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COUNTRY FEAST MENU EXAMPLE
[bookmark: _GoBack]SERVED SUNDAYS AND PUBLIC HOLIDAYS AT R265 PER PERSON 12H00 TO 15H00

Fresh home baked bread served with homemade compound butter
STARTER
Towerbosch chicken Waldorf salad 

MAIN COURSE
Aged beef sirloin
Roast lamb shoulder
Crispy duck fat potatoes

SIDES
Broccoli & bacon lardon salad with pecan nuts, dried cranberries, raisins & a yoghurt dressing
Roast sweet potatoes with pickled red onion, fresh coriander & a sweet and sour dressing

DESSERT
Coupe Glacée Meringue
Knorhoek Wine poached seasonal fruits, toasted almond flakes, crispy meringue, sauce anglaise & vanilla ice cream
PLEASE NOTE THIS IS ONLY AN EXAMPLE MENU, AS THE COUNTRY FEAST MENU CHANGES ON A WEEKLY BASIS
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