5

STARTERS

Smoked ostrich tataki | red pepper puree
babaganoush | deep-fried capers

sweet potato chips | lemon oil

Mixed mushroom ravioli | parmesan fondue
confit tomato | coriander seeds | crispy onions

smoked paprika oil | parmesan tuile

POTIIES
Guinness braised beef oxtail | carrots
baby onion | mushroom

Butter chicken curry | traditional sambals
poppadoms

Provincial lamb neck | mixed peppers
tomatoes | thyme | olives

BRAAI BROODJIES
Fire toasted ciabatta | garlic | parsley butter

Emmental cheese & tomato | gorgonzola
caramelized onion | capers & smoked
salmon mousse

SOUP
Thai butternut & coconut soup | sour dough croutons

MAIN BUFFET
Pan fried line fish | teriyaki sauce | bean sprouts
pickled ginger | sesame

Truffle cauliflower

Parmesan mac & cheese | dried onions
gorgonzola sauce

Roasted fine beans | butternut | baby onions
rosemary salt

Steamed basmati rice | cumin | lemon

Mediterranean roasted seasonal vegetable

DESSERT
Pear & walnut crumble | cinnamon spiced custard
vanilla ice cream | caramel pop corn

New York style cheesecake | blueberry compote
ginger ice cream | spiced tuile
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