30
APPLETISER / GRAPETISER N$35 Orange; Mango & Exotic

~~~ Beers & Ciders ~~~

TAFEL LIGHT / TAFEL LAGER N$35 TAFEL RADLER / WINDHOEK LAGER N$35
HUNTERS GOLD / DRY N$35 WINDHOEK DRAUGHT N$35
SAVANNA DRY & LIGHT N$35 HEINEKEN N$35
CLAUSTHALER LEMON (NON-ALCOHOLIC) N$30 HANSA DRAUGHT TAP

500 ml N$40
WINDHOEK (NON-ALCOHOLIC) N$35 250 ml (ladies) N$20

~ee SPIFILS ~~~

WHISKEY: CHIVAS REGAL

Single N$50
J&B Double N$100
Single N$45
Double N$90 BRANDY:
JOHNNY WALKER RED KLIPDRIFT PREMIUM
Single N$45 Single N$45
Double N$90 Double N$90
JOHNNY WALKER BLACK RICHELEU / KLIPDRIFT
Single N$50 Single N$40
Double N$100 Double N$80
SCOTTISH LEADER GINGER SQUARE N$85
Single N$40
Double N$80

RUM:
JACK DANIELS / JAMESON
Single N$50 RED HEART /CAPTAIN
Double N$100 MORGAN JAMACIAN RUM

Single N$45

Double N$90



~~~White Wines ~~~

White wines priced at N$60 per glass

CHENIN BLANC:
ERNIE ELS BIG EASY WHITE

Spice and crisp acidity shape a sleek,
powerful profile.

SAUVIGNON BLANC:
SPRINGFIELD LIFE FROM STONE

With less soil from stones, vines produce
more concentrated fruit, enhanced by
plant competition and age.

ALVI’S DRIFT ADS CHARDONNAY

Apricot, peach, and spanspek with a full
creamy palate and roasted nut notes.

GRENACHE BLANC

Medium bodied with citrus and stone fruit,
perfect with seafood and poultry dishes.

DIEMERSDAL SAUVIGNON BLANC

Hand-harvested small volumes give true
varietal expression to Diemersdal’s
dryland Sauvignon Blanc.

PROTEA CHENIN BLANC

Mocha, dark chocolate, plum, tobacco,
and cinnamon with black fruit and wood
spice on a long, firm tannin finish.

DE WET LIMESTONE HILL CHARDONNAY

Unwooded, with grapefruit, nuts, balanced
complexity, and a delicately ripe finish.

PAUL CLUVER VILLAGE PINOT NOIR

Red fruit and roasted spice aromas with
cherries and ripe plums on a soft, medium
bodied palate.

PECAN STREAM CHENIN BLANC

Pear, peach pip, honeycomb, apricot, and
white flowers with a fresh, soft finish.

BOTTLE
N$190

BOTTLE
N$310

BOTTLE
N$180

BOTTLE
N$190

BOTTLE
N$190

BOTTLE
N$200

BOTTLE
N$200

BOTTLE
N$190

BOTTLE
N$180

~~~Red Wines ~~~

Red wines priced at N$60 per glass

CABERNET SAUVIGNON:
GUARDIAN PEAK

Dark fruit, blueberry, and hazelnut
flavors with a full, juicy palate and
balanced finish.

PROTEA

Dark berry, spice, and tobacco
aromas with cassis, blackberry, and
plum flavors plus notes of tobacco,
spice, fruitcake, and licorice.

SPRINGFIELD WORK OF TIME

Vines on selected sites matured in 9
years. Grapes fermented with native
yeasts and stayed on skins for 5
weeks.

NEIL ELLIS GROENEKLOOF

Red berry, raspberry, and blueberry
aromas with a layered palate, fine
tannins, clove, and black pepper.

PROTEA

A pleasant bouquet of black cherry,
plum and smoky charcuterie with
highlights of pepper and spice.

PINOTAGE:
BEYERSKLOOF

Pure dark fruit with mocha, cocoa,
and spice notes.

DIEMERSDAL

A complex nose of red fruits, vanilla,

exotic spices, and rich dark chocolate

aromas.

BOTTLE
N$220

BOTTLE
N$200

BOTTLE
N$370

BOTTLE
N$240

BOTTLE
N$190

BOTTLE
N$210

BOTTLE
N$230



~~~New Wines ~~~

DE WETSHOF CHARDONNAY/PINOT NOIR

An upfront freshy zing with a soft fruity
finish , uncomplicated and easy drinking
blend of Chardonnay & Pinot Noir.

SURVIVOR CHENIN BLANC

Brimming with apricot and peach notes
with a zesty finish; full & fruity with a
mouth filling richness.

BONNIVALE CHARDONNAY(WOODED)

Pure citrus and peach flavours in this
delightful delicate wine. Slight dried fruit
tones on the after taste.

BOLAND CLASSIC CHARDONNAY
(UNWOODED)

Expresses aromas of baked pear and
whiffs of buttered toasts and citrusy
undertone — an elegant undooded wine.

DOOLHOF PINOTAGE

This rich Pinotage echoes dark crimson

berry flavours, overlaid by a beguiling dark

chocolate tone.

BOLAND CLASSIC MERLOT

SWEET WINE - RUBY

BOTTLE
N$180

GLASS
N$60

BOTTLE
N$280

BOTTLE
N$180

GLASS
N$60

BOTTLE
N$180

GLASS
N$60

BOTTLE
N$250

GLASS
N$60

BOTTLE
N$180

GLASS
N$60

GLASS
N$60

~~~To Share ~~~
MIXED BERRY SANGRIA N$95

Merlot, Lemon, Orange,
Strawberries, Lemonade

CHERRY ROSE SPRITZER N$100

Rose, Cherry Liquor, Lemon &
Mint, Lemonade

~~~Red Wine Blends ~~~

EIKENDAL CHARISMA BOTTLE
Blend of Shiraz Petit N$250
Verdot Sangiovese.



~~~Cocktails ~~~

COSMOPOLITAN

Vodka, Triple Sec, Lime/Lemon &
Cranberry Juice

TEQUILA SUNRISE

Tequila, Grenadine & Orange Juice

BLUE LAGOON

Vodka, Blue Curacao & Lemonade

LUDERITZ BLUES

Bacardi Rum, Vodka, Blue Curacao
& Pineapple Juice

SEX ON THE BEACH

Vodka, Peach Schnapps, Cranberry
Juice & Orange Juice.

CHERRY EXPLOSION

Vodka, Cherry Liqueur, Lemonade &
cherries

LUDERITZ SUNSET

Vodka, Grenadine, Orange Juice &
Pineapple Juice.

LAVA LAMP

Vodka, Blue Curacao & Cream Soda

JELLY BABY
Peach Schnapps, Vodka, Malibu, Blue
Curacao, Pineapple Juice & Lemonade

UVBLAST

Vodka, Potency, Blue Curacao &
Lemonade

STRAWBERRY DAIQUIRI

Bacardi Rum, Strawberry Liqueur,
Grenadine & Strawberry Juice

LONG ISLAND ICE TEA
Vodka, Gin, White Rum, Tequila, Triple
Sec, Lemon Juice & Cola Cordial

N$70

N$70

N$70

N$90

N$90

N$95

N$90

N$90

N$95

N$85

N$85

N$120

~~~Mocktails ~~~
(non-alcoholic cocktails)

CRANBERRY TICKLE

Cranberry Juice, Lemonade &
Grenadine

CRUSH ON THE BEACH

Orange Juice, Pineapple Juice,
Lemon Juice, Ginger Ale,
Grenadine,

Pineapple Slice & Orange Slice

YOU'VE BEEN ICED

Lemonade, Iced Tea & Ice Cubes

~~~Shooters ~~~

CHERRY BOMB
Amarula & Cherry Liqueur

SPRINGBOKKIE

Peppermint Liqueur & Amarula

POTENT LIPS

Potency & Strawberry Cream
Liqueur

SWEET KISSES

Strawberry Liqueur & Amarula &
Cream

TEQUILA

Served with salt and slice of lemon

JAGERMEISTER

As cold as ice

KLEINE KEILER PLUM / REGULAR
UNDERBERGH

GINGER BRANDY

N$40

N$55

N$25

N$65

N$65

N$65

N$65

N$50 (S)
N$100 (D)

N$50 (S)
N$100 (D)

N$35

N$50

N$65



GIN VODKA

Single N$40 Single N$35
Double N$80 Double N$70

~~~Wine by the Glass ~~~

GUARDIAN PEAK SAUVIGNON BLANC GLASS GUARDIAN PEAK MERLOT GLASS
The tropical fruit flavours give way to N$60 The vibrant red fruit flavours are N$60
fresh citrus that support this multilayered well supported by soft, restrained

Sauvignon Blanc. There is a lovely lime BOTTLE tannins that helps create an BOTTLE
undertone that works in perfect harmony N$180 elegant Merlot with good N$180
with the sweet, fresh melon flavour that mid-palate weight and a round,

follows through. This wine has a great juicy finish.

mid-palate mouth feel, and a clean, crisp

finish
~~Sparkling Wines ~~~ ~~~Rose Wines ~~~

JC LE ROUX LE DOMAINE BOTTLE PROTEA ROSE BOTTLE
The palate is alive with sweet tropical N$170 In the mouth there is lovely vibrant N$180
fruits in perfect harmony with natural fruit freshness with oodles of tangy

acids supported by an enjoyable mandarin succulence which is

aftertaste. With its mouth-filling sweetness balanced by a crisp dryness.

and clean finish it is truly a sparkling wine

to enliven any occasion.

JC LE ROUX LE CHANSON BOTTLE

J.C. Le Roux La Chanson is a lively, N$180

ruby-red sparkling wine. Sweet, fruity

flavours suggesting hints of strawberry

and plum. Low in alcohol, this is truly a

sparkling wine to add exuberance to any

occasion.

~~~Shandy ~~~
MALAWIAN SHANDY N$50 ROCK SHANDY N$50

Ginger Ale & Dry Lemon with a dash of
bitters

Soda & Lemonade with a dash
of bitters



~~~Namibian Wines ~~~

Erongo Mountain Winery

CHENIN BLANC GLASS KRANTZBERG BOTTLE
Our Chenin Blanc is rich with green N$60 This Bordeaux style blend has N$320
apple, litchi and melon aromas. A deep dark fruit favours that are
wonderful and bright white wine that will ~ BOTTLE well rounded with hints of tobacco,
leave you refreshed on a hot day under N$220 spice and vanilla, giving depth and
the Namibian sun. complexity. Best enjoyed with a
perfectly grilled steak or game!
~~~Qrange River Cellar Wines~~~
WHITE WINES GLASS ROSE WINES GLASS
N$60 N$60
HENIN BLAN
ﬁ delightful d(r:y white wine featuring pear BOTTLE
litchi, and granadilla flavor rfect with ’ N$130 WHITE ROGE BOTTLE
chi, and grahadiiia flavors, periec Natural sweet Rose N$130
grilled fish, chicken, and summer salads.
SAUVIGNON BLANC
Aromas of green pepper and asparagus
dominate this full-bodied, incredibly fresh
wine. Perfect with grilled fish, chicken, and
summer salads when served chilled.
~~~Schnops~~~
PRINZ SCHNAPS OBSTLER PER TOT MAN WITH THE DOG PER TOT
N$40 N$50
PRINZ WILLIAMS CHRIST BIRNE PERTOT

N$50



