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FULL DECK SELECTION BOARD R315
cilantro lime chicken tenders, grilled steak

with chimichurri, roasted pork belly skewers,
toasted pita bread, twice fried potato fries

with parmesan and truffle oil

salt and pepper calamari,
tempura prawns, mini fish cakes

with peppered rocket and a mango chilli
chutney, tuna tartar with avocado,

with a wasabi aioli and crispy crostini and a
hoisin sauce and mango chutney

SEA BREEZE BOARD R280

GRILLED RUMP POCKETS R95
Spicy grilled rump slices with chimichurri

and naan bread pockets

BEEF CARPACCIO (100G) R98
Seared beef fillet carpaccio with salsa verde

and parmesan shavings

LAMB FOCACCIA R95
flatbread topped with pulled lamb shank

drizzled with minted yoghurt
topped with crispy onions  

VEGETABLE SPRING ROLLS R85
wrapped in rice paper with
a soya chilli dipping sauce 

MINI FISH CAKES R85
with crisps roasted garlic aioli and

micro green salad
and salt and vinegar potato batons  

OYSTER TRIO SQ R115
Classic with tabasco and lemon & tomato

Concassé (Add extra R35 per Oyster)
OR Tempura oysters with pickled red cabbage

& onion mignonette 

PULLED PORK & CALESLAW WRAP R105
with a Hoisin sauce and toasted sesame seeds

potato batons

biltong sticks, dry wors, olives, sundried tomato
and cream cheese pesto, toasted masala nuts,

and spiced melba toast

SALTED SELECTION BOARD R195

selection of cured meats, mediterranean olives
(calamata, stuffed green olives) marinated feta,

lemon garlic hummus, spanakopita cigars
with flat bread and chilli garlic sauce  

MEDITERRANEAN BOARD R210

pulled pork and coleslaw, lamb and mint
with tzatziki, beed and caramelized onion,

served with potato batons  

TRIO OF MINI SILDRS R145


