VALENTINE'S DAY DINNER

14 February 2026 | 18h00
Welcome Drink

Baker's breads on the table with flavored butter
Amuse Bouche

Starter
Salad nicoise, quail egg, tapenade
Or
Buffalo mozzarella, pea, broad beans, mint and pea shoots, lemon vinaigrette
Or
Citrus cured duck breast, pickled leeks, truffle mayonnaise, grapes,
sweet and sour grapefruit dressing

Main Course
Pork belly, baked apple puree, soused baby carrots, red wine jus
Or
Karoo lamb loin with confit garlic, pommes fondant, aubergine caviar, spicy tomato ratatouille,
cauliflower puree, olive & caper jus
Or
Pan-roasted chicken supreme, confit leg, lentil du Puy, braised cabbage,
sweet corn puree, thyme jus

Dessert
Pistachio opera-chocolate mousse, pistachio sweet bread, pistachio buttercream, candied
pistachio, apricot gel
Or
Lemon meringue tart with frozen berries and meringue crumble
Or
Baklava with a nut filling served with vanilla ice cream

R550pp

MVG members can pay with Leisure Points

Sindi Reed:
boardwalk.bookings@suninternational.com g wun
or call 041507 7825

Boardwalk

Love Every Moment



