
Christmas 
Lunch & Dinner

R1850 per person
includes music by Saxophonist, Jaco Kriek & a table gift

ceviche, blood orange, fennel, ponzu, lemon
gel, caviar

Beef tenderloin, brisket, mushroom, leek,
carrot, sweet potato, smoked cauliflower,

jus

Honeycomb parfait, chocolate twig, lemon
curd, white chocolate snow,passion fruit

gelato

Oysters & Bubbly on arrival

Amuse Bouche
prawn cocktail

Chef’s Taster
smoked ox tongue, onion & sweet mustard

STARTER

MAIN

DESSERT

Petit Four



Christmas 
Vegetarian & Pescatarian

Lunch & Dinner

Beetroot, burned chevin, cranberry, beetroot crisp,
mousse

Baby leek risotto, jerusalem artichoke, leek, snap
pea, lemon truffle

OR
Local line fish, zucchini cylinder, lemon basil,

yuzu, umami butter sauce

Honeycomb parfait, chocolate twig, lemon curd,
white chocolate snow,passion fruit gelato

Chef’s Taster
cucumber, smoked trout, avocado, trout roe

STARTER

MAIN

DESSERT

Amuse Bouche
prawn cocktail

or 
vegan ‘prawn’ tofu cocktail

Petit Four

R1850 per person
includes music by Saxophonist, Jaco Kriek & a table gift



Christmas 
Vegan Lunch & Dinner

Beetroot, burned chevin, cranberry, beetroot
crisp, mousse

Baby leek risotto, jerusalem artichoke,
leek, snap pea, lemon truffle

Sorbets, fruit gels, fruit salad

Amuse Bouche
vegan ‘prawn’ tofu cocktail

Chef’s Taster
aubergine tataki

STARTER

MAIN

DESSERT

Petit Four

R1850 per person
includes music by Saxophonist, Jaco Kriek & a table gift



Christmas 
Kiddies Lunch & Dinner

Veg Crudités 

Beef fillet, herb mash, roasted vegetables,
garden salad

Chocolate forest, crémeux, pearls, popping
candy, micro-sponge, twig

Chef’s Taster
aubergine tataki

STARTER

MAIN

DESSERT

Petit Four

R950 per person for children under 12
includes music by Saxophonist, Jaco Kriek & a table gift


