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Dear Subscribers,
Welcome to our February 2009 Newsletter.

We Love You - yeah yeah yeah! fu.shi's got Style

Saturday 14 Feb is Valentine's day
and fu.shiis expressing our Ilove and
appreciation with a fabulous dining experience,
especially planned for you to share with
family, friends and those dearest to you. p _ SPORTS

"... my culinary first prize goes to fu.shi, the
landmark restaurant of The Upper Deck that
celebrates sophisticated al fresco seaside dining
and exceptional Asian fusion cuisine, courtesy of
executive chef Vanie Padayachee...
After a sumptuous four-course spread, [fu.shi's]
concubine’s whisper (hot chilli-chocolate fondant
served with pistachio nut brittle) sent me

Chef Vanie's special Valentine's menu available
and enjoy delectable Lindt chocolates & Pierre
Jourdan Cuvée Belle Rose plus one couple will
win a great prize of 1 night B&B accommodation

bay. Other prizes up for grabs are vouchers from coastal town that is increasingly blessed with
The Old Post Office and The Black Orchid. the sophisticated touches of the city.”

writes Dion Viljoen (Coastal Hotspots - Get wet
in Plett) in the Summer edition of Joburg Style
magazine. Pick up your copy of this quarterly
publication at Johannesburg boutique hotels,
CNA and Lulu coffee shops.
www.joburgstyle.co.za

QUESTION:

Where in Plett can we go to enjoy
a nice dinner by romantic candle
light?

ANSWER:

To top it all off we have excellent live @ 0&9
entertainment, great fun and dancing with TONY
COOK (red rose & all!).

¢ *MENU® TT

A glass of Pierre Jourdan Cuvée Belle
Rose
Smoked salmon with caper
berries and radish

. A la carte menu
Vegetable roulade with baby greens and Great value for money
pumpkin seed & cranberry pesto Wholesome & good food
. Licensed
Lamb cutlet with fennel, apple and Open Every night except
wild rocket salad, mushroom croquette Sunday & Monday evenings
and basil dressing

or
Tuna carpaccio with avocado & prawn
salad and pickled lime butter
Sticky chocolate and marmalade torte
with homemade spearmint ice cream

Teq, coffee & Lindt chocolate truffles

R245 per person

n_ - e

Open for breakfast & lunch daily
(except on Sundays)

THE OLD POST OFFICE
Contact No: 076 9536 888

Bookings essential 044 533 6489/6497!

Monday Night Madness

It's back with a vengeance and it's Plett attracts royalty
guaranteed to rid you of any hint of the
Monday blues...

Roti, naan & poppadoms with sambals
are followed by a starter and then a
selection of two curry dishes with rice
as mains followed by an ever so
delicious dessert. Add to that a glass of

wine! All for R137pp? It's no wonder ?é)e:,a;ﬂ:' P'e%;;at“rev‘jeg;na
that curry nights at fu.shi are truly an ;4 honeymoon desti,f’ation_ Y. 90TnS: o
institution...

Norway's Queen Sonja was
one of several dignitaries &
royalty who visited the Bitou
Tourism stand at the Reiseliv
Norway International Meeting
and Travel Fair in Oslo which
recently drew in excess of
80000 visitors and  tour

fu.shi for fabulous functions

JOE, REMEMBER WHEN [SAID I'DKILL i i . fu.shi
YOU'IF YOU 60T ME ANYTHING FOR (o eveny fomalion reqUiroment. Contact Linds ot 044
‘\“P\LENTINE o DAY ? FROM NUWUH 533 4440 or reservations@fushi.co.za for info.
PLEASE DONT LISTEN TO ME.

LYVE and FYYD...

"Forget love, I'd rather fall in chocolate”
Anonymous

“There is no sincerer love than the love of
food”
George Bernard Shaw

Diarize this date ... "Your words are my food, your breath my
wine. You are everything to me"” Sarah

WINE PAIRING EVENING Bernhardt
Friday the 13th of March is going to “Don’t let love interfere with your appetite.
be your lucky night at fu.shi! One of It never does with mine” Anthony Trollope

our restaurant manager's favourite estates
Joubert Tradauw
will be hosting a wine pairing evening with a

great selection of estate wines to accompany Happy Valentine's Day!
Chef Vanie's designer menu. - — S

"Kissing don’t last; cookery do!"
George Meredith

More info on this evening will follow in our
next newsletter for March.

Remember to visit www.fushi.co.za
for our updated fu.shi and BoMa
menus and winelist

fu.shi fusion cuisine, BoMa terrace, Chef's bar
The Upper Deck lifestyle centre

3 Strand Street, Plettenberg bay

Tel: 044 533 6489/6497

The Old Post Office Tel: 076 9536 888

E-mail: reservations@fushi.co.za

Website: http://www.fushi.co.za






