
FESTIVE CHICKEN TERRINE

CRUSTY SOURDOUGH LOAF

FRESH CITRUS SALAD WITH HONEY VINAIGRETTE

F I R S T  C O U R S E

CHRISTMAS DAY LUNCH

O N  A R R I V A L

SLOW ROASTED MOROCCAN LEG OF LAMB

ROASTED CARROTS WITH MINT AND TAHINI SAUCE

LEMON OREGANO HASSELBACK POTATOES

RAINBOW FESTIVE SALAD WITH CHAMPAGNE VINAIGRETTE

M A I N  C O U R S E

R895 PER ADULT  |  R495 PER CHILD 12 AND UNDER

SUSHI PLATTER

S E C O N D  C O U R S E

BOOZY CHOCOLATE TRIFLE
(non alcoholic version available on request when booking)

D E S S E R T

A time to rejoice and take time out—sit around a table and indulge in sharing
delicious food together. This year, we are recreating the Christmas-at-

home style, so sit back, relax, and indulge in our shared courses. 

All dietary allergies must be noted when booking, as it is a set shared menu.
We can cater to allergies or dietary requirements when booked in advance.

12.5% Gratuity will be added on the day to all tables.

BRIE AND CRANBERRY PUFF PASTRY PARCELS SERVED
WITH A GLASS OF MCC 


