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THE THISTLE

RESTAURANT

DINNER " MENU

BABY BEET, MOZZARELLA AND POMEGRANATE SALAD
GLAZED PEACHES | CITRUS BALSAMIC GLAZE

SPICED CRANBERRY DUCK
SWEET POTATO MABH | TENDERSTEM |
ORANGE INFUSED ARANBERRY SAUCE

PALATE CLEANSER
LIMONCELLLO"FOAM

PISTACHIO CRUSTED LAMB RACK

DIJON MASH | RAINBOW CARROTS|| DEHYDRATED BEETS |
BEETROOT PUREE | MINT PEA [PUREE | JuSlGE. ] U S

EARL GREY"CREM EFERUHSEE

LEMON-LAVENDER GELATO | CITRUS SUGAR'GARNISH |
ROOIBQS CHOCBLATE SOIL§| {ERE SalERRLES

A Small Gift 4 ‘//
S v

on A Bottle of
/ Bubbly Per
5’, 4 Couple

PER PERSON

18h30 for 19h0O0

BOOKINGS ESSENTIAL
046 604 5400 | info@rsah.co.za




