
 

 

 

 

 

 

 

 

 

 

Welcome to Tsala  
  

 We are delighted to welcome you to an intimate dining experience. 

Tsala invites you to start with canapés and enjoy a selection of wines from  

 our award-winning wine list. 

 

Kevin and his team would like to take you on a culinary journey with their African inspired 

menu. They strive not only to use the freshest local produce but to ensure that their creations 

can be paired with the perfect wine. 

We welcome you to enjoy a dessert or selection of local cheeses and trust that you have a 

memorable dinner with us here at Tsala Treetop Lodge “the elevated resting place”. 

  

  



STARTERS 

 

Poached Norwegian salmon         95 
Served with an orange jelly, grapefruit, a fennel and sun-dried tomato salad 

 

Fried king prawns           105 
Served on a smoked snoek cake, home-made chili jam and a coriander pesto 

 

Braised oxtail baignetts           85 
Accompanied by a spiced tomato fondue, herb gremolata and a watercress salad 

 

Venison carpaccio           95 
Served with a beetroot jelly, shaved goats cheddar, asparagus spears and a rooibos aioli 

 

Wild mushroom Risotto (V)        80 / 130 
Flavoured with truffle oil and served with crispy parmesan and watercress salad 

(Can also be enjoyed as a main course) 

 

Dukkah butternut fritters (V)         80 
Served with sundried tomato mousse, olives and toasted pine nuts 

 

Chef’s Soup of the day (V)         74 
A seasonal vegetable soup and served with a slice of home-made seed loaf 

 

Tsala Salad            75 / 105 
Biltong, sun-dried tomato, julienne carrots, cucumber, avocado, shaved mature cheese on a 

bed of crisp salad leaves and dressed with balsamic reduction and the house vinaigrette 

(Can also be enjoyed as a main course) 

 

 

 

 

 

 

 

 

 



MAINS 

 
 

Grilled Beef Fillet          210 
And braised ox cheek, served with a pumpkin and coffee bean puree, wilted spinach, sauté 

potato and a red wine jus 

 

Saddle of lamb           205 
Grilled and crusted with sun-dried tomato and feta, grilled polenta, Kalamata olives,  

a mint and pea puree with rich jus 

 

Duo of venison             195 
Grilled Kudu loin and braised Springbok shank, served with truffle white maize meal, a 

roasted beetroot and star anise puree, with tender stem broccoli and a spiced jus 

 

Slow cooked pork and scallops        186 
Served with roasted onion puree, blackened onion, shaved radish, caramelized granny smith 

apple and a cider jus 

 

Stuffed chicken           145 
Sun dried tomato pesto and spinach stuffed chicken roulade, roast chicken jus, chicken liver 

cream, grilled sweet corn, toasted sunflower seeds and soft poached egg in a kadaifi pastry 

“nest” 

  
Pan roasted line fish           190 
With herb crushed potato, grilled asparagus dressed in a prawn velouté 

 

Boerenkaas Gnocchi (V)         130 
With roasted pumpkin, toasted seeds and drizzled with cumin butter  

 

 

Vegetable Curry (V)          135 
Made with chick peas, seasonal vegetables and spinach, served with basmati rice, home-

made chutney, tomato and onion salsa and poppadum 

 

 
 

 

  



 

 

DESSERTS 

 
 
White chocolate and vanilla panna cotta       80 

served with hot chocolate soil, strawberry parfait and a berry soup 

 

Amarula and dark chocolate tart        95 
smoked biscuit crumble with apricot ice cream 

 

Cape Brandy pudding          95 
With pecan nuts and a crème anglaise style ice cream 

 

Banana frozen soufflé          95 
served with salted caramel sauce, macadamia and lime sorbet 

 

A trio of sorbets           85 
with local fruit and berries 

 

Local South African cheese board        140 

served with fruit, crackers, preserved kumquat, and watermelon 

 

 

 

  



COFFEE AND TEA 

Originally the coffee plant grew naturally in Ethiopia but was then also transplanted in Arabia. 

The Turks were the first country to adopt it as a drink, often adding spices such as clove, 

cinnamon, cardamom and anise to the brew. Coffee was introduced much later to countries 

beyond Arabia whose inhabitants believed it to be a delicacy. In the 15th century, coffee was 

introduced to Persia, Egypt, northern Africa and Turkey. From there coffee spread to Europe, 

where it became popular in the 17th century. Dutch traders were the first to start the largescale 

importation of coffee into Europe. In the 1700’s, coffee found its way to the Americas by means 

of a French infantry captain who nurtured a single plant on the Atlantic journey. This one plant, 

transplanted to the Caribbean Island of Martinique, became the predecessor of over 19 million 

trees on the island. The coffee plant found its way to the rest of the tropical regions of South 

and Central America.   

Tonight you can order your choice of coffee right here at Tsala     

 

Espresso  Short fragrant coffee with thick golden crema              28 
Macchiato   Single Espresso coffee topped with a dash of hot milk foam 

Americano   A shot of espresso topped with hot water 

Milano   Americano served with a slice of lemon 

Cappuccino   Layers of espresso, steamed milk and milk foam 

Latte   An espresso topped with steamed milk and a touch of milk foam 

Caffè Mocha  An espresso topped with steamed milk, a touch of milk foam   

and hot chocolate 

Hot Chocolate  topped with steamed milk and a capping of hot milk foam 

Affogato   A shot of espresso served with vanilla Ice Cream 

Corretto   An espresso served either with Grappa, Sambuca or Brandy 
  

 

Tea, a warm drink made from the leaves of the Camelia sinensis - after water, it is the most 

widely consumed drink in the world.  There are many different types of tea and at Tsala you 

will be able to choose the one that suites your taste and mood!     

Rooibos Tea                      25 
English Breakfast tea   

Green Tea; Mint Tea; Lemon Tea 

Camomile 

Earl Grey 

 


