


STARTERS

your choice of:

Prosciutto
compressed melon, whipped goats’ cheese,
roasted macadamia, cucumber, basil,
naartjie dressing GF/N/S

Arancini
aubergine, napolitana, mozzarella, parmesan cream V

Sushi (8)
salmon, tuna and prawn roses, cucumber, avocado,
sushi rice, tempura crumbs, salmon roe S

MAINS

all served family-style

Gammon
cider-glazed GF/DF/LS

Turkey Roulade
grilled stuffing GF

Roast Beef Sirloin
pasture-raised beef sirloin, rosemary jus GF/LS

Kingklip and Prawn Skewer
lemon butter GF

Seasonal Vegetables
salsa verde GF/V

Baby Potatoes
garlic, butter-crushed GF/V

Butternut Pavé
parmesan, sage, brown butter GF/V

Quinoa and Broccoli Salad
cranberry, cashew, goji berries,
lemon yoghurt dressing GF/N

DESSERTS

your choice of:

Mousse
dark chocolate, sour cherry, cocoa crumble,
seasonal berries GF/V/S

Pudding
christmas pudding sponge, salted caramel and
mascarpone mousse, candied pecan nuts,
vanilla ice cream N/V/LS

Pavlova
spiced red wine-poached pear, cinnamon cream,
plum compote GF

GF-GLUTEN FREE DF-DAIRY FREE N-NUTS
V-VEGETARIAN VE-VEGAN  SP-SPECIALITY
S-SUSTAINABLE  LS-LOCALLY SOURCED

A discretionary gratuity of 12.5% will be added to your final bill

.
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