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"A P sian for food, a 
hanuony fm'liie" is the man­
tra ofCeline Maudaglio and 
partner David S8dehofMan 
PlaisirFrench restaurant on 
the Bott laryRoad. 

Situated on the premises 
of th Ons .enot Country 
Lodge and Htlrtcnbcrg Wine 
Estate, tl is latest atlditio to 
local eat ries is, aC'cOl'tling to 

eline, t~"Pical of Cl french 
bistro. 

"The quality of the prod­
uct is lost important. Many 
people still think of -ench 
cuisine a tiny po!'! ions of 
food on a Il1H 'sive plate, but 
we gt1,1f;UlI e iliat l v~,ry item 
is a 11 cal by . ts if. Every 
I 1eHl is prepare~l with tl1. 
freshest possible ingredients 
and with p1\ssion. 1Ut is life 
without passion," Celine 
laughs 'while bavid nods in 
agreement. 

"For tlle past three years 
we owned and managed a 
bistro in Burkina Paso . nd 

e simply love Africa. But 
, tellenbosch, aah...", Celine 
gestures in typical French 
style. 

'TIle Plat du Jour displayed 
on the bla!Jkboard changes at 
least tlu'('e times a week and 
is complemented by the ex-

Cellne Mandaglio and David Sadeh are the proud owners-of Mon 
Plaisir. 

quisite a la carte menu. 
"I will walk a hundred 

miles for the Porcini," David 
says when asked about Mon 
Plaisir's speciality dish. And 
indeed, there are hardly 
words to describe the sensa­
tions triggered by this fresh 
and wild mushroom. Another 
to-die-for is the chocolat cou­
lant, served with home-made 
vanilla ice cream. Mon PIai­
sir also boasts an extensive 
winelist of both local and 
FJ nch wines. The restaurant 
is open from 11:30 to 15:00 
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every day of the wec '- except 
Tuesdays, and from 10:00 to 
16:00 on Sundays. Kids will 
enjoy the secme pla:rgroUlld 
beside the watertJond. With 
winter around the corner, 
there are the inside Immges 
and fIreplaces to look forward 
to, with relaxing French mu­
sic in the backgrmmd. Enjoy 
balmy autumn days on the 
deck whilst enjoy~ing world­
class French cuisine and the 
best of wines. 

Call 021 865 2456 or 076 
902 6440. Bookings advisab e. 
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