
MENU
C A N A P É S

S T A R T E R S

M A I N S

+

Arancini  bal l s  with  arrabiata  sauce ,  mel ted  mozare l la
centre

Gri l l ed  hal loumi s t i cks  with  minted yoghurt ,  pomegranate
seeds ,  capers  and cherry tomatoes  

Skewered gr i l l ed  art ichoke ,  prosc iutto ,  f e ta ,  bal samic
reduct ion  

Seared s l i ced  tuna p latter  with  a  g inger  b lack  bean
dress ing ,  cor iander ,  cr i spy onions  

Pul led  pork  Bao Buns ,  p ick led  carrot  s law,  miso  mayo
Vegan Vietnamese  r ice  ro l l s  with  a  Vietnamese  dress ing

and peanut  satay dipping  sauce
Braai ’d  duck mini  rot i ’ s  with  s l i ced  cucumber ,  ho i son,  f re sh

herbs  

A
with love

Marinated red  pepper  per i  per i  roasted  caul i f lower ,  cr i sp
green sa lad

Yel lowtai l  sashimi ,  sp icy  tamarind dress ing ,  beetroot  and
whipped fe ta  bruschetta

Mediterranean Cape  Salmon baked with  herbs ,  sauce
vierge ,  thyme roasted  smashed potatoes ,  l emon crème

fraiche ,  zucchini  sa lad
BBQ prawns ,  Japanese  XO sauce ,  f re sh  l ime

Aged Waygu r ibeye ,  b lack  pepper  and mushroom sauce  

D E S S E R T S

Chocolate  tart ,  whipped cream,  seasonal  berr ies  
Vani l la  panna cotta ,  p i s tachio  i ce  cream,  macaron
Cheesecake ,  caramel  i ce  cream,  fresh  berry coul i  


