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FIRST COURSE
(Plated)

Creamy mussel soup with
white wine and parsley
or
Cape Malay chicken livers in
a sweet and spicy marsala
cream, served with crostini
or
Sundried tomato and goat's
cheese tart, served with red
onion marmalade

10 May 2026 | 12:00 for 12:30

MAIN COURSE
(Self-help Harvest Table)

Prime beef fillet, medium
roasted, served with
ared wine jus

Honey-mustard chicken with
Bo-Kaap spices

Roasted autumn vegetables
Caramelised sweet potato
with orange

Broccoli and cauliflower
gratin with sesame

Pearl barley and brown
basmati rice pilaf

New potatoes with herb and
garlic vinaigrette

Fresh Garden Salad

DESSERT
(Plated)

Sticky date and toffee
pudding with orange-infused
custard
or
Raspberry fridge cheesecake
with rosewater cream
or
Chocolate mousse ice cream
with berry coulis

R450 pp | Children under 12 half price
Please arrive between 12 noon and 12:30
The first course will be served at 12:30
BOOKINGS ONLY: 083 262 5104




