
 

Credit cards accepted. Prices inclusive of V. A. T. 
If you are well attended to, gratuity is at your discretion. 

 

Flavours Menu 
Starters. 
 
Smoked Ostrich Carpaccio       78 
Lightly smoked ostrich with parmesan, lemon zest, rocket salad and balsamic 

vinaigrette. 
 

Garlic Snails in Phyllo Parcels      69 
Snails with garlic butter and mozzarella wrapped in phyllo, baked, and served 

with a three cheese dipping sauce. 
 

Oxtail pasties         72 
Deboned oxtail in puff pastry, baked with a bone marrow and mushroom jus. 
 

Aubergine Stack         68 
A baked aubergine, tomato, mozzarella and fresh pesto stack. 
 

Duck Springrolls         66 
Duck, hoisin sauce and sesame seed springrolls, served with a sweet chilli dip 

and asian sambal. 
 

Fragrant Wok Mussels        76 
Local half-shell mussels cooked in a coconut milk, sesame oil, fresh coriander, 

ginger, garlic and lime juice broth. 
 

Soup 
Soup of the day. Please ask your waiter for details. 



 

Credit cards accepted. Prices inclusive of V. A. T. 
If you are well attended to, gratuity is at your discretion. 

 

 
Salads. 
 
Flavours Waldorf Salad        75 
Apple, walnuts, celery and mixed leaves with blue cheese mayonnaise. 
 

Olive & Feta Salad         70 
Cherry tomatoes, basil, red onion, feta cheese, calamata olives, mixed leaves. 
 
 

Smoked Salmon Salad       88 
Leaf salad, Franshoek smoked salmon, red onion, capers, avocado and garlic 
mayonaisse. 
 
 
 
 

Lighter Options 
 
Flavours Burger           88 
Homemade beef mince burger wrapped in bacon served with a garnish salad, 
crispy potatoes and tomato relish. 
 
Indian-style Vegetable Curry      95 
A vegan curry with beans, brinjal, butternut and cauliflower. Served with 
basmati rice and sambals. 
 
Crispy Chicken Strips        55 
For the younger ones. Deep-fried chicken strips served with potatoe wedges. 
Vegetables served on request. 



 

Credit cards accepted. Prices inclusive of V. A. T. 
If you are well attended to, gratuity is at your discretion. 

 

Main Courses 
Fish of the Day 
Please ask your waiter for details. 

Spicy Morrocan Lamb        150 
Cubed leg of lamb, slow braised with preserved lemons, cumin, cardamom, 

cinnamon, mint, coriander, ginger, garlic and chilli. Served with vegetables and 

your choice of either cous cous or basmati rice. 
 

Beef Fillet           165 
250 grams. Grilled to order. Served with caramelised onions, crispy potatoes 

and vegetables. 
 

 Sirloin             175 
400g on the bone. Grilled to order with a garlic and herb butter,  crispy 

potatoes and vegetables. 
 

Irish Lamb Stew         145 
Leg of of lamb, cubed and slow braised with vegetables and bacon. Served 

with mash.  

Roast Duck (Limited Availability Daily)    190 
Free-range duck served with crispy potatoes and vegetables.  Please ask for 

details regarding the sauce. 

Prawn Platter          185 
Tiger prawns, pan fried in a garlic-herb butter, served with rice, tomato 

concass and vegetables. 



 

Credit cards accepted. Prices inclusive of V. A. T. 
If you are well attended to, gratuity is at your discretion. 

 

Main Courses. 
Chicken Supreme         140 
Chicken breast stuffed with mushrooms, garlic and parsley butter, with a 

pecorino cheese and herb veloute. Served with  crispy potatoes and 

vegetables. Please note that this does take longer! 

Chicken & Prawn Thai Green Curry     140 
Chicken strips and prawns, cooked in a green chilli, garlic, galangal, coriander, 

basil, lime leaf and coconut milk broth. Served with basmati rice and 

vegetables.  Mild to medium heat. 

 

Dessert. 
Gooey Chocolate Delight       78 
Baked fondant style chocolate dessert served with vanilla ice-cream. Please 

note that this does take longer! 

Brandy snaps         68 
Cigars filled with whiskey cream served with a berry compote.    
Keylime Pie          62 
A light creamy lime tart with a ginger biscuit base. 

South Coaster         66 
Homemade praline ice-cream, caramelised bananas and a brandy snap. 

After Dinner. 
 
Special Coffees or Dom Pedros 


