
Thinly  s l i ced  parma ham garnished with  fresh  spanspek
macerated with  chi l l ed  dry sherry .                               R145 .00

Smoked sa lmon with  fresh  d i l l  roulade ,  s l i ced  & garnished with
sal sa  verde  & capers ,  served with  a  l emon & r icotta  mousse .                  
R165 .00

Auberg ine ,  red  pepper  & zucchini  terr ine  th inly  s l i ced ,  garnished
with a  sp icy  fresh  tomato bas i l  v inaigret txe ,  served with  o l ive
tapenade  & melba toast .                               R135 .00

Half  a  mango f i l l ed  with  marinated prawns ,  ce lery  & roast
a lmonds  topped with  a  roast  a lmond pepper  mayonnaise .  
                                                                              R165 .00

Caprese  & arugula  sa lad with  fresh  bas i l ,  roasted  o l ives
garnished with  burrata ,  o l ive  o i l  & crushed b lack  pepper .
                                                                              R155 .00

 

S T A R T E R S

Deboned turkey s tuf fed  with  a  veal  & walnut  meat  pate  with
f igs ,  roasted  in  the  oven with  fresh  herbs  & papr ika,  served
with a  cranberry port  wine  sauce .                             R295 .00

Beef  Wel l ington f i l l e t  with  a  r ich  mushroom duxel l e  & pate ,
baked in  the  oven with  puf f  pastry ,  served with  a  Madeira  jus .               
R345 .00

Norwegian sa lmon l ight ly  poached in  the  oven with  s teamed
baby sp inach & fresh  d i l l ,  s erved with  a  Di jon mustard & di l l
beurre  b lanc .                                                         R355 .00

Slow roasted  lo in  o f  pork  with  crackl ing ,  garnished with
pick led  cabbage ,  apple  &  roast  caraway seeds ,  served with  an  
apple  c ider  jus .                                                      R295 .00

Risotto  with  saf fron & roast  p ine  nuts  garnished with  braised
art ichokes  & roast  Roma tomatoes .  ( 30  mins) .            R275 .00

Deboned & s low roasted  duck s tuf fed  with  sour  cherr ies ,  meat
pate  & roast  pecan nuts ,  g lazed with  orange ,  served with  a
roast  orange ,  c innamon & duck jus .                          R325 .00
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Zuccotto  i ce  cream dusted with  cocoa served with  cof fee
reduct ion & poached pear .                                        R115 .00

Light ly  toasted  panettone  served with  Grand Marnier  Liqueur ,
chi l l ed  vani l la  sauce  & caramel i sed  walnuts .
                                                                          R110 .00

Vani l la  crepe  baked in  the  oven with  a lmonds ,  cherr ies  & dark
chocolate  couverture  & dusted with  vani l la  sugar .
                                                                          R110 .00

D O L C E  


