
 Menu
S E T  M E N U  1

STARTER
Smoked Trout 

with horseradish, slow cooked beetroot served on fresh greens
or

Biltong and Cheese Rissoles 
Biltong chunks drenched in a cheddar, gouda and parmesan sauce 

or
Spicy Chicken Wings 

served with celery sticks and a blue cheese sauce

MAIN
Fire Grilled Rack of Lamb served with a red wine reduction 

Pairs well with Backsberg Cabernet Sauvignon or Pongracz Rose Sparkling Wine 
 
 

DESSERT

or 
Chicken Breasts smothered in a cream mozzarella sauce 

topped with sundried tomatoes and basil pesto  
Pairs well with Neethlingshof Sauvignon Blanc

 
Mains served with creamy mushroom Risotto rice or Baked potato

and Vegetables of the day 
 

Chef's recommendation: 
Rack of Lamb with Mushroom Risotto Rice 

 Chicken with Baked Potato
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U 2

STARTER
Crispy homemade Thai Fish cakes served a sweet and sour sauce 

or
Springbok Carpaccio 

served on a bed of rocket leaves accompanied by parmesan shavings and fried
capers. Drizzled with olive oil and balsamic glaze

or
Pea and Coriander soup 

served chilled or hot
 

MAIN
Beef Rib-eye Steak flame grilled to perfection in a herbed butter sauce 

Pairs well with Allesverloren Cabernet Sauvignon 
 
 

DESSERT

or 
Slow cooked Chicken Curry served with sambals 

Pairs well with Diemersdal Chardonnay
 

Mains served with Wedges or Basmati Rice and vegetables of the day.
 

Chef recommendation: 
Ribeye Steak and Wedges 

Chicken Curry  and Basmati Rice
 
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U  3

STARTER
Tempura Prawns

crispy tempura prawns on a bed of greens served with a sweet chilli sauce
or

Grilled Halloumi topped with baked camembert 
served on a bed of leaves and topped with a redcurrant jelly.

or
Traditional Bobotie Springrolls 

Golden brown springrolls served with a gourmet chutney sauce.
 

MAIN
Braised Lamb Shank, slow cooked in a Tomato Rosemary Red wine sauce

Pairs well with Neethlingshof Malbec 
 

DESSERT

or 
Kingklip Fillets grilled in a garlic lemon butter sauce 

Pairs well with Neethlingshof Sauvignon Blanc
 

Mains served with Savoury Rice or Rosemary Mashed Potatoes and vegetables of
the day.

 
Chef recommendation: 

Lambshank and Rosemary mashed potatoes 
Kingklip and Savoury Rice

 
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U  4

STARTER
Spicy Chicken Wings 

served with celery sticks and a blue cheese sauce
or

Curry Prawns cooked in a light coconut cream served in a phyllo pastry cup
served with Naan bread 

 or 
Springbok Carpaccio 

served on a bed of rocket leaves accompanied by parmesan shavings and fried capers. Drizzled
with olive oil and balsamic glaze

 

MAIN
Beef Fillet medallion 

grilled to perfection served with a sherry mushroom sauce.
Pairs well with Allesverloren Shiraz 

 

DESSERT

or 
Seared Salmon fillet grilled in a lemon butter sauce 

Pairs well with Neethlingshof Chardonnay
 

Mains served with Basmati Rice or Potato wedges and the vegetables of the day.
 

Chef recommendation: 
Salmon and Basmati Rice 
Fillet and Potato Wedges

 
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U  5

STARTER
Grilled Halloumi topped with baked camembert 

served on a bed of leaves and drizzled with redcurrant jelly.
or 

Spicy hot chicken livers in a peri peri cream based sauce 
 served with crispy bread.

 or 
Crispy homemade Thai Fish cakes served a sweet and sour sauce 

MAIN

Chicken Ballotine dressed in a light cream curry sauce 
Pairs well with Backsberg Sauvignon Blanc

 

DESSERT

or 
Rump steak rubbed with fresh herbs and grilled to perfection 

served with a peppercorn sauce.
Pairs well with Slanghoek Cabernet Sauvignon

 
Mains served with Crispy Roast potatoes or Baked potato and the vegetables of

the day.
 

Chef recommendation: 
Chicken Ballotine with Crispy Roast potatoes

Rump Steak with Crispy Roast potatoes
 
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U  6

STARTER
Cream based Butternut Soup 

served with crispy bread
or 

Chicken Liver paté with melba toast and Red onion jam 
 

 or 
Smoked Trout 

with horseradish, slow cooked beetroot served on fresh greens

MAIN
Chicken Cordon Bleu 

breaded chicken breast stuffed with ham and mozzarella served with a cheese sauce
Pairs well with Slanghoek Chardonnay

 

DESSERT

or 
Grilled Kudu Fillet served with a rosemary red wine reduction 

Pairs well with Diemersdal Pinotage
 

Mains served with Fan potatoes or steamed Risotto rice and the vegetables of
the day.

 
Chef recommendation: 

Chicken Cordon Bleu with steamed Risotto Rice
Kudu Fillet with Fan Potatoes

 
 
 
 

Please ask your waitron for our desserts of the day



 Menu
S E T  M E N U  7

STARTER
Tomato Tartlets 

served in phyllo pastry cups served with balsamic glaze
or 

Curry Prawns cooked in a light coconut cream served in phyllo pastry 
served with Naan bread

 or 
Grilled Halloumi topped with baked camembert 

served on a bed of leaves and drizzled with redcurrant jelly.
 

MAIN

Roasted Pork Loin served with prune sauce 
Pairs well with Neethlingshof Chenin Blanc

 

DESSERT

or 
Grilled Dorado fillet cooked in a lemon garlic butter sauce 

Pairs well with Diemersdal Sauvignon Blanc
 

Mains served with Savoury Rice or Baked potato and the vegetables of the day.
 

Chef recommendation: 
Pork Loin with Baked potato

Dorado Fillet with Savoury Rice 
 
 
 
 

Please ask your waitron for our desserts of the day


