BOSMAN’S RESTAURANT


[image: image1.wmf]
TASTING MENU

A Chef’s Choice seven course surprise menu experience is available on request.

7 course:  R1 100

R1 155 (with cheese selection)

SET MENUS

Please feel free to draw up your own menu from the courses below.  Alternatively, we can suggest a menu created specifically for you by our Executive Chef. 

3 course:  R 525

4 course:  R 630

STARTER

GARDEN CUCUMBER TWO WAYS







195
sweet-sour pickled Asian mushrooms, caramelized goats cheese praline, baby onion leaves
& chilled yoghurt-dill cucumber soup
SEARED KAROO OSTRICH FAN FILLET

white port-truffle foam, sautéed wild mushrooms, servietten dumpling
,

205

broccoli tender stems & cranberry gel
BASIL FLAVOURED ROMA TOMATO MOUSSE






190

olive oil marinated local buratta, basil rocket crème, air dried cured pancetta, black olive soil

& white tomato gel

MORROCCAN SPICED CHICK PEA SOUP







110

slow braised pork belly praline, tomato-chick pea salad, cucumber spaghettini

& crème fraîche

REFRESHMENT

GARDEN STRAWBERRY & AGED BALSAMICO






 85

sous vide poached strawberry, sorbet & red peppercorn meringue
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Medium rare is the preferred temperature for red meat served on our menu and is highly recommended by our Executive Head Chef, Roland Gorgosilich.
MAIN COURSE

PAN FRIED LINEFISH MEDALLION







280

slow braised oxtail ravioli, grilled green asparagus, Buerre polonaise

& veal jus-oxtail compote 

SOUS VIDE SPRINGBOK LOIN








295

celeriac purée, sautéed Brussels sprout leaves, shimeji mushrooms,

braised Belgium figs, micro sponge & red port wine jus
CHAR GRILLED CHALMAR SIRLOIN


565
(served per couple and presented at your table)

jus glazed garden root vegetables, classic pommes dauphine with chives,

sauce bearnaise & thyme jus

BEETROOT-BOSKOOP APPLE RISOTTO







245
slow braised garden baby beets, Chenin cheese rocks, red spinach leaves,

roasted pine nuts & beetroot-cranberry gel
DESSERT

CARAMELIZED BOSKOOP APPLE PARFAÎT 






175

chard marshmallows, braised apple, apricot gel, vanilla whisky ice cream,

cinnamon crumbs & crème Chantilly
INTERNATIONAL & LOCAL CHEESE SELECTION






185

homemade fruit bread compote & butter brioche 

DUO OF MANJARI CHOCOLATE 





                                        185

Port wine pears, crème chantilly, dark chocolate gel & cognac vanilla ice cream
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