AT THE DEVON VALLEY HOTEL

CREAMY PRAWN BISQUE
With two @er [prowns and a hint on cognac

BUTTERNUT AND PEAR SOUP

Served with hobotie fmﬁ[/e

SMOKED SALMON TROUT AND ASPARAGUS DUO
Smoked satmon trout rolled with ﬂuammofe and asparaqus spears foppe/ with farmesan J'ﬁm/il’ljj‘ and

brown butter

PRAWNS AND SCALLOP TEMPURA
Tye;” DPrawns and. \S’m/ﬂ?/a.v with a coriander and wasabi butter drizzled with a sweet chilli %ppi@ sauce

FRESH SALDANA BAY MUSSELS
With permm/ cream sauce, a/.vp/e, Jﬁri@ onion and bacon served with crijﬂy cinbatta

CAMEMBERT AND CRISPY BACON CAESAR SALAD

Cos lettuce, fparmesan J'ﬁaw'ryy, cmkpy bacon bits, camembert, anchovies and croutons served with a creamy
jmﬁﬁc ﬁﬁﬂeﬁ'inﬂ

WARM TIGER PRAWN TAIL SALAD

Tossed ﬂﬂi"&/ﬂ?) greens with avocado, mango and caramelised cashew nuts with four queen sized, forowns

drizzled with a mypéemy and olive oil w’nﬂg;ﬂeﬁ‘e

MAIN COURSE | FISH, CHICKEN & VEGETARIAN

DEEP SEA KINGKLIP
7’0ﬂpea/ with toasted sesame seeds and J'mffopy set on a saffron cream sauce served with forcini mushroom risotto
(Try with HPF No. 7 Sauvignon Blanc 2010 — R28)

LINE FISH
With a basil crust, sef on fwo @er ﬁmwm’ drizzled with a pemo&/ eream sauce and willed Jﬁi’nﬂcﬁ and

fondant fotatoes
(Try with Clos Malvern Sauvignon Blanc 2010 - R28)

GRILLED LINE FISH

Served with a cm}fyy éacnn, ca/.ve;ﬂéemy, ﬁicﬁ/e/ zium'/ £995 and ﬂmﬂﬁ’c hutter sauce accom/mnie/ @

roasted almond basmati rice
(Try with De Wetshof Rhine Riesling 2009 — R25)

PAN FRIED CHICKEN BREAST
Filled with ﬁrm’ciuffo, mozzarella and pine kernels, served with a pm‘ reduction and fon/&mf ﬁofafaey
(Try with Jean Daneel Initial 2010 - R30)

CHICKEN BREAST
Succulent local cﬁic&en breast with a cmc@/ lemon peppa;ﬂ Cream Sauce accompam’ef/ @ wild rice S/.vdfz/e
(Try with HPF No. 7 Sauvignon Blanc 2010 - R28)

CREAMY TAGLIATELLE y/

With ﬂmﬁc, oyyfer mwﬁmomx, mpﬂmgw Jpeam' and| pecom‘m J'ﬁﬂw'njy
(Try with Sylvanvale Cabernet Sauvignon 2005 — R25)

PORCINI MUSHROOM RISOTTO y/
With saffron and [parmesan J'ﬁﬂw'nﬂx drizzled with truffle oil

(Try with Clos Malvern Sauvignon Blanc 2010 - R28)
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AT THE DEVON VALLEY HOTEL

PEPPERED BEEF FILLET
Seton a cm’;p pofafo Resti and balsamic reduced 5@@ onions and émn@ [epper sauce

(Try with SylvanVale Pinotage Reserve 2005 — R35)

CHARGRILLED RUMP STEAK
TOﬁpM/ with black mushrooms and, pm'ciuffo served with a merlot demi - j/ace and form/am‘ pofﬂfoej'
(Try with SylvanVale Family Reserve 2005 — R35)

RACK OF KAROO LAMB
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With a Chevin and black sesame crust with a Merlof reduction set on a pofm‘o Rasti with Balsamic chilli Pear

(Try with SylvanVale Cabernet Sauvignon 2005 - R25)

GRILLED SPRINGBOK LOIN
With a Port and Pear reduction, braised red caéé@e and wild vice J'pdfzﬂe
(Try with SylvanVale Cabernet Sauvignon 2005 - R25)

CRISP ROASTED PEKING DUCK
With a rich /mrf and, /.v/um sauce served with f@/}'m‘e//e
(Try with Freedom Hill Shiraz 2005 - R36)

BRAISED PORK BELLY
With orange, ginger, spring onion, ﬂm”/ic mm/yoya sauce served with fmﬁ%;/ mash
(Try with Freedom Hill Shiraz 2005 - R36)

CARDAMON LAMB SHANK
With ﬂmﬂﬁc, black mushrooms and éﬂ@ onions served with poz‘m‘o mash
(Try with Eikendal Cabernet Franc 2003 — R25)
ADD A SIDE PORTION OF ROASTED MEDITERRANEAN VEGETABLES AT R19

DESSERT

MANGO BAKED CHEESE CAKE
With a Zabaione Cornetty an/yfmwéemy Coulf

STICKY CHOCOLATE PUDDING
With a crunc@ nut ice cream drizzled with a black cﬁemy coulf

AMARULA MALVA
A4 moiyfjponﬂe pmﬁﬁ@ with Amarula ﬁ'quemﬂ, hot chocolate shooter and Na@m‘ Jee cream

HAZLENUT BRULEE
With a éemy com/aofe and Biscotti

CARAMALISED LEMON TART
With Marmalade Jee cream and chocolate c@am’

LOCAL & NATAL FARMHOUSE CHEESE PLATTER
Served with /.'umﬁemicée/ & @ ﬁm’erue

Complimentary glass of Allesverloren Port with a Large Cheese platter

DIAMOND WINELIST OF 2010 | DINERS CLUB INTERNATIONAL
DIAMOND WINELIST OF 2009 | DINERS CLUB INTERNATIONAL
BEST PLATINUM WINELIST OF 2008 | DINERS CLUB INTERNATIONAL
PLEASE NOTE | CORKAGE WILL BE CHARGED AT R 30 PER BOTTLE
A SERVICE CHARGE OF 10% WILL BE ADDED TO TABLES OF EIGHT OR MORE
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