
SET MENU 
OPTION 2 
3 Courses // R350 
2 Courses // R300 (Starter and Main OR Main and Dessert) 
(N)Nuts   (V)Vegetarian   (   )Alcohol   (   )Spicy

STARTERS
Pineapple carpaccio (V) (N)                                                                                                                                                                 
Pineapple carpaccio with chilli, buffalo mozzarella, basil 
and toasted pine nuts 

Salmon sashimi (   )                                                                                                                                                           
Norwegian salmon sashimi with jalapeño, 
sesame, soy and spicy garlic 

Valley farm duck tataki                                                                                                                                                                
Duck tataki with pickled daikon and cucumber, truffle
mayonnaise with garlic crisps and cheeky lemon

MAIN COURSE       
Sea bass (   )(   )                                                                                                                                                                                            
Pan-seared sea bass with coriander mash, 
new season vegetables and sauce vierge                                       

Chicken and prawn curry (N) (   )                                                                                                                                                                 
Chicken and prawn curry with basmati rice, 
poppadum and traditional sambals        

Vegetable tempura (V) (   )                                                                                                                                                                             
Seasonal vegetable tempura with spicy lemon, 
jalapeño dressing and chilli mayonnaise         

DESSERT
Tonka parfait with poached strawberries, 
honeycomb and berry ice cream

Deconstructed red velvet cake

Homemade ice cream of the day

SET MENU 
OPTION 3
3 Courses // R380
(N)Nuts   (V)Vegetarian   (   )Alcohol   (   )Spicy

STARTERS
Steak tartare                                                                                                                                                                         
Chalmar beef tartare with quail eggs truffle 
mayonnaise and sourdough     

Truffled goat’s cheese salad (   ) (V)                                                                                                                                                       
Goat’s cheese salad with beetroot textures, 
confit tomato, pickled mushrooms, pimento 
relish, mizuna and sherry vinaigrette    

Vanilla poached salmon                                                                                                                                                       
Norwegian vanilla poached salmon with 
Summer salad and dill-milk cream                                                  

MAIN COURSE     
Pork neck                                                                                                                                                                                
Roast pork neck with braised chicory, carrot 
ketchup, burnt leeks, cauli-egg and malt dressing

Red wine poached Chalmar fillet (   )                                                                                                                                         
Poached fillet with pomme purée, house cured pancetta, 
erenji mushrooms, braised pearl onions, Madeira jus 
and horseradish espuma

Tomato textures (V)                                                                                                                                                                          
Assiette of tomato, raw, confit two ways, 
macerated and blackened with cilantro dressing 

DESSERT 
Tonka parfait with poached strawberries, 
honeycomb and berry ice cream

Deconstructed red velvet cake

Salted caramel and chocolate tart with 
clotted cream, ice cream, caramel sauce 
and caramelized macadamia (N)


