Bosman's Restaurant - A La Carte Menu
STARTERS


PRAWN CARPACCIO citrus fruit terrine, baked prawn & white port wine foam  R 95
DUO OF OSTRICH tandoori & Asian mushroom salad  R 95
OLIVE OIL BRAISED PAPRIKA TERRINE whipped goats cheese & herb vinaigrette  R 85
DUO OF BEEF truffle mayonnaise, herb salad & baked quail egg  R 85
TOMATO GAZPACHO pan fried crayfish tail & balsamico marinated vegetables  R 125
RATATOUILLE-PARMESAN RISOTTO braised lamb shank & garlic foam  R 95
PAN FRIED KABELJOU spinach-chorizo & gnocchi ragoût, quail egg & garlic foam  R 105
MAIN COURSES


JUS GLAZED BEEF FILLET braised onions, herb-pommes mousseline, shaved foie gras & thyme jus  R 225
SPICE CRUSTED SPRINGBOK LOIN red cabbage balsamico pureé, brussel sprouts, shaved foie gras & cranberry jus  R 185
PANACHE OF SOLE, KINGKLIP & CRAYFISH glazed vegetables & escabeche foam  R 200
PAN FRIED HAKE & CRAYFISH anti pasti purée, ratatouille, olive-tomato gremolatta, parmesan gnocchi & white pepper olive oil foam  R 225
JUS GLAZED SOLE & STUFFED CALAMARI butter potatoes, creamy spinach & beurre noisette foam  R 195
GAMBAS FLAMBEE AU PASTIS or WHISKY (prepared at your table) flavoured jasmine rice & Mediterranean vegetables  R 200
TOMATO CONSOMME braised cherry tomatoes & gruyere tortellini  R 145
CHATEAUBRIAND (served per couple only) potato terrine, braised red wine onion marmalade, Bearnaise sauce & Bordelaise jus  R 410
DESSERTS

CREPE SUZETTE prepared at your table vanilla ice cream  R 80
CHOCOLATE FONDANT vanilla sabayon & apricot croquant ice cream  R 75
DUO OF AMARULA AND COCONUT pineapple sorbet  R 65
DARK CHOCOLATE SPREAD-MANGO-CORIANDER PARFAIT mango espuma & coriander malto  R 65
[bookmark: _GoBack]CHEESE TROLLEY condiments  R 150
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