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christmas lunch

heirloom tomato tartare
tomato textures e whipped goat's cheese
basil ¢ macadamia ¢ aged balsamic

confit duck

vegetable crudités e radish e onion
e pear e raspberry vinaigrette

smoked pork neck
salt baked beetroot e lengua croquette
e Crispy onion e watercress o sweet mustard

or

salmon gravadlax
root vegetable rosti e creme fraiche o capers
e lemon e pickled mussels

pan grilled turkey breast
sweet potato tart e cranberry e cinnamon crumbs
e seasonal greens

or

roasted rolled lamb rib
pommes anna e asparagus e cherry jelly
e grilled apricot e jus
or

grilled sea bass
prawn croquette e braised fennel
e pumpkin spice velouté e green oil

cape garden
mon verbena e cucumber ¢ green apple ¢ min

peppermint pavlova
caramel mousse e dark chocolate crumble
e coconut ice cream

or

spiced apple pudding
salted caramel e ginger snap crumb
e eggnog anglaise e toffee ice cream

petit fours
macadamia mousse bonbon
e chocolate-orange truffle
e mince pie financier
e rooibos caramel macaron
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menu items may contain or come into contact with
WHEAT, EGGS, PEANUTS, TREE NUTS, SOYA & DAIRY
please notify your server if any of the above dietaries
apply to you
please note that we are a cashless establishment




