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1st March 2026 - 28 February 2027

DINNER SET MENU 3- Ré630
STARTER

Springbok carpaccio with rocket,
crispy capers, GrUberg cheese
shavings and cream cheese

Classic Caprese with burrata and Basil

Grilled Patagonian Calamari with peri-
peri and served with coconut infused
jasmine rice

MAIN COURSE

Creamy Abalone mince with fresh
sage, served on coconut flavoured
jasmine rice, stem broccoli

Fresh local grilled Line fish (260g) with
beetroot and potato mash, courgettes,
creamy lemon butter sauce

Grilled Ostrich fillet 2209 served with
potato & butternut croquette, %rllled
vegetables and a port reduction

Gnocchi with baby spinach, baby
peas, basil pesto and sprinkled with
crispy onions and Gruberg cheese

DESSERT

Luxury chocolate ganache cake

Apple & almond crumble
with marinated berries

Lemon Meringue



