
Selection of home-baked breads and rolls with butter and hummus (Vg) (E) (M) (L) (G) (Ss) (Sp)

Locally sourced cheese with spiced crackers and home-made spreads and preserves (V) (M) (Ss) (E) (Sp)

Corn on the cob skewer with garlic and herb vegan butter and cabbage slaw (Vg) 

Glazed tofu and mushroom skewer with cucumber and fennel slaw (Vg) (S) (Sp)

S E L E C T I O N  O F  S A L A D S
Tomato and basil salad (V) (G) (N) (Sp)

Heirloom tomato, bocconcini cheese, croutons, basil, red onion, basil pesto

Tabbouleh salad (Vg) (L) (Mu) (Sp)
Bulgar wheat, peppers and spicy tomato fondue tossed in vanilla and rooibos vinaigrette

with garden herbs

S W E E T  T R E A T S
70% Dark chocolate mousse with strawberry and whipped cream (Vg) (N)

If you have any specific dietary requirements or food allergies, please let your waiter know before placing your 
order. Our chef will be more than happy to adapt any of our dishes where possible.

(C) Celery (Cr) Crustacean (E) Eggs (F) Fish (L) Lupin (G) Gluten (M) Milk (Mo) Molluscs (Mu) Mustard (N) Nuts 
(P) Peanuts (Ss) Sesame (S) Soya (Sp) Sulphur Dioxide (V) Vegetarian (Vg) Vegan

V E G E T A R I A N  P I C N I C  B A S K E T
R 340 per person
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