Starters

Kingklip Rissole
on cucumber raita with rosa tomatoes & harissa aioli

Waldorf & Prawn Salad
apple, celery, grapes & walnuts with tempura prawn & port reduction

Rooibos & Citrus Smoked Springbok Carpaccio
with parmesan, rocket, strawberry jelly & lemon oil

Salmon Ceviche
with sesame coated mozzarella , olive tapenade, capers, chilli & micro greens

Chicken Niscoise
lemon roasted chicken, salad greens, boiled egg, anchovy, olives & mustard potatoes

Tagliatelli
with a sticky pork rib ragout & crackling buttons

Grilled Haloumi
with beetroot carpaccio, preserved lemon, rocket & avocado

Soup of the day
Please inquire with your waitron

Beef carpaccio
with marinated mushrooms, parmesan & rocket, finished with a light horseradish aioli

Mains

Duo of Duck
Confit leg, smoked breast mille-feuille & curried apricot sauce

Roasted baby chicken
wrapped in pancetta with truffle puree, white wine & rosemary veloute

Braised lamb shank
on minted cous cous, sundried tomato & fennel with cumin dressing

Beef fillet
with mushroom duxelle, confit tomato, endive & béarnaise gratin

Char Grilled Beef fillet
with mushroom & truffle sauce

Sirloin Steak
served topped with prawn, smoked oysters & parmesan cream
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Braised pork belly
with butter bean & chilli salad

Spaghetti meatballs
in a spicy tomato sauce finished with parmesan

Penne Capri
penne pasta in a chicken, mushroom, bacon, cream & parmesan sauce

Mushroom, Capsicum & Feta Strudel (V)
with peppadew pesto & tomato cream

Country Vegetable Curry (V)
Scented with coconut, accompanied by poppadums, rice & cucumber raita

Grilled Kingklip
On creamed potatoes with champagne sauce, grilled prawn & olive tapenade

Pan fried calamari
with garlic, chorizo, jalapeno & lychee on savory rice

Scottish Salmon
on warm potato salad with tomato gremolata & watercress

Grilled West Sole
with sautéed mushrooms & mussels, finished with spinach & nutmeg sauce
Dessert

Trio of Mousse
strawberry, chocolate & pear with pistachio brittle

Chocolate Oblivion
with vanilla & orange ice cream

Panna cotta
with berry coulis

Citrus curd tart
with berries

Créme Brulee
Infused with cardamom, topped with orange brulee

Crépes
with Grand manier scented orange sauce & vanilla ice cream

Chocolate Fondant
with Vanilla ice cream
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