
MAIN COURSE
Creamy Seafood pasta with mussels, 
calamari, prawns and a red pepper 

cashew nut pesto

Fresh local grilled (260g) with Line fish 
beetroot and potato mash, 

courgettes, creamy lemon butter 
sauce

Chicken Schnitzel served with a 
creamy mushroom sauce and a side 

of choice

Gnocchi with baby spinach, baby 
peas, basil pesto and sprinkled with 
crispy onion and Grüberg cheese

LUNCH SET MENU 3- R415 

1st March 2026 - 28 February 2027

DESSERT
Apple tart tatin with almonds

served with cream.

Creamy baked lemon cheese cake.


