
DASH SALAD
roast butternut, zucchini, tomato, feta, olives, rocket
citrus dressing

FREE RANGE DUCK CONFIT
thai noodles, peppers, cabbage, carrots, green beans, 
coriander, mint, cashew nuts

QUINOA ROAST BEETROOT SALAD
avocado, red onion, celery, chick peas, silken tofu
cumin dressing

BEEF FILLET
soft poached hen’s egg, broccoli, confit tomato, thick chips 
tarragon hollandaise

SUSTAINABLE FISH
lemon fennel seed infused, market vegetables 
tomato caper sauce  

DURBAN CHICKEN BUNNY CHOW
charcoal brioche, sambals

MUSHROOM RISOTTO
white truffle, parmesan, vegetable crisps

SLOW ROASTED PINEAPPLE  
saffron, ginger, sesame praline
coconut lime ice cream

MIXED BERRY GREEN TEA PARFAIT
candied hazelnut, apple sorbet

SPECIALITY CHEESE
local cheeses, condiments, preserves

SORBET | ICE CREAM 
a flavour selection
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R395.00 PP  |   CHOICE OF STARTER, MAIN COURSE & DESSERT

YEAR-END FUNCTIONS - LUNCH MENU


