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DINNER STARTER
butternut & feta tartlet with micro leaves & toasted walnuts (V)
75
watermelon & basil gazpacho with feta crostini
75
artichoke hearts au gratin with honey, mint & parmesan
95
calamari with roasted onion & beetroot salad
90
west coast mussels in white wine, garlic & cream with ciabatta
90
springbok carpaccio, blackened red pepper, rooibos & balsamic reduction with sweetcorn beer bread
110
DINNER MAIN
roast vegetables & feta parcel with a red pepper sauce & watercress salad (V)
120

chicken, feta & spinach ravioli with a creamy tomato & dill sauce
120
seabass on a bean & vegetable cassoulet with cauliflower puree & herb oil
195

cajun chicken cooked in garlic butter with a sweet potato gratin & pepper, red onion  salsa
165
beef fillet steak (200g) topped with blue cheese on potato rosti & dijon carrots
205
harissa & yogurt marinated springbok loin served with ratatouille & aubergine puree 
175
duck confit on butternut mash with puy lentils.
175

SUMMER
18h00-21h30
21 January 2018

