COUNTRY HOUSE
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y‘ia THE RESTAURANT

Starter

Cream Of Vegetable Soup

Topped with Crispy Croutons & Micro Greens
R95

Grilled Cajun Prawn Salad
Served with Avocado Puree, Salsa, Mixed Greens, Herb Oil, Fresh Lemon & Micro
Greens
R125
Venison Carpaccio
Served with Mixed Greens, Cherry Tomatoes, Cajun Crisps, Parmesan Shavings,
Balsamic Caviar, Pickled Radish & Topped with Greens
R135

Main

Beef Fillet
Served with a Roasted Potato Fondant, Vegetable Puree, Seasonal Vegetables & a
Black Pepper Sauce
R275
Rack of Lamb
Served with Creamy Mash, Wilted Spinach, Seasonal Vegetables & Wholegrain
Mustard Jus
R280
Grilled Linefish
Served with a Lemon Chickpea Couscous, Wilted Spinach, Seasonal Vegetables & a
Lemon Herb Créme
R270
Brown Mushroom & Spinach Risotto
Topped with Truffle oil & Spinach Oil, Parmesan Shavings & Micro Greens
R205
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Dessert

Lemon Posset
ferved with Vanilla Crumble, Passionfruit Coulis, Seasonal Berries & Biscotti
R115
Passionfruit Créme Briilée

&
smved with Vanilla Crumble, Passionfruit Coulis, Fresh Berries & Biscotti
e R115 '
FE gl Dark Chocolate Lava Pot
erved with Cocoa Crumble, Mixed Berry Compote & Vanilla |
e R125
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