LUNCH MENU

CALAR ¢ GTAELTEEG

WATERMELON CAPRESE SALAD
Watermelon, Mozzarella Cheese Balls, Cocktail Tomatoes, Pickled Red Onions, Fresh Basil & Basil Pesto, Balsamic Glaze

ROASTED BEETROOT & GOAT CHEESE SALAD
Roasted Sweet Caramelized Beetroot Layered with Creamy Goat Cheese Topped with Pumpkin Seeds and Dressed with Citrus
Chilli Vinaigrette

MEZE PLATTER
Humus, Tzatziki, Tapenade, Sundried Tomato Pesto, Olives, Feta, Assorted breads

MUSSEL POT
Pan Fried Mussels, Prawn Meat served with Creamy Coconut, Garlic White Wine Portuguese Sauce

Creamy Chicken & Broccoli Soup

AT hG

Soya, Ginger Honey Glazed Gammon
Cinnamon Apple Jus, Rosemary Sea Salt Baby Potatoes

Oxtail
Slow Cooked in Rosemary, Garlic, Tomato, Onions and Red Wine Sauce, Served with Creamy Herbed Mashed
Potatoes

Cajun Stuffed Chicken Breasts
Served with Alfredo Linguine Pasta

VEGGTEG

Creamed Spinach
Roasted Butternut and Sweet Potatoes Topped with Pumpkin and Sunflower Seeds
Roasted Italian Mixed Vegetables with Sundried Tomatoes }'

PECGELTG

Assorted Peppermint Flavoured Cheese Cakes &
Brandy Pudding served with Brandy Creamy Custard
Chocolate Brownies

R499 PER PERSON

R KIDS UNDER 12 R250 PER PERSON Magoebaskloof
+2769 4511500 CHILDREN UNDER 6 EAT FOR FREE Hotel

receptionemagoebaskloof.co.za




