R115.00 per person

Roast Butternut Soup
Smooth creamy butternut soup served with a freshly baked bread roll

Smoked Snoek Pate
Homemade pate served with caramelized onions eI melba toast

Chicken Livers Peri Peri
Pan fried chicken livers in homemade peri peri sauce

Chicken Ham &I Lemon Pie
Chicken piece in a creamy lemon sauce with ham, topped with a pastry
case served with chips and butternut puree

Pork Schnitzel
Breaded porR fillet topped with creamy cheese sauce served with chips ¢
creamed spinach

Grilled Butterfish

Served on a bed of pea puree, with tempura prawns and white wine sauce

Dark Chocolate Créme Brulee
Coconut & Berry Cheesecake

Sticky Toffee Pudding with Fudge Sauce



Set Menu B
R125.00 per person

Tempura Prawns
5 Prawns deep fried in a tempura batter with homemade sweet chilli
sauce

Grilled Haloumi
Grilled Cypriot cheese served on a bed of lettuce with garlic roast
tomatoes & sweet chilli dip

Garlic Snails
6 Snails cooked in garlic butter topped with mozzarella cheese

Thai Chicken Curry
Chicken breast pieces in a mild Thai curry sauce served with rice &
prawn crackers

200g Rump
Rump steak topped with a fried eqq and served with chips

Calamari Steak,
Pan-fried calamari steak in lemon &l garlic butter served with rice

Mixed Berry Paviova
Sticky Toffee Pudding with Fudge Sauce

Fresh Fruit Salad & Cream



R140.00 per person

Deep Fried Camembert
Crumbed fried Camembert cheese on a garlic crostini with homemade
tomato relish

Ostrich Carpaccio
Thinly sliced ostrich fillet served with red wine dressing and finely grated

parmesan

Creamy Crab Chowder

Fresh crab soup with a light curry flavouring served with croutons

Lamb chops
3 lamb chops served with garlic mash, sautéed baby marrows and port

gravy

Beef Fillet
Grilled beef fillet served with butternut risotto, creamed spinach and
mushroom sauce

Thai Seafood Curry
Prawns, calamari &l mussels in a mild Thai curry sauce served with rice
&l prawn crackers

Mixed Berry Paviova
Dark Chocolate Créme Brulee

Coconut T Berry Cheesecake



