We really care about our business

and we value all comments and feedback.
For any suggestions, please email me directly at
oscar@caviar.co.za

Beluga is more than a restaurant,

it's a lifestyle - fun, happy and sexy!

The Foundry | Prestwich Street | Green Point | Ca
Tel: +27 21 418 2948 | Fax: +27 21 418
Email: info@beluga.co.za | www.belugg
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STARTERS

DUCK LIVER CREME BRULEE
Apple preserve, bread wafers.

CALAMARI
Spice-fried baby calamari, crisply pickled
vegetables, spicy peanut dressing.

SEARED TUNA SALAD
Baby leaves, avocado, sesame seeds,
spicy Asian dressing.

MAGURO TARTARE
Yellow fin tuna, miso mayo,
toasted sesame seeds.

DOUBLE-BAKED CHEESE
AND TRUFFLE SOUFFLE
Three cheeses, mushroom velouté.

MUSSELS
Lemon grass, chilli, coriander, ginger,
oyster sauce.

OYSTERS
Fresh Atlantic oysters, each.

SPRINGBOK CARPACCIO
Chilli reduction, baby leaves, parmesan crisp.

FALKLAND CALAMARI
Asian paste, oyster sauce, crushed new potato.

BABY CALAMARI SALAD
Fresh coriander, lemon vinaigrette,
sweet white miso gastrique, baby leaves.

CRAYFISH AND AVOCADO TIAN
Butter-poached, avocado, baby leaves.

ONION SOUP
Caramalised onion, beef reduction,
parmesan crostini.

THE EXTENDED GREEK SALAD
Pickled vegetables, tomato and onion salsa,
selected mixed leaves.
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SEAFOOD

SOLE

Lemon beurre blanc, pommes neuf.

KINGKLIP

Buttered mash, tomato salsa, citrus beurre blanc.

ASIAN PRAWN CURRY
Lemon grass, chilli, coriander, ginger,

oyster sauce.

TIGER PRAWN PENNE
Penne, spicy creme Creole velouté, tiger prawns,

baby leaves.

CALAMARI
Buttered vegetables, potato crouquette,

butter and herb emulsion.

NORWEGIAN SALMON

Crushed new potato, citrus beurre blanc.

SOLE AND CALAMARI
East coast sole, wok-fried baby calamari,

fat chips.

THAI SEAFOOD CURRY

Lemongrass, ginger, coriander, coconut cream

TUNA
Sesame-crusted, bok choy, crushed potato,

wasabi aioli.

IN THE SHELL

King prawn, each.

Extra large langoustines, each.
Giant black tiger prawn, each.

Crayfish, each.

SEAFOOD AND CRUSTACEAN PLATES
Plate for 1.
Plate for 2.

Ultimate crustacean.
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MAINS

ROASTED BREAST OF CHICKEN
Coriander, ginger and garlic paste,

crushed potato, ponzu sauce.

LAMB RIBS
Slow-roasted, deboned, XO basted, crispy fat

chips, served with a mint-infused sour cream.

RAGOUT OF SPRINGBOK

Gnocchi, parmesan shavings.

OSTRICH
Roasted baby vegetables, potato croquette,

beef reduction.

GNOCCHI
Pan-fried, fresh baby leaves,

mushroom and truffle velouté.

ANGRY CHICKEN CURRY

Herb salsa, fresh coriander, fragrant rice.

SLOW-BRAISED SHOULDER OF LAMB
Buttered mash, roasted vegetables,

lamb reduction.

SPRINGBOK

Masala-spiced, potato résti, beef reduction.

BEEF FILLET
Flaked sea salt.
Pepper-crusted.

Signature.

TWICE-COOKED LAMB NECK
Slow-braised, deboned, sous-vide, XO basted,

crushed new potato, coriander.

SPAGHETTI AND MEATBALLS

Tomato and herb ragout, parmesan shavings.

MORE THAN A BEEF WELLINGTON

Fillet, duck liver paté, puff pastry, beef reduction.
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SIDE ORDERS

SIDE SALAD

ROASTED VEGETABLES
FREE STYLE CHIPS
ONION RINGS

BOK CHOY

POMMES PUREE
TRUFFLE ROSINI SAUCE
BEEF REDUCTION

RED THAI CURRY

DESSERTS

SIMPLY ICE CREAM
Flavours change daily, caramel sauce,
pistachio biscuit.

WHITE CHOCOLATE BEIGNETS
Lindt white chocolate beignets,

vanilla bean ice cream, butterscotch sauce.

CHOCOLATE TRUFFLE CAKE

Belgian chocolate cake, vanilla bean ice cream.

VANILLA CREME BRULEE
Pistachio tuille, mixed berry coulis.

AMARULA MARTINI

Amarula Créeme, condenced milk, vodka.

CHOCOLATE SUNDAE
Lindt white and dark chocolate,
chocolate chip cookies, toasted nuts.




