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SET MENU

Priced at R485



STARTER

Spicy Salmon & Prawn Fashion Sandwich Sushi (4pc)

Salmon, prawn, spring onions, seven spice & caviar

Chicken Salad
Mixed lettuce, toasted sesame seeds, grilled halloumi,
cucumber spaghetti, *avocado, flame grilled chicken breast,
teriyaki sauce & Kream’s Goma dressing

Potato & Leek Soup
Served with homemade focaccia bread

Beef Trinchado
Beef cubes cooked in a mildly spiced Portuguese
style cream sauce , served with homemade focaccia bread

MAIN

Sirloin Mushroom Truffle
Served with pan fried onions, mushroom truffle sauce,
lyonnaise potatoes, pan fried spinach & tomato

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

Deboned Chicken
Served with fries & roasted vegetables with
a choice of peri, lemon & herb or blueberry barbeque sauce

Catch of The Day
Kindly ask your service ambassador
chef’s catch of the day

DESSERT

Malva
Served with vanilla ice cream, vanilla
créme Anglaise & caramel sauce

Almond Apple Tart
Baked apple tart, in a light almond crust,
served with apple puree & vanilla ice cream

Trio of ltalian Sorbets
Is made from fruit purée, juice, or flavoured water,
mixed with sugar. It doesn’t contain dairy, making it
lighter and typically more refreshing. It’s a great option for
those avoiding lactose or looking for a fruity dessert.
Lemon Mint, blood orange, mango



