
 
 
 

Starter and Salad Selection 
 
 
 

XIX Chef’s Salad 
Crisp greens, thyme marinated baby marrow,  

brinjal purée toast, roasted bell pepper, confit cherry tomatoes,  
and Mediterranean vinaigrette 

R115 
 
 

Seared Yellowfin Tuna “Niçoise Style” 
Baby spinach, sundried tomato and lentil dressing,  

radish, soft poached egg, crisp vermicelli 
R135 

 
Baby Gem Prosciutto Salad 

Parma ham, shaved Parmigiano-Reggiano, melba toast, pine nuts,  
baby gem lettuce, honey-soy chicken and avocado 

R155 
 
 

Oak Smoked Beef 
Finely sliced smoked beef, blue cheese custard, beetroot pickled onion,  

goats cheese snow, kale, Napa cabbage, walnut crumble,  
crispy wonton, and shaved fennel 

R140 
 

Asparagus Waldorf 
Granny smith apple, shaved asparagus and celery,  

smoked trout, sour cream, melba toast 
R130 

 
 

Red Lentil Soup with Crispy Pork Dumpling 
Cilantro, spring onion, crispy ginger 

R95 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Main Course Selection  
 
 
 

Grilled Norwegian Salmon 
Buttermilk and beetroot crème, tender stem broccoli,  

orange roasted beetroot, buckwheat noodles 
R210 

 
 

XIX Fish and Chips 
Craft beer battered deep-sea hake, pea guacamole, fresh lemon,  

homemade ketchup, caper remoulade 
R165 

 
Chicken Korma 

Aromatic coconut and cashew nut curry,  
basmati rice, sambals, roti 

R180 
 

Baby Chicken Chermoula 
Barrel potatoes, compound butter and dressed cos lettuce 

R185 
 

Dijon Mustard Pork 
Braised pork neck, red cabbage marmalade, mash potatoes,  

Crackling, Dijon mustard cream 
R210 

 
Beef Fillet Mignon 

Char-grilled aubergine and pea purée,  
king oyster mushroom, bacon, hollandaise sauce 

R235 
 

250g Rib Eye 
Barrel potatoes, compound butter and dressed cos lettuce 

R220 
 

Pea and Asparagus Risotto (V) 
Truffle, minted zucchini, parmesan crisps, king oyster mushroom 

R145 
 

Parma Ham Fettuccini 
Grilled Parma ham, cherry tomato confit, parmesan cheese, fresh basil 

R145 
 
 
 



 
 
 

Dessert Selection 
 
 

Chocolate Aero 
Aero, spiced citrus gel, pear, walnut crusted chocolate truffle 

R95 
 

Tonka Bean Panna Cotta 
Berries, honey comb, mixed berry labneh, raspberry coulis 

R95 
 

Trio of Sorbets 
Cookie crumbs 

R65 

Speak to your waitron for today’s selection 
 
 

Cheese Board 
A selection of locally sourced soft and hard cheeses, preserves, berries, grapes and biscuits 

R95 
 
 


