
‘tis the Season

Hunting for gifts and planning your time 
off, a tang of cinnamon in the air - it’s hard 
not to get excited!

Around this time we love nothing more 
than to break out our finest responsibly 
sourced produce and whip up a seasonal 
storm in our kitchen... 

Making sure that when you gather your 
favourite folks at our place - it’s definitely 
the most wonderful time of year!

LOCAL+SEASONAL+FRESH

at
‘tis the Season



STARTERS
PERI PERI CHICKEN LIVERS
Sautéed chicken livers, chunky tomato, chilli and toasted country bread.

LEMON PEPPER CALAMARI
Flash-fried, with a chilli-lime mayo.

CRUMBED BUTTON MUSHROOMS
With a wild rocket & parmesan salad.

MAIN MEALS
SPICY PORTUGUESE PASTA
Marinated chicken breast, creamy prego sauce, paprika and fresh coriander.

HAKE & CHIPS
Hake fillet grilled in butter, served with tartar sauce and French fries.

CHICKEN SCHNITZEL
Crumbed chicken breast, rocket, lemon and a sauce.

300G RUMP STEAK
Lazy-aged, French fries and a sauce.

VEGETABLE CURRY
Malay-styled butternut and chickpea curry, dhania, atchar, savoury rice and naan bread.

DESSERTS
MOLTEN CHOCOLATE PUDDING
With vanilla ice cream & roasted almonds.

BREAD & BUTTER PUDDING
With a soft-centered meringue.

STARTERS
PERI PERI CHICKEN LIVERS 
Sautéed chicken livers, chunky tomato, chilli and toasted country bread.

LEMON PEPPER CALAMARI
Flash-fried, with a chilli-lime mayo.

CAPE MALAY MUSSEL POT
Fresh mussels simmered in traditional West Coast creamy curry sauce and crostini.

MAIN MEALS
SPICY PORTUGUESE PASTA
Marinated chicken breast, creamy prego sauce, paprika and fresh coriander.

BARBADIAN CHICKEN
Chicken breast marinated in garlic, ginger and fresh red chilli, grilled and served with 
mashed potato, avocado and pineapple salsa.

THAI FISHCAKES
Crumbed, flash fried and served with a Thai chilli dipping sauce.

GRILLED LOIN CHOPS
Lamb chops marinated in olive oil, lemon juice, garlic and rosemary with 
herb-pesto mash with roasted vegetables.

250G FILLET
Midlands beef, French fries.

VEGETABLE CURRY
Malay-styled butternut and chickpea curry, dhania, atchar, savoury rice and naan bread.

DESSERTS
MOLTEN CHOCOLATE PUDDING
With vanilla ice cream & roasted almonds.

BREAD & BUTTER PUDDING
With a soft-centered meringue.

VANILLA PANNA COTTA
With seasonal berry coulis.

*Vegetarian guests are free to order a substitute starter and main meal off our regular main menu. T&C apply. Excludes service charge.

STARTERS
CRISPY SQUID & PRAWNS
Falkland Island squid heads, crumbed deep-fried prawns, lemon, chilli and tomato relish. 

PERI PERI CHICKEN LIVERS 
Sautéed chicken livers, chunky tomato, chilli and toasted country bread.

CAPE MALAY MUSSEL POT
Fresh mussels simmered in traditional West Coast creamy curry sauce and crostini.

MAIN MEALS
PASTA E GAMBERI PICCANTI
Prawns, chilli, tomato, mint, lemon zest and extra virgin olive oil.

MOZAMBICAN PRAWNS
8 queen prawns flambéed on the grill with Mozambican sauce and French fries or 
savoury rice.

BARBADIAN CHICKEN
Chicken breast marinated in garlic, ginger and fresh red chilli, grilled and served 
with mashed potato, avocado and pineapple salsa.

FLAMBÉED FILLET
With wild mushroom sauce and fries.

NORTH INDIAN LAMB CURRY
Savoury rice, sambals, atchar and a poppadum.

MADAGASCAN KINGKLIP
Grilled kingklip, classic Madagascan green peppercorn sauce, mashed potato and parsley.

VEGETARIAN MEZZE
A platter of Spanakopita, grilled haloumi, cherry tomatoes, mushrooms ‘a la 
grecque’, calamata olives, various dips and grilled flatbread.

DESSERTS
MOLTEN CHOCOLATE PUDDING
With vanilla ice cream & roasted almonds.

CRÉME brûlée 
Traditional vanilla creme brûlée with caramelised sugar brittle.

VANILLA PANNA COTTA
With seasonal berry coulis.

OPTION 1 OPTION 2 OPTION 3R239
per person

R269
per person

R299
per person
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