
Appetizers

Prawn, Slow-Roasted Tomato & Avocado Tian        65. 
Homemade Mayo & pickled cucumber 

Tomato & Mozzarella        52.
Basil granola, neutral tuille & mascarpone  

Homemade Roasted Butternut Squash Raviolis        46.
Madeira cream demi, wild mushrooms, candied pecans, shaved Parmigiano

Roasted Quail Breast        63.
Quail leg tortellini, pea puree, wild mushrooms

Smoked Ostrich Fillet        59.
Bulgur wheat Tabbouleh, hummus & pomegranate molasses

Pork & Chorizo stuffed Squid        56.
Black bean sauce, Crispy pork cheeks, corn & Chorizo powder

Goats Cheese Terrine        49.
Dukkha spice crust, honey compressed melon & beetroot puree

Duck Conf it Tartlet        58.
Maple & butternut puree, Brie, mustard fruits 

Crispy Fried Calamari        49.
Two dipping sauces – cocktail & roasted jalapeno aioli

Baby Lango Risotto        69.
Coconut & lemongrass risotto, shellfish bisque, jasmine foam

Today’s Soup        SQ.



Salads

Classic Caesar Salad        54.
Cos leaves, roasted garlic croutons, Kalamata olives, anchovies & shaved Parmigiano

Proscuitto & Basil Wrapped Prawn Tails        65.
Mixed field greens, roasted red peppers, pine nuts, cherry tomato, tomato vinaigrette

Gorgonzola, Pear and Candied Pecan Nut Salad        55.
Mixed field greens, lemon vinaigrette 

House Cured Salmon Gravdlax        63.
Baby Potato Salad, lemon dressed Watercress


