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French Bistro 
  
The department of Consumer and Food Sciences at the University of Pretoria invites you to our very own French Bistro in 

conjunction with the French Embassy, Plaisir de Merle, Distell and our Guest Chef Renée Rautenbach-Conradie.  

 

Menu 
 

Amuse Bouche 
Crisp wafer with Black Tapenade 

Served with Plaisir de Merle Grand Brut MCC 

*Delicate yeasty tones, layered with toast and ripe foamy mouth-feel 

with crisp green apple freshness imparted by the Chardonnay and the 

Pinot Noir providing the flavours of dark fruit. It has a long, lingering 
mature finish. 

 

Entrée 
Duo of Vegetable Terrines: 

A Carrot, Beetroot & Turnip terrine and a Leek terrine 

*A traditional layered French dish made in a glazed earthenware dish 
(from the French ‘Terre’ meaning earth) 

Served with Plaisir de Merle Chardonnay 
*Fermented and matured in small French oak barrels, 

this wine shows a fine balance between crisp citrus, 

toasted almonds and butterscotch. 

Plat Principal 
Seven-Hour-Lamb served with Carrot and Potato in a Wine Sauce.  
*A typical French Bistro dish with hearty flavour. Traditionally, the 

lamb is so tender one is able to eat it with a spoon. 

 

 

 

Served with Plaisir de Merle Cabernet Sauvignon 

*With an intense colour; this pleasing, full-bodied wine is 

redolent of red berries with deliciously soft tannins and a 

well-rounded mouth-feel. 
 

Fromage 
A cheese course featuring a variety of artisanal cheeses 

and Leafy Salad with Dijon Mustard Dressing 

*A variety of cheeses including a hard, soft and blue cheese 

Served with Plaisir de Merle Malbec 

*Vibrant red in colour with spice and cherries on the nose. 
On the palate, red berry fruit with a creamy oak finish. This 

delightful wine has soft tannins to ensure drinkability. 

 

Dessert 
Deconstructed Apple Tarte Tatin 

*A modern take on a traditional French Tarte Tatin with the 

same familiar flavours, served with a Pastis Crème Anglaise 

Served with Plaisir de Merle Merlot 

*Dark ruby red. Teeming with violets, strawberries, 

blackberries, blackcurrant and sweet vanilla notes. 

 



Date  22 March 2018 
Time 18:00 for 18:30 
Venue Eat@UP, University of Pretoria, 

Lynnwood Rd, Hatfield, Pretoria, 0002 
Tickets R250 per person  
RSVP  sefaraamogelang@gmail.com by17 

March 2018 
Enquiries sefaraamogelang@gmail.com or 

u14036968@tuks.co.za  
Parking  Engineering 3 Parkade 
GPS  25°45’15.46”S 28°13’35.41”E 
 
 
 

Payment Details:  

 
Absa Bank Hatfield 
Branch Code: 632005 
Account Number: 214 000 0038 
Swift Code: ABSAZAJJ 
Reference: A07296/32660 (the forward slash does not 
indicate an option, use entire reference) 
Please send proof of payment, along with any dietary 
requirements, if any, to  
sefaraamogelang@gmail.com / u14036968@tuks.co.za 

 

 

 
 

ABOUT OUR CHEF 
 

Renée Conradie is a true blue Pretorian and an alumna of Tuks. After a newspaper 
career in Cape Town and Johannesburg, she married Leo Conradie, a French diplomat, 
and this took them to many places. She has always been interested in food and enjoyed 
entertaining, but postings in Marseille and Paris intensified her passion for both French 
cuisine and culture. Renée then spent three years at the Marseille Hotel School for 
Provençal cooking. Although she doesn’t entertain as much as before, she still loves 
cooking and writing—as well as painting. 
 
 

 
       STUDENTS 

 
The final year Hospitality Management students at the University of Pretoria will host a Goût de France 
celebration in conjunction with the French Embassy, with the assistance of a guest chef, Renée Rautenbach-
Conradie. The theme for the evening is French bistro-style dining.  
 

 
 

PLAISIR DE MERLE BY DISTELL  
 

The Plaisir de Merle wines for this evening have been generously sponsored by Distell. Plaisir de Merle is the 
story of exceptional people who created a proud viticulture and viniculture tradition.  

 
 
 

BISTRO TALE (The bistro history) 
 

The word “bistro” can be traced back to the 1800’s, during Russian Emperor Alexander’s leadership of the 
Napoleonic Wars. Russian soldiers would come into restaurants in demand of quick service, and they’d 
exclaim “bystro” in Cyrillic, meaning “quickly” or “hurry”. This would sound like “vee-stra, vee-stra” to our ears, 
as the emphasis was on the last syllable.  
 
Thereafter, the French adapted this word to bistro, as a categorisation for small, informal restaurants where 
one can grab a quick, yet delicious meal. 
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