MONNEAUX
RESTAURANT

brcacl course

homemade ciabatta & mini seed loaf, caramelized onion butter, roscmary—honcy balsamic

small Platcs

fresh & hcritagc—PicUccl babg beets, goat’s cheese mousse,
granny smith puree, pea shoots & beet greens
165

coeur de boeuf tomato tataki, chcrry & citrus ponzu,
crispy nori tuile, fermented sPckboom

140

seared tuna, arugula, mushroom duxelles, olive taPcnaclc, seaweed aioli,
orange & lime drcssing

180

beef siroin tartare, Piclclc shimc_ji mushrooms, capers, ghcrlchins, coal mayo,
parmesan shavings, Pan~{:riccl shallots, Parslcy oil

180

west coast mussels, coconut broth, lcmongrass, ginger, chilli

160
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mains

Iightly smoked duck breast, duck croquc’ctc, sweet Potato Fonclant,

rastcrrg vinaigrette, orange segments

275

braised & de-boned beef short rib, butternut puree, seasonal vcgctablcs, potato crisP, daslwi_jus
285

Pan-mcriecl line fish, salt & vincgargnocchi, braised fennel, lemon beurre blanc

260

burrata and PaPParclc”e Pasta s homemade napolitana,
caper popcorn, chilli flakes, basil
265

lemongrass glazecl Porlc be”y, charred red cabbagc, miso créme,
celeriac ribbons, ginger & Icmongrass foam

260

sides

triplc cooked chiPs with smoked Papri‘(a aioli 65
blue cheese and bcrry salad with anbos vinegar clrcssing. 95
tempura fine beans with wasabi aioli 95

sauteed sPring vcgetablcs served with cumin labneh 85
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desserts

brillée lemon cheesecake, lemon curd, caramelised meringue, zesty chanti”y cream

110

strawbcrry crémeux, cream cheese ice cream, rooibos crumble, bcrrg gcl, strawbcrry veil,

110

amarula & kahlua mousse lagers, chocolate brownie, coFFccjc”y,
hazclnutganachc, coconut sablé, amarula ice cream

110

malva, créme anglaisc, macerated bcrrics, artemisia ice cream

90

Pctitc Formagc: blue cheese mousse, carrot dusted goats chccsc, grubcrg, red wine Poachccl grapes,
lavender savoury biscuit

110

after tl'lougl':t...

slanghoek red muscadel 40
pierre jourdan ratafia 50
rickety bridge noble late harvest 5
dom pedro - jameson | bains | kahlua | amarula 60
irish coffee - jameson | bains 50
kahlua coffee 50
courvoisier cognac 70

glcmciclclich 12yr malt 70



