
SET MENU

Starters
Served With Artisan Bread & Infused Butter

Avo Ritz (Prawn Cocktail), Crispy Bobotie Meatballs,
Tempura Veg served with Sweet Soy Ginger Sauce.

Palette Cleanser
Homemade Lime Sours & Cranberry Sorbet

Main Course
Crispy Pork Belly Served with a whole Grain Mustard Mash

& Apple Jus
Or

Baby Kingklip Oven Grilled in a Garlic Lemon Butter Sauce
served with Sautéed Tatsoi, Olive & Creamy Crushed New Potatoes

Or
Grilled Sirloin Steak served with a Creamy Potato Gratin

and Carrot Puree

Dessert
Trio of Desserts 

Carrot Cake, Mint Chocolate Mousse, Banana & Chocolate Beignets

VALENTINE’S DINNER


