
Set Menu

3
Priced at R599



Starter

Salmon Rainbow Rolls (4pc)
Salmon & *avocado stuffed California roll,

covered with slices of fresh salmon & *avocado 

 
Brie Parcel

Wrapped in phyllo pastry & deep fried,
served with sundried tomatoes, basil pesto & apricot gel

Chicken Livers
Served in a mild creamy peri-peri sauce, peppadews,

Danish feta & homemade focaccia bread 

Mushroom & Biltong Soup
Served with homemade focaccia bread

Smoked Snoek
Phyllo parcel, cheesy paprika sauce & apricot gel 

Dessert

Main

Fillet Bone Marrow 
Topped with bone marrow & bordelaise sauce,

served with potato fondant, roasted tomato,
onion & black mushroom

Arrabbiata Pasta 
Napoletana sauce with chilli & garlic, served with penne pasta 

Lamb Shank 
Served with roasted garlic mashed potatoes,
green beans, roasted onion & rosemary jus

Oxtail 
Served with mushroom & onion risotto 

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

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

barbeque sauce 

Venison of the day  
Ask your service ambassador 

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

 
Hazelnut Dark Chocolate Mousse

Served with toasted hazelnuts & vanilla ice cream   

Trio of Italian 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


