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grasserie de Papjs

Dear Customer

All prices includes vat

A 10% gratuity will be added to all tables of 6 and more

No bring your own will be allowed for tables of 6 and more
Please contact us if you would like to choose wines to accompany
your menu.

Some dishes are seasonal and subject to availability.

Menu @ R 175

Amuse Bouche

Starter
Honey Grilled Goats Cheese Salad

Main course
Chicken phyllo parcel;
Peas; Mustard Jus

Dessert
Vanilla Pod Créeme Briilée

Menu @ R 225

Amuse Bouche

Starter
Smoked Salmon Trout; Potato Rjsti;
Créme Fraiche; Lumpfish Caviar

Sorbet

Main course
Beef Fillet; pan fried Potatoes; Green Haricot;
Balsamic marinated Cherry Tomatoes I Cognac Sauce

Dessert
Passion Fruit Meringue
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grasserie de Papjs

Menu @ R 265

Welcome drink,
Eikendal Brut

Amuse Bouche

Starter
Cherry tomato & Kalamata olive tart;
Black pepper Ice Cream (1)
or

Honey Grilled Goats Cheese Salad (V)
Sorbet

Main course
Beef Fillet; pan fried Potatoes; Green Haricot;

Balsamic marinated Cherry Tomatoes ¢ Cognac Sauce

or
Scottish Salmon; Pate Brisee Disc;

Créme Fraiche; fresh Fruit Salsa I Lumpfish Caviar

or
Wild Mushroom Tagliatelle;
creamy White Wine Truffle Sauce (V)

Dessert
Vanilla Pod Créme Briilée
or
Madagascan Chocolate Tart;
Ice Cream & Peanut Brittle
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grasserie de Papjs

Menu @ R395

Welcome drink,
Kir Royal

Amuse Bouche

Starter
Honey Grilled Goats Cheese Salad

Soup
Chilled tomato soup; Avocado Ice cream;
Basil pesto; Garlic foam

Fish
Smoked Salmon Trout; Potato Rjsti;
Créme Fraiche; Lumpfish Caviar

Sorbet

Main
Duck leg confit; Chive ¢ Olive Pommes purée;
summer greens; Raspberry Jus L Coriander pesto

Cheese

Dessert
Madagascan Chocolate tart served with
homemade Ice Cream <l Peanut Brittle

Mignardises
Home made
Chocolate

Could you please confirm final number of guests, by paying a 50%
deposit of the food, 5 days in advance?
Cancellations within 48 hours of the reservation will be refunded.
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