
Restaurant Week
S I X - C O U R S E  D I N N E R  M E N U

grilled Exotic tomato salad
whipped lemon & herb ricotta |  balsamic reduction |  basil pesto |  crispy croutes

rooibos tea smoked apricot sorbet

S T A R T E R

SORBET

smoked harissa & lime pork shoulder
 charred corn on the cob puree |  pickled slaw |  grilled red pepper pesto 

homemade roosterkoek |  smoked whipped butter |  smoked salt

B R E A D  C O U R S E

MAIN

flame roasted strawberries
toasted whipped meringue |  shortbread cookie crumble |  strawberry & lime sorbet

or

deconstructed s’mores
flame grilled homemade marshmallow |  smoked chocolate mousse

graham cracker |  dark chocolate ganache

DESSERT

fire roasted baby beetroot |  charred feta mousse |  crostini

A M U S E


