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For more info visit   www.@roarbistroandbar.co.za                       

The Cupola Suite is the crowning glory of The Michelangelo Towers and the 
belle of any bespoke event. Host your next event in Sandton’s most exclusive 
venue, with Roar Bistro and Bar as the caterers. For bookings or enquiries 
please contact jgordon@legacyhotels.co.za

V - Vegetarian V - VegetarianGF - Gluten free

.................................................................................
A selection of small plates designed for sharing

Pickles
Olives & roasted garlic (V)         
Roasted peppers & chillies (V)        
Curried vegetables (V) 
Mixed pickles (V) 

.................................................................................

Seafood
Flame grilled octopus           
Fish goujons & basil mayo          
Calamari skewer & lemon butter         
Salmon gravadlax & pickled cucumber       
Tempura prawns & lime mayo         

.................................................................................

Bread
Sesame seed flat bread (GF)      
Garlic naan          
Brioche bun            
Sourdough          

.................................................................................

Middle East
Hummus (V)            
Baba ganoush (V)          
Tabbouleh (V)         
 

.................................................................................
Served with

sesame flat bread (GF)

served with
small plates

R55
R45
R65
R55

R125
R115
R125

R125
R125

R65
R55
R55

Small Plates

Roast-Fired Vegetables
Brinjals & black garlic yoghurt (V)        
Tenderstem brocolli & lemon vinaigrette (V)   
Sweet potato, tahini & sumac (V)        
  

..................................................................................

Fried/Tempura
Hand cut potato fries & basil mayo (V)
Tempura vegetables & soya chilli sauce (V)
Egg fried rice

................................................................................

Slow Braised Meat       
Slow braised chuck       
Brisket & red wine jus        
Asador lamb, pomegranate pearls & yoghurt               

...................................................................................

Pâtés
Smoked snoek & herbs        
Mushroom & bone marrow       
Chicken liver & cognac      

...................................................................................
Served with

homemade melba toast

R55
R65
R65

R35
R85
R40

R85
R65
R65

R95
R105
R145

Salads
Chef’s salad        
Chicken salad         
Mixed greens, gooseberries & vinaigrette (V)    
Roasted beetroot, goats cheese & micro greens (V) 
Grilled cauliflower, almonds, tahini & sumac (V)   
    

...................................................................................

Sandwiches
Gourmet toasted cheese (V)        
Pulled lamb & onion marmalade bun                  
Beef/Chicken burger        
Beef fillet prego         
Chef’s club sandwich         
Crumbed chicken strips wrap        

..................................................................................

Patisserie
Tiramisu
Coconut tartlet
Chocolate fondant
Crème brûlée
Cake of the day
Trio of artisan ice-cream

...................................................................................

R85
R82
R75

R95
R105

R85
R150

R150/ R130
R175
R115

R100

R95

R30

R75
R75
R55
R60

.................................................................................Small Plates
A selection of small plates designed for sharing


