TAPAS SHARING MENU

C// asas

CAPE POINT BAKERY CIABATTA, MARINATED OLIVES, SMOKED PAPRIKA BUTTER 42

SALAD OF PICKLED, ROASTED AND RAW BABY BEETS, SMOKED GOATS CHEESE,
TAHITIAN VANILLA & BURNT APPLE PUREE 54

EDAMAME ON TOAST, TOMATO AND BLACK GARLIC PESTO, PARMESAN, MINT 52
CURED YELLOWTAIL, APPLE & GINGER DRESSING, SESAME MAYO, RADISH, CORIANDER 78
SMOKED SNOEK PATE, CIDER JELLY, VETKOEK & VINEGAR POWDER 52

MOZAMBIQUE TIGER PRAWN, KIMCHI, PRAWN SHELL EMULSION, TOM YUM JELLY,
SOUR CREAM & CITRUS TROUT ROE 98

RAW BEEF SIRLOIN, ROOIKRANS COAL OIL, CAPER JAM, MUSTARD MAYO, WILD RICE CRISPIES 74

M/'//Zd/ &

SAFFRON ARANCINI, TOMATO DRESSING, FIRE ROASTED ASPARAGUS, GREMOLATA 58
MASALA SPICED HAKE, CARROT AND CASHEW NUT PUREE, CHERMOULA DRESSING 74
KAROO OSTRICH, ORANGE & RED CABBAGE BEURRE BLANC, MARINATED TURNIFP 88
PICKLED OX TONGUE, HOMEMADE MUSTARD, CELERY ROOT, ROASTED BEEF BONE SAUCE 82

CAPE MALAY BRAISED LAMB ROTI, KEFIR, LIME, MARINATED WHITE CABBAGE SALAD 74

Sweel lasas

CHEESECAKE MOUSSE, WALNUT BISCUIT, NAARTJIE GRANITA,
PRESERVED GOOSEBERRIES, BASIL 68

COCONUT PANNA COTTA, GREEN TEA & CHOCOLATE CRUNCH,
STRAWBERRIES, HONEYCOMEB 62

SELECTION OF SOUTH AFRICAN CHEESE, CHUTNEY, GREEN FIGS,
MELBA TOAST 88

PLEASE ASK YOU WAITER FOR OUR VEGAN MENU



