
BEEF CARPACCIO
 with garlic mayo, balsamic glaze, parmesan shavings, deep-fried capers

and baby salad leaves

WEST COAST SNOEK PATE
served with melba toast and an apricot compote

PRAWN AND SALMON STACK
layers of salmon, tomato, avocado and shrimp cocktail with a chive mayo 

TUSCAN GARLIC CREAMY MUSHROOM
exotic mushroom with baby spinach in a garlic white wine cream sauce

S T A R T E R S

LAMB ROULADE 
stuffed lamb leg with lemon zest, dried apricot and mint, mélange of summer

vegetables, dauphinoise potato, red wine Jus

PAN SEARED NORWEGIAN SALMON 
herb and parmesan pomme pure, heirloom baby carrots, broccolini, dill sauce 

WHOLEGRAIN CRUSTED SLICED ROAST BEEF
rosemary and garlic roast potatoes, festive vegetables, red wine jus

BEETROOT, BUTTERNUT AND BABY SPINACH WELLINGTON (V)
tomato risotto, herb oil

CHRISTMAS DAY LUNCH 

G L A S S  O F  B U B B L Y  O N  A R R I V A L  W I T H  T A B L E
C A N A P E S  F O R  E V E R Y O N E

AMARULA PANACOTTA
honey comb, mixed berries, coffee sauce

YULETIDE CHOCOLATE
mousse, brownie, berry compote and chantilly cream

LEMON TART
berry coulis, citrus coulis and summer berry’s

D E S S E R T

Join us for a relaxed lunch with family and friends, festive music, Christmas crackers.
R645 PER ADULT | R395 PER CHILD 10 AND UNDER 

M A I N S

STARTERS
vegetable springrolls 

MAINS
roast beef, vegetable, roast potatoes, gravy

OR
panko crumbed chicken with pomme puree, vegetables and cheese sauce

DESSERT
chocolate brownie and vanilla ice cream

C H I L D R E N S  M E N U

Arrival times between 12 pm to 2.30 pm  |  Restaurant closes at 5.30 pm


