


PREMIUM

SET MENU 1

R350

WELCOME DRINK

APPETISERS

STARTERS

Calamari
Deep-fried calamari strips in a
savoury salt-and-pepper crust,

served with tartar sauce

Snoek Samoosas
4 mini snoek samoosas, served
with mango chutney

Mussel Bake
Mussels baked in a tomato and basil
sauce, topped with herbs

MAINS

Beetroot & Butternut Salad [V]
Mixed leafy greens, roasted butternut,
beetroot and Danish feta

West Coast Potjie
Fish, mussels, calamari and vegetables
in a creamy garlic sauce, served in a
traditional pot with a seperate
portion of savoury rice

Fish & Chips (200g)
The South African classic in CTFM style.
Grilled or deep-fried, served with
chips and tartar sauce

Stacked Chicken
On a bed of potato, mushrooms and
baby spinach, with a tomato basil sauce,
served with mash

Sirloin Steak (200g)
A sirloin steak, basted in CTFM’s special
BBQ sauce, served with chips and onion rings

DESSERTS

Panna Cotta
A traditional Italian dessert of sweetened
cream in a caramel sauce

Strawberry Cheesecake
Served with a medley of seasonal fruit

TEA OR COFFEE

WELCOME DRINK

APPETISERS

STARTERS

Prawn Spring Rolls
4 mini spring rolls deep-fried and served
with soy dipping sauce

Robata Baby Squid
Baby squid tubes and tentacles,
grilled in our secret Robata sauce

Tuna Ceviche
Marinated tuna with spring onions,
coriander, parsley and lime dressing

NS

Prawn & Avocado Salad
Shelled prawns and avocado on a bed of
mixed greens, cherry tomatoes, pepper and
red onion, sprinkled with sesame seeds

Prawn Curry
Prawn meat and fresh vegetables in a coconut
curry sauce, served with savoury rice

Seafood Paella
Fish, prawn meat, mussels, calamari,
squid, chicken and rice in a spicy
tomato-based sauce

Stacked Hake
Grilled hake with prawn meat, feta, olives and spinach,
stacked together in a circular mould,
served with vegetables

Surf & Turf (2009)
The best of land and sea with a sirloin steak
and deep-fried calamari strips,
served with chips and tartar sauce

DESSERTS

Mississippi Mud Pie
A rich chocolate brownie base with thick layers
of hazelnut and chocolate mousse,
topped with ganache

Lime & Rosewater Cheesecake
Served with a medley of seasonal fruit

TEA OR COFFEE

PREMIUM

SET MENU 2

R400




PREMIUM

SET MENU 3

R550

WELCOME DRINK

APPETISERS

STARTERS

Beef Ribs
Grilled beef ribs, basted in CTFM’S
special BBQ sauce

Prawn Croquettes
Deep-fried balls filled with prawn and
cheese, served with spicy mayo

Mussels
Steamed West Coast mussels
in a creamy garlic sauce

MAINS

Lamb Shank
A traditional lamb shank, slow-roasted in a
herb infused BBQ jus, served with mash

Kingklip (1809)
Fresh kingklip expertly grilled in a
lemon butter sauce, served with a tomato & onion
concasse and potato wedges

Teriyaki Salmon (1809)
An expertly seared salmon steak drizzled
with Japanese Teriyaki sauce,
served with seasonal vegetables

Prawn & Calamari
8 medium-sized grilled prawns and deep-fried
calamari strips, served with tartar sauce,
lemon butter and chips

Robata Baby Squid
Baby squid tubes and tentacles grilled
in our secret Robata sauce, served with chips

DESSERTS

Chocolate Brownie
A melt-in-your-mouth chocolate delight

Panna Cotta
A traditional Italian dessert of sweetened
cream in a caramel sauce

TEA OR COFFEE

Fpod presentation may differ from photographs ¢ Prices subject to change, see T’s & C’s online
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