
 

 

Dinner Menu  

 

 

Starters 
Roasted butternut and apple soup topped with blue 

cheese 

Or 

Lemon butter sautéed prawns set atop pea puree, 
parmesan shavings and balsamic roasted cherry 

tomatoes 

Mains 
Mustard roasted sirloin set atop a cauliflower puree, 
with roasted baby butternut, parma ham wrapped 

green beans and confit mushrooms drizzled with a red 
wine reduction 

Or 

Pan fried sea bream set atop potato rounds, 
caramelised leeks, baby carrots in a clarified orange 

and oyster sauce 

Or 

Tagliatelle pasta tossed with a garlic cream sauce with 
broccoli and corn kernels topped with balsamic roasted 

brinjals 

Dessert 
Peanut butter and brownie tart with caramelised 

banana and berry coulis 

Or 

Local South African Cheese board served with fig 
preserve, dried fruit, honey and crackers 

 

 


