
 

With two tiger prawns and a hint on cognac 

Served with bobotie truffle 

Smoked salmon trout rolled with guacamole and asparagus spears topped with parmesan shavings and  
brown butter 

Tiger Prawns and Scallops with a coriander and wasabi butter drizzled with a sweet chilli dipping sauce 

With pernod cream sauce, apple, spring onion and bacon served with crispy ciabatta 

Cos lettuce, parmesan shavings, crispy bacon bits, camembert, anchovies and croutons served with a creamy  
garlic dressing 

Tossed garden greens with avocado, mango and caramelised cashew nuts with four queen sized prawns  
drizzled with a raspberry and olive oil vinaigrette  

Topped with toasted sesame seeds and scallops set on a saffron cream sauce served with porcini mushroom risotto 
  

 
With a basil crust, set on two tiger prawns drizzled with a pernod cream sauce and wilted spinach and  
fondant potatoes 

Served with a crispy bacon, caperberry, pickled quail eggs and garlic butter sauce accompanied by   
roasted almond basmati rice  

 
Filled with prosciutto, mozzarella and pine kernels, served with a port reduction and fondant potatoes  

Succulent local chicken breast with a cracked lemon pepper cream sauce accompanied by wild rice Spätzle 

With garlic, oyster mushrooms, asparagus spears and pecorino shavings 

With saffron and parmesan shavings drizzled with truffle oil 
 



 

 
Set on a crisp potato Rösti and balsamic reduced baby onions and a brandy pepper sauce 
  

Topped with black mushrooms and prosciutto served with a merlot demi - glace and fondant potatoes 

With a Chevin and black sesame crust with a Merlot reduction set on a potato Rösti with Balsamic chilli Pear 

                               
With a Port and Pear reduction, braised red cabbage and wild rice spätzle  

With a rich port and plum sauce served with tagliatelle 

With orange, ginger, spring onion, garlic and soya sauce served with truffled mash 

With garlic, black mushrooms and baby onions served with potato mash 
 

With a Zabaione Cornetti and strawberry Couli 

With a crunchy nut ice cream drizzled with a black cherry couli 
 

 
A moist sponge pudding with Amarula liqueur, hot chocolate shooter and Nougat Ice cream 

With a berry compote and Biscotti 

With Marmalade Ice cream and chocolate cigars 

Served with pumpernickel & fig preserve    

       


