COUNTRY HOUSE
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THE RESTAURANT

Starter

Mixed Vegetable Soup
Topped with Spiced Chick Peas & Micro Greens
R95
Crispy Prawn Wontons
Served in Chive-infused Qil, Fresh Orange Segments & Toasted Sesame Seeds
R110
Pork Belly Bites
Served with Butternut Puree, Wholegrain Mustard Jus, Fresh Apple & Crispy Crackling
R115

Main

Beef Fillet
Served With Garlic Sauteed Potatoes, with Wilted Spinach, Puree, Seasonal Vegetables
& Mushroom Truffle Sauce
R270
Pepper Crusted Kudu Loin
Served on Courgette Ribbons with Wilted Spinach, Seasonal Vegetables, Smoked
Cherry Tomatoes & Finished with Red Wine Jus
R270
Seafood Bisque
Seafood Medley in a Rich Tomato Base with a hint of Coriander & served with Toasted
Ciabatta
R270
Butternut Ravioli
Tossed in a Burnt Thyme butter, Topped with Sauteed Mushrooms, Parmesan
Shavings & Micro Greens
R195

Dessert

Lemon Posset
Served with Passionfruit Coulis, Vanilla Crumble, Seasonal Berries & Biscotti
R95
Dark Chocolate Lava Pot
Served With Cocoa Crumble, Mixed Berry Compote & Vanilla Ice Cream
R120
Eton Mess
ate Meringues Layered with Whipped Cream, Mixed Berry Compote & Sea$o
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