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STARTER

Brie Parcel
Fried, with sundried fomatoes, basil pesto & apricot gel

Chicken Livers
Mild creamy peri-peri sauce, peppadews,
feta & lightly toasted focaccia bread

Mushroom & Biltong Soup
Served with lightly toasted focaccia bread

Smoked Snoek
Cheesy paprika sauce, phyllo parcel, & apricot gel

Salmon Rainbow Rolls Sushi (4pc)
Salmon & *avocado stuffed California roll, covered
with slices of fresh salmon & *avocado

MAIN

Fillet Bone Marrow
Bone marrow & bordelaise sauce, potato fondant,
roasted black mushrooms, onion & tomato

Butternut Risotto
Sundried tomatoes, wild rocket, basil & toasted pine nuts

Lamb Shank
Rosemary jus, roasted garlic mashed potatoes,
green beans & roasted onion

Oxtail
Mushroom & onion risotto

Norwegian Salmon
Chive baby potatoes, fennel, green beans & peacs,
minted pea puree & a golden baked puff pastry

Tufan’s Deboned Chicken
Pomegranate molasses glaze, aubergine, tomato, red
pepper & onion with garlic & olive oil, creamy hummus,
pomegranate seeds & potato fondant

Venison
Chocolate & black cherry sauce, pepper crusted fillet,
pak choy, onion, carrot puree & potato dauphinoise

DESSERT

Malva
Caramel sauce, vanilla ice cream
& vanilla créme Anglaise

Blueberry Cheesecake
Berry coulis, berry ltalian sorbet &
burnt blueberry compote

Hazelnut Dark Chocolate Mousse
Toasted hazelnuts & vanilla ice cream

Trio of ltalian Sorbets
Lemon Mint, blood orange, mango



