Sample Dinner Menu

CBugimming

Creamy Mushroom Potato Soup with Parmesan & Croutons

Smoked & Pickled Ham Hock & Pea Soup with Coconut Cream

Black Tiger Prawn, Corn & Basil Risotto, Prawn Butter Sauce

West Coast Snoekbobotie with a Pear, Pomegrante & Korrelkonfyt Salad

Springbok Carpaccio, Roast Beetroot & Blue Cheese Salad, Glazed Wild Berry Glaze
Lamb Liver "Skilpadjies” Glazed Baby Onions, Smoked Bacon Lardons & Red Wine Jus

cMiddle

Baked Ratatouille Red Pepper, Root Vegetable Mash, Pineapple Salsa & Tomato Coconut Cream
Toasted Pecan Nut & Roast Pumpkin Potato Gnocchi with Herb Butter & Parmesan

Roast Chicken "Coqg Au Vin" with Baby Onions, Mushrooms & Parsley Mash Potato

African Spiced Pork Fillet \Wellington with Green Peppercorn & Brandy Sauce

‘Laingsburg” Karoo Lamb Rump served with Exotic Mushroom Cous Cous & Sauteed Greens

Grilled Kingklip with "Teriyaki® Asian Noodles, Stir Fried Vegetables & Lime & Coriander Dressing

@’LXM/ All served with hand cut chips or vegetables QJAA/

‘Cloete” Rib Eye on Bone - 3509 140 Herb & Mix Leaf Salad
‘Laingsburg’ Karoo Lamb Chops - 3609 130 Potatoes

Rump Steak - 2509 125 Vegetables

Fillet Steak - 2509 155 Parisienne Butter Sauce

Eland Fillet Steak - 2509 135 Bearnaise Sauce

\¥hole Sole, Lemon & Caper Butter 130 Mushroom Sauce

Wild Caught Argentina Prawns & Calamari 155 : Green Peppercorn & Brandy Sau
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Slow Roasted Tomato Soup with Prawns, Mussels & Kingklip | 60

Avocado & Chorizo Salad, Creme Cheese & Anchovy Cesar Dressing | 65

Sautéed Spicy Chicken Livers | 56

Pot Roast "CA" Tangy Short Rib Beef, Crushed Root Vegetable Mash | 130

Grilled Kingklip. Black \West Coast Mussels, Creamy White Wine Sauce | 135
Slow Roast Pickled "Einsbien” with Cabbage Stew | 110

End

Rich Avocado & Lemon Tart | 45
\Winter Fresh Fruits with Sweet Nut Cream | 48
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We are proud to use "Cloete Afrikaaner” Beef. The source of the Laingsburg lamb,
One of the leading farms producing the "Karooveld" has successfully
grass fed organic beef, being managed for many
An example for sustainable farming. generations and delivers a unique
All our Steaks are dry aged for a minimum tasting lamb.
of 35 days. All lamb is organic.




	beginning1: Creamy Mushroom Potato Soup with Parmesan & Croûtons 
	price1: 54
	beginning2: Smoked & Pickled Ham Hock & Pea Soup with Coconut Cream
	price2: 58
	beginning3: Black Tiger Prawn, Corn & Basil Risotto, Prawn Butter Sauce
	price3: 70
	beginning4: West Coast Snoekbobotie with a Pear, Pomegrante & Korrelkonfyt Salad
	price4: 64
	banting-beginning1: Slow Roasted Tomato Soup with Prawns, Mussels & Kingklip  |  60
	beginning5: Springbok Carpaccio, Roast Beetroot & Blue Cheese Salad, Glazed Wild Berry Glaze
	price5: 68
	banting-beginning2: Avocado & Chorizo Salad, Crème Cheese & Anchovy Cesar Dressing  |  65
	beginning6: Lamb Liver "Skilpadjies" Glazed Baby Onions, Smoked Bacon Lardons & Red Wine Jus
	price6: 58
	banting-beginning3: Sautéed Spicy Chicken Livers  |  56
	middle1: Baked Ratatouille Red Pepper, Root Vegetable Mash, Pineapple Salsa & Tomato Coconut Cream
	price7: 96
	banting-middle1: Pot Roast “CA” Tangy Short Rib Beef, Crushed Root Vegetable Mash  |  130
	middle2: Toasted Pecan Nut & Roast Pumpkin Potato Gnocchi with Herb Butter & Parmesan
	price8: 90
	banting-middle2: Grilled Kingklip, Black West Coast Mussels, Creamy White Wine Sauce  |  135
	middle3: Roast Chicken "Coq Au Vin" with Baby Onions, Mushrooms & Parsley Mash Potato
	price9: 116
	banting-middle3: Slow Roast Pickled “Einsbien” with Cabbage Stew  |  110
	middle4: African Spiced Pork Fillet Wellington with Green Peppercorn & Brandy Sauce
	price10: 120
	middle5: "Laingsburg" Karoo Lamb Rump served with Exotic Mushroom Cous Cous & Sautéed Greens
	price11: 140
	middle6: Grilled Kingklip with "Teriyaki" Asian Noodles, Stir Fried Vegetables & Lime & Coriander Dressing
	price12: 145
	banting-end1: Rich Avocado & Lemon Tart  |  45
	banting-end2: Winter Fresh Fruits with Sweet Nut Cream |  48
	grill1: "Cloete" Rib Eye on Bone - 350g
	price13: 140
	sides1: Herb & Mix Leaf Salad
	price20: 28
	grill2: "Laingsburg" Karoo Lamb Chops - 360g
	price14: 130
	sides2: Potatoes
	price21: 26
	grill3: Rump Steak - 250g
	grill5: Eland Fillet Steak - 250g
	grill6: Whole Sole, Lemon & Caper Butter
	price18: 130
	price15: 125
	price16: 155
	sides3: Vegetables
	price22: 34
	price17: 135
	grill4: Fillet Steak - 250g
	sides4: Parisienne Butter Sauce
	price23: 20
	sides5: Bearnaise Sauce
	price24: 25
	sides6: Mushroom Sauce
	price25: 25
	description1: We are proud to use "Cloete Afrikaaner" Beef.
One of the leading farms producing
grass fed organic beef.
An example for sustainable farming.
All our Steaks are dry aged for a minimum
of 35 days.
	description2: The source of the Laingsburg lamb,
the “Karooveld” has successfully
being managed for many
generations and delivers a unique
tasting lamb.
All lamb is organic.
	grill7: Wild Caught Argentina Prawns & Calamari 
	price19: 155
	sides7: Green Peppercorn & Brandy  Sauce
	price26: 25


