Starters

e Tempura Prawns with Asian Style Salad and Sweet Chilli and
Dressing. R85

e Smoked Salmon Caesar Salad with poached egg, Parmesan shavmg

Cherry Tomatoes and Red onions. R78

e Parma Ham Bruschetta on Grilled Ciabatta with Mozzarella

tomato Concassed and Balsamic Reduction, R7

e Springbok Carpaccio, Rocket leaf salad, parmesan tu‘e'

and port wine Wine reduction. R88

Mains

e Pan-fried Salmon on a Saffron and Sparkling w!
Beurre Blanc and Tomato concas# :
e Chicken supreme filled with sundried tomato &nd basi

in Para Ham served with Polenta cake and yeok @RI 135
e Wild Mushroom Risotto, sauté&dy P} '- — '
e tempura artichokes, rockg 5 O
o Fillet Rossini: 180g Fillet ¢ I "' sti,} ﬂ o '
e crispy bacon, red onion confit 5 F" ’ sgoked 0%
« cauliflower puree and bab ek 1 80 - '
d : ’ g 4
84
Desserts { j‘ "' o §
e Classic Tiramisté aMgs '¢ < 2
e Homemade Berry ice cre. ‘r' v f_) 2
e Pavlova-Heart filled with Chodelafe fidusse w3
e and berry compote.sR4 ‘,
e Créme Brulee with Lavender heart b‘%%ﬁ _qc)
—



