Beef Salad
R?5
Grilled Sirloin, Micro Greens, Roasted Pepper,
Broccoli & Baby Figs with a
Horseradish Dressing

Classic Chicken Salad
R85
Pickled Beetroot, Quinoa, Baby Spinach
& Roasted Nuts with Goat's Cheese

Roasted Pumpkin Salad (V)
RS55
Peppers, Brinjals, Sun Blushed Tomato,
Rocket, Micro Greens and Parmesan

Smoked Salmon Salad
R120
Course Mixed Micro Herbs with Cherry
Tomatoes, Feta, Olives, Cucumber
& Roasted Nuts

Accompanied by a side salad & potato crisps

Roasted Beef Wrap
R90
Pickled Red Onion Cream Cheese with
Coriander Dressing

Mint Roasted

Butternut Wrap (V)
R70
Butternut, Cauliflower Rice, Tomato Chutney

Peri Peri Chicken Wrap
R70
Pineapple, Cream Cheese, Baby Spinach,
Sundried Tomato Herb Dressing

Prawn and Teriyaki

Onion Wrap
R90

Served with Sweet Chilli Cream Cheese

Dark Chocolate Brownie
R65
Poached Wild Berry, Salted Carmel
& Coffee Crumble

Chef’s Choice Dessert
R60

Local Cheese Board
R95
Accompanied by Crackers and Preserves

Fruit Trifle
R40
Mixed Fruit, Whipped Cream
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Filled pita accompanied by a side salad
& potato crisps

Meat Duo
R95
Sesame Beef Strips, Pickled Red Cabbage,
Spicy Aioli Dressing, Paprika Chicken,
Roasted Pepper, Sweet Dressing, Tomato
and Cucumber Salsa

Fish Duo
R120
Tuna Nicoise, Green Beans Boiled Egg,
Black Olives, Anchovy Dressing,
Shrimp Cocktail with Marie Rose Sauce

Vegetarian Duo
R65
Nutmeg Creamed Broccoli, Cauliflower,
Feta, Baby Spinach with Mint
& Yoghurt Dressing

Chicken and Prawn Curry
R80
Thai style Green Curry served
with Basmati Rice

Chinese Noodles (V)
R60

Egg Noodles tossed in Oyster Sauce
with Stir-Fried Vegetables,
Beef or Chicken




