
SUCCULENT
@ Mo&Rose

Garden Menu

Starters Mains

Chargrilled Patagonian Calamari - 175
lemon · garlic · Niçoise tomatoes

tartare sauce on the side

Cured Springbok Carpaccio - 145
basil pesto · baby greens

Classic Caesar Salad - 140
crispy bacon · anchovies

soft-poached egg

Homemade Ravioli (V) - 145
seasonal filling · blistered tomato sauce

Grana

Golden Arancini (V) - 135
parmesan risotto · roasted tomato sauce

Pan-Seared Yellowtail - 245
creamy mashed potato · wilted spinach

lemon-caper butter sauce

Beef Fillet - 315
Madagascan green pepper sauce
potato gratin · roasted vegetables

Lamb Loin Chops - 315
chimichurri · gratin dauphinois

wilted spinach

Slow-Braised Pork Belly - 285
apple mash · roasted root vegetables

orange jus

Pan-Seared Ostrich Fillet - 295
Amarula mushroom sauce
wholegrain mustard mash

Handmade Potato Gnocchi (V) - 225
sage burnt butter · butternut purée

toasted pumpkin seeds

Desserts

Vanilla Ice Cream & Seasonal Berries - 115
two scoops · fresh mint

Traditional Malva Pudding - 115
caramel sauce · vanilla ice cream

Espresso Crème Brûlée - 115
almond tuile

(V)  Vegetarian



