
Thomas Maxwell Bistro

Menu

Starter

Mussels & Chips
I tried to keep this off the menu but EVERYONE loves an excuse to lick their fingers.
A bowl of half-shell mussels simmering in either:
- Garlic, lemon and parsley cream
- Tomato Napolitano with a touch of chilli.
Presented with a bowl of thin salted, crispy chips.

A portion of the proceeds from these dishes will be donated to an orphanage we support called Christchurch.
Starter R88.00
Main Course R168.00

Duck & Porcini Pietettes
Duck Rillettes, black mushroom with Duck liver cream in phyllo parcels finished off with a truffle porcini cream.
Price R88.00
Wine: Taster (100ml) - Thelema Pinot Noir 2012 R34.00

Zucchini Chip & Emmenthaler Salad R77.00
An unusual combination of crunchy zucchini chips, rocket, emmenthaler cheese and seaweed, all tossed together with
an extra virgin olive oil and garnished with red onion. (V)

Tomato Tart R65.00
This is an incredibly tasty tart. Tomato layered on apricot mustard crust and roasted with a little grape seed oil.
Topped with crispy basil and chevre’. (V)

Warthog R85.00
Succulent Warthog Carpaccio with red onion chutney, Berry jus, rosemary Olive Oil and blini.

Picasso's Salad R78.00
Rocket, lettuce, chevre’, olives, tomato, cucumber, pine nuts and pumpkin seeds tossed together with a garlic,
raspberry oil vinaigrette. (V)

Seafood Bisque R85.00
Using a roasted salmon bone and prawn shell stock prepared over three days this thick and heart warming bisque is
finished off with dark pastes from the East.

Fillet Medallion
A tasty medallion of Medium Rare Fillet sitting on a truffle cream and topped with a Mousse du Foie de Canard * ©
and thyme butter crust. A sprinkling of Akura “caviar” completes the picture with the saltiness.
Starter R95.00
Main Course R225.00

Steak Tartare
Hand minced with capers, onion, Worcestshire sauce, Parsley and Lemon and topped with an egg yolk. Served with
turmeric, paprika, anchovies, garam masala, crushed black pepper, chilli, garlic flakes and sea salt.
Starter R75.00
Main Course R145.00

Tuna Carpaccio
Smoked Tuna Carpaccio with sun-dried tomato and lemon remoulade, wooded Chenin mielie cream, crispy basil.
Price R88.00
Wine: Taster (100ml) - Teddy Hall Reserve Chenin 2010 R42.00

Main Courses



Grilled Prawns R190.00
8 Grilled queen size prawns - grilled whole on the Tepanyaki plate to retain that crunchy bite. These chaps come with
aioli and chilli dipping sauce.

Mushroom & Wild Porcini Risotto
This popular risotto is a classic…….expect a richness of Parmesan, truffle oil, porcini and black mushroom. (V)
Price R135.00
Wine: Taster (100ml) - Thelema Pinot Noir 2012 R34.00

Monty’s Fish Cakes R110.00
Whitefish and salmon fishcakes with a wholegrain mustard and cointreau veloute on parmesan and rocket.

Sausage & Rabbit R148.00
Spicy Marguez lamb sausage and sautéed rabbit ragout with penne and Napolitana with basil.

Rabbit Risotto R185.00
Delectable rabbit sautéed with lemon, mustard, turmeric, garam masala and chorizo served with onion risotto and
finished with pancetta lardons.

Wasabi Sirloin R175.00
Medium rare grilled 300gm sirloin topped with wasabi butter. Cucumber and mascarpone ride side saddle to soften
the blow.

Henwood's Beef Pasta R135.00
Strips of pepper fillet and chorizo tossed with penne pasta and our spicy Napolitano. Topped with a wholegrain
mustard cream.

Bangkok Prego R138.00
250gm Sirloin steak grilled with garlic and light chilli and topped with red onion; aioli; coriander and red pepper

Prawn Pasta R158.00
Thin cappellini pasta with 6 shelled queen prawns, wilted rocket, basil pesto and fresh parmesan shavings... Gotta
love garlic!

Crayfish Pasta R258.00
Pan fried crayfish with thyme and Chardonnay veloute, crispy Parma ham, parmesan flakes, Akura and seaweed
caviar on truffle oil penne pasta.

Sides
Why don’t you order a portion of either Paris Mash or Roast Red Onion for R22.00?
Pairs Mashed Potato - Creamy truffled mashed potato with seaweed caviar
Roast Red Onion - Caramelised Whole Roast red onion

* When ingredients are available. * © Thomas Maxwell’s Recipe for duck liver mousse with fresh herbs, butter and
cream

Desserts

Cheese Board R110.00
A French Herb Boursin and bleu cheese with emmenthaler served with nuts and biscuits, Branston pickle and
preserve.

Doubly Delicious Meringues R55.00
A spice of double meringue filled with cream with mango, papino, pineapple, pistachio nuts

Ice Cream & Chocolate R48.00
This is one that no-one can escape... Providing comfort and joy!

Beignets R45.00
Our take on the Famous French "Doughnut"... With cinnamon sugar and chocolate dipping sauce

Lemon Tart R48.00
It's tangy and light to finish

Kevin Rocky Road Hot-Pot R38.00



Lightly toasted marshies with chocolate sauce

Decadent Chocolate Torte R54.00
A heavenly chocolate slice joined by a vanilla cream!

Crème Brûlée R35.00
For a little taste. Served with petit for a small treat!

Corkage

Per Wine Bottle R60.00

Per Champagne Bottle R70.00
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