
S E T  M E N U
Includes a Carafe of Stonecross Wine
2 COURSES R275  |  3 COURSES R325

TOMATO RISOTTO
rich and creamy risotto, with basil pesto, slow roasted cherry tomato,

parmesan crisp and deep fried basil leaves

PORK WONTONS
pulled pork wontons with spicy Asian slaw

PEPPER CRUSTED BEEF CARPACCIO
red onion, crispy capers, parmesan, olive oil, rocket, balsamic reduction

DRUNKEN MUSSELS
creamy white wine, onion, garlic, dijon mustard and parsley, toasted

sourdough

SALT AND PEPPER SQUID
deep fried salt and pepper squid tentacles and tubes with Asian dipping

sauce

S T A R T E R S

250GM RUMP STEAK

 400 GM RIBS 

LINEFISH WITH LEMON PARSLEY BUTTER

PANKO CHICKEN 

PAPPARDELLE
tomato, broccoli, mange tout, edamame, basil pesto, cream

CHOCOLATE BROWNIE
 with rich chocolate mousse

AMARULA PANNACOTTA
with honey comb and coffee syrup

TRADITIONAL CRÈME BRULEE

D E S S E R T

M A I N S
All served with your choice of side dish

S I D E  A D D I T I O N S
Choose one

TRUFFLE HOMEMADE FRIES 
HOMEMADE CHIPS
SKINNY FRIES
POMME PUREE

SEASONAL VEGETABLES
SPICY LEMON RICE
ASIAN SLAW
HOUSE SALAD

S A U C E S
Add a delicious sauce to complement your meal 

GREEN PEPPERCORN R35
MUSHROOM R35

CHEESE R35


