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STARTERS

Fresh mussels in a fragrant Thai red curry
sauce, garnished with coriander and red
pepper, served with homemade flatbread.

Smoked Springbok Carpaccio

Thinly sliced springbok, served with rocket,
mustard vinaigrette, capers, parmesan
shavings, and a drizzle of balsamic glaze.

Panko-Crumbed Abalone Balls

Crispy abalone bites, complemented by lemon
grass and pickled ginger.

Wild Mushroom Arancini Balls

Golden-fried risotto balls filled with wild
mushroom, served with a creamy garlic aioli.
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MAIN COURSE

Steak Stack
\ Succulent Beef or Venison Fillet on creamy

parmesan mashed potatoes, paired with black

mushrooms, sauteed spinach, and finished
with a rich onion marmalade.

Fish of the Day

Freshly caught and expertly prepared from the
ocean's bounty.

Chicken Espetada

Infused lemon & herb chicken skewers, served
with patatas bravas, roasted butternut rings,
dukkah, corainder, and a zesty lemon yoghurt

sauce.
Abalone

Delicately prepared and served with wild
mushroom risotto.

Aubergine Parmigiana

Layered with a black mushroom steak and
finished with fresh herbs.
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DESSERT

dusted with cinnamon sugar

\Q Milktart or Chilli Chocolate Springrolls

Amarula Malva

served with vanilla ice cream

Carrot Cake Bites

served with vanilla bean ice cream

Affogato

a hot espresso shot poured over vanilla ice

cream, finished off with Amarula



