Today’s menu 
Fresh apricot and feta salad, rocket, walnut dressing


R48
Grilled calamari and chorizo, rocket, chicory, cucumber, tomato,

R72
coriander dressing

Smoked haddock vichyssoise





R58
Crisp confit duck leg, warm lentil salad, port and walnut dressing

R78
Tempura tiger prawns, avocado, tomato, cucumber,


R85
sweet chilli dressing


Pine cured Norwegian salmon gravalax, honey and mustard dressing,
R89

caper berries



***************
Fresh mussels in a white wine and garlic cream



R88 

Pan fried line fish, herb, mussel, saffron and tomato broth, salsa verde
R125

Braised pork belly, grain mustard mash, braised chicory, baby onion
R95

and a red wine jus

Confit of lamb shoulder, caramelised root vegetables, caper

R125
and rosemary cream, anchovy raisin and parsley salsa
Grilled asparagus and porcini mushrooms, poached duck egg,

R105
 artichoke cream, bacon
and parsley dressing

Smoked tomato and goats cheese risotto




R85



***************

Scot’s pecan pie with Madagascan vanilla bean ice cream


R45

Lemon meringue pie, homemade berry sorbet



R45

Vanilla crème brulee, summer fruit compote, homemade biscotti

R45

Summer berry trifle






R45

Selection of South African cheese




R75
