ENTREES

CRABTIAN

Crab meat flavoured with dill and fennel, avocado, smoked salmon and herbs.

BURATTA SALADE
Baby burrata, rockmelon, prosciutto, tomato and basil salad with herb dressing and
EVOO.

CAMEMBERT FRIT
Crumbed camembert pieces served with cumberland sauce.

PLAT PRINCAPLE

COTE DE PORC
Grilled pork loin, sautéed apples, grilled whitlof and apple and fennel jus.

STEAK FRITS
Riverina 300g Black Angus grain fed rump MSA-MB-2-3
served with salad, pomme frites and your choice of:
* Sauce cognac créme
* Sauce Roquefort

POISSON
Grilled fish fillet served on pilaf rice (baked rice flavoured with herbs, nuts and
pomegranate) with a green goddess sauce.

DESSERT

POIRE BELLE HELENE
‘White wine and aromatic poached pear served with ganache, créeme anglaise and vanilla
ice cream.

CREME BRULEE
Malt flavoured créme brilée with dollop créme and mascerated berries.

STICKY DATE

Steamed sticky date pudding, ginger butterscotch, gingersnap crumbs, vanilla ice cream.
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