E
THREE RESTAURANT

TAPAS

Tempura Prawns with a Teriyaki Dipping Sauce
55

Grilled Tuna Salad Teriyaki
55

Grilled Halloumi salad with a Basil, Garlic & Mint Dressing
55

Peri Peri Chicken Livers
55

Thai Fish Cakes with a Dipping Sauce
55

DINNER

Gnocchi with Sage Butter & Parmesan
95

Sole or Yellowtail with a Salsa Verde
155

Confit of Duck with an Orange van der Hum Sauce
155

Lamb Shank cooked in White Wine with Rosemary & Root Veg
175

Crispy Pork Belly with Orange Van der Hum Sauce
175

Venison Rump Steak with a Chocolate and Red Wine Jus & Caramelised Macadamian Nuts
165

Beef Sirloin, Ribeye or Ostrich Fillet

145
Add a Peppercorn & Brandy Sauce or Mushroom & White Wine Cream or Blue Cheese Sauce.
15
Add a Side Salad or Onion Rings
25

AFTERS

Black Forest Parfait
40

Vanilla Bean Ice Cream and Lindt Chocolate Chilli Sauce
40

Créme Brulee
40

Cape Velvet & Chocolate Trifle
40



