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*STARTERS*
Crumbed Prawns 

R 65.00 
Served with a Balsamic Reduction,  Sweet Chil l i  Aioli  and

Ratatouil le Vegetables

Pan Fried Halloumi Sticks 
R 65.00 

Served on a bed of fresh Herbs ,  deep fr ied capers,
gri l led Artichokes and Sundried tomatoes,  drizzled with   

Basil  Pesto

Penda Mussel Pot 
R 70.00 

Mussels steamed in a Garl ic and Lemon -Zest Infused
Veloute,  served with ciabatta bread

Slivers of  Springbok Carpaccio 
R 80.00 

Served on a toasted Home made Cranberry Bread, with
an Isango-Made Chutney

Slivers Of Beef Salad 
R 95.00 

Tossed with Pan fr ied Strawberries and Chil l i
Vinaigrette,  served on a bed of Fresh Lettuce 

Isango Soup of the Day   
R 85.00 

*Please referto your Waitron or Waitress for the
selection of the day 

Served with a freshly baked Bread Roll
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*MAIN COURSE*
All  Mains are Served with a Choice Of Hand -Cut Pomme

frites,  Potato Pomme Puree or Rice,  and a choice of
Seasonal Vegetables or Green Salad 

Lamb Breyani 
R 130.00 

Prepared with the f inest Indian Spices,  served with
Poppadum and Salsa 

Rack Of Lamb 
R 165.00 

Succulent Rack of  Lamb, served with a Mint Gravy

*All  portions of  Red Meat are 250 grams* 
Fil let  or Sir loin 

Dukkha Crusted Beef   
R 145.00 

Served with a Red Wine -Infused Jus

Brandy-Flambee'd Beef 
R 145.00 

Topped with a Herb and Garl ic Butter

Pepper Crusted Beef Fi l let  
R 150.00 

Served with a Green Peppercorn Veloute

Honey Glazed Pork Loin Chops 
R 150.00 

Served with Cranberry Jus



I S A N G O  G A T E
B O U T I Q U E  H O T E L

A N D  S P A
P E N D A  P E N D U  R E S T A U R A N T

*MAIN COURSE*
All  Mains are Served with a Choice Of Hand -Cut Pomme

frites,  Potato Pomme Puree or Rice,  and a choice of
Seasonal Vegetables or Green Salad 

Selection Of Chicken 

Chicken Roulade 
R 120.00 

Chicken Stuffed with a Lemon and Herb Pork Fi l l ing,
served with a Bacon and Blue Cheese Beurre 

Spicy Crumbed Chicken Breast 
R 130.00 

Garnished with a Succulent Buffalo wing,  served with
Creamy mushroom sauce

*Vegetarian* 

Vegetable Stirfry 
Stir-fr ied Vegetables with Sweet Chil l i  Sauce,  served on

a bed of Egg Noodles

Vegetable Lasagne 
R 95.00 

Layered Vegetable Lasagne with Cheddar,  Mozzarella
and parmesan Cheese
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*MAIN COURSE*
All  Mains are Served with a Choice Of Hand -Cut Pomme

frites,  Potato Pomme Puree or Rice,  and a choice of
Seasonal Vegetables or Green Salad 

Selection Of Sea Food 

Kingklip 
R 95.00 

served with gri l led Banana, Mint Yogurt and Masala
Sauce 

Scored Calamari  
R 105.00 

Glazed with Tarragon Vinegar,  served on a bed of Egg
Noodles and Stir  Vegetables

Butter-Pan Seared Prawns 
R 115.00 

Served on Potato Gnocchi,  tossed with Petit  Pol,  toasted
Butternut cubes and Gril led Artichokes,  with herbed

butter

Line Fish-Gril led or Buttered 
R 140.00 

Served with a Herb Salad and Lemon Butter Sauce
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*DESSERT*
Banoffee Pancake 

R 45.00 
Traditional Pancake with caramel Banana and Toffee

Custard 

Mascarpone Cheesecake 
R 55.00 

Topped with Mixed Berry Compote,  Garnished with Icing
Sugar and Dollop of cream 

Cherry Ganache Tart 
R 65.00 

Mini Cherry Tarts f i l led with Chocolate Ganache

Baked Plum Clafoutis 
R 70.00 

A hot Plum Dessert topped with a Crumble,  served with a
caramel Creme Aglaise 

Malva Pudding 
R 80.00 

Served with a Caramel Creme Aglaise,  topped with Nut
Crumble 

Sweet Cheese Platter 
R 85.00 

A selection of Cheeses served with Crackers,  Fig and
Ginger Preserve

Chocolate Mousse 
R 90.00 

A Delicate Mousse with Nuts and Rich Hazelnut Praline


