
CHRISTMAS LUNCH MENU

A selection of assorted home-made breads with dips and fl avoured butter

HARVEST TABLE
Cold Caprese Pasta salad

Farfalle | Bocconi mozzarella | heirloom tomatoes | basil pesto

Anti pasti & Charcuterie

Cape berries | marinated olives | roasted Mediterranean vegetables | fried halloumi | assorted cold meats
Smoked chicken | charred broccoli | sweetcorn | honey mustard dressing

Potato Salad

Bacon | hard boiled eggs | whole grain dressing
Seafood Melange

Prawn chutney | crispy calamari | creamy mussel & clam hotpot | crab sticks
Build your own salad

Mixed lettuce | mixed peppers | cucumber | feta | tomatoes

LIVE STATION
Linguine carbonara

CARVERY
Pepper crusted beef rump

Honey glazed pork belly
Turducken roulade with cranberry sauce

MAINS
Fennel & orange sustainable line fi sh

Stout braised lamb knuckles
Black beans & chickpea vindaloo

Savoury rice
Creamy potato bake

Roasted baby vegetables

DESSERT
Assorted tartlets | Chocolate log | Red velvet opera cake

Christmas pudding with custard | Assorted macaroons (three)

Cannoli | Tiramisu | Trifl e

Adults R550 | Kids 3 � 11yrs  R295

Please Call  Minnie Mpofu :  011 557 7015 / 7027

e-mail :  piazza.reservations@tsogosun.com

Please be aware that our kitchen prepares foods and uses ingredients that may contain various allergens. All food is stored and prepared in a common kitchen 
with the risk of exposure to these allergens. We cannot guarantee that any foods or beverages are allergen free. Please exercise judgement in ordering and 

consuming any prepared items should you have any known sensitivities. Kindly request assistance when placing an order should you have any concerns.
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