
BEETROOT CURED SALMON
lemon cream buttons, citrus fennel salad

OR

SEARED DUCK BREAST
roasted butternut puree, berry chutney 

T O  S T A R T

ENJOYING A DINNER DANCE TO WELCOME IN 2025

A R R I V A L  G I F T  F R O M  T H E  C H E F

ACORN FED PORK BELLY
thyme dijon mash, buttered baby carrot, hoisin coriander glaze

OR

BEEF FILLET
biltong spiced, shimeji mushrooms, garlic fried crushed potato,

herb roasted marrow, smoked paprika butter

T O  I N D U L G E

R950 PER PERSON
Includes live entertainment from Just B Bryan and bagpipes at midnight

LEMON SORBET

T O  C L E A N S E

MANDARIN TART
raspberries, crème fraiche

T O  C O M P L E T E

We ask your table to pre-order their choices of starter and main when making final
payment one week before.

GLASS CAP CLASSIQUE
TIKKA SPICED LAMB SKEWERS, CORIANDER YOGHURT

SALMON & SWEET ROASTED BEETROOT BLINI
BLUE CHEESE & CARAMELIZED PEACH BRUSCHETTA
MINI YORKSHIRE PUDDING. THYME ROASTED BEEF



CHRISTMAS DAY LUNCH
R895 PER ADULT  |  R495 PER CHILD 12 AND UNDER

A time to rejoice and take time out—sit around a table and
indulge in sharing delicious food together. This year, we are
recreating the Christmas-at-home style, so sit back, relax,

and indulge in our shared courses. 

All dietary allergies must be noted when booking, as it is a set
shared menu. We can cater to allergies or dietary requirements

when booked in advance. 12.5% Gratuity will be added on the day
to all tables.

FESTIVE CHICKEN TERRINE
(VEGETARIAN OPTION: WILD FOREST MUSHROOM RISOTTO)

CRUSTY SOURDOUGH LOAF

FRESH CITRUS SALAD WITH HONEY VINAIGRETTE

F I R S T  C O U R S E

O N  A R R I V A L

Each person chooses one meat to enjoy, pre-ordered before the day.

SLOW ROASTED MOROCCAN LEG OF LAMB
GARLIC AND ROSEMARY BEEF SIRLOIN

CRANBERRY APPLE SAGE STUFFED PORK LOIN
(VEGETARIAN OPTION: VEGETABLE WELLINGTON)

SERVED WITH
ROASTED CARROTS WITH MINT AND TAHINI SAUCE

LEMON OREGANO HASSELBACK POTATOES
RAINBOW FESTIVE SALAD WITH CHAMPAGNE VINAIGRETTE

M A I N  C O U R S E

SUSHI PLATTER

S E C O N D  C O U R S E

BOOZY CHOCOLATE TRIFLE
(non alcoholic version available on request when booking)

D E S S E R T

BRIE AND CRANBERRY PUFF PASTRY PARCELS SERVED
WITH A GLASS OF MCC 



U P C O M I N G  E V E N T S

F E S T I V E  B U B B L Y
A N D  G R A Z E  W I T H

V I L L I E R A

Delicious festive platters to share with
4 bubbly tastings. Festive background
music and décor add to the relaxed

evening at 3 Kitch3ns.

Thursday, December 5th
Start time 18.30
R295 per person

M E E T  T H E  O W N E R
O F  D E E T L E F S

W I N E S  A T  
3  K I T C H 3 N S

Enjoy a delicious journey of wines
and food with us. This event is

limited to 40 seats, so book early to
avoid disappointment. 

Wednesday, December 11th
Start time 18.30

R395 per person.

C H R I S T M A S  D A Y
L U N C H

A time to rejoice and take time out—
sit around a table and indulge in

sharing delicious food together. This
year, we are recreating the

Christmas-at-home style, so sit back,
relax, and indulge in our shared

courses.

R895 per person
R495 per child 12 and under

N E W  Y E A R S  
E V E  C E L E B R A T I O N

Enjoy a delicious 5 course dinner. 
Dancing the night away to JUST B

BRYAN. Bagpipes at Midnight.

31st December
19.00 Arrival 

00.30 Carriages away
R950 per person



FESTIVE WILD FOREST MUSHROOM RISOTTO

CRUSTY SOURDOUGH LOAF

FRESH CITRUS SALAD WITH HONEY VINAIGRETTE

F I R S T  C O U R S E

CHRISTMAS DAY LUNCH

O N  A R R I V A L

VEGETABLE WELLINGTON

ROASTED CARROTS WITH MINT AND TAHINI SAUCE

LEMON OREGANO HASSELBACK POTATOES

RAINBOW FESTIVE SALAD WITH CHAMPAGNE VINAIGRETTE

M A I N  C O U R S E

R895 PER ADULT  |  R495 PER CHILD 12 AND UNDER

SUSHI PLATTER

S E C O N D  C O U R S E

BOOZY CHOCOLATE TRIFLE
(non alcoholic version available on request when booking)

D E S S E R T

A time to rejoice and take time out—sit around a table and indulge in sharing
delicious food together. This year, we are recreating the Christmas-at-

home style, so sit back, relax, and indulge in our shared courses. 

All dietary allergies must be noted when booking, as it is a set shared menu.
We can cater to allergies or dietary requirements when booked in advance.

12.5% Gratuity will be added on the day to all tables.

BRIE AND CRANBERRY PUFF PASTRY PARCELS SERVED
WITH A GLASS OF MCC 


