Doors open at 12h30

Celebrating
Christmas

SEAFOOD
Oysters au natural with traditional accompaniments
Prawn pot stickers with sweet chilli, soy and scallion dipping sauce

Salt cured salmon, romesco salsa, almond brittle

FARM TO TABLE

Freshly baked farm breads

Selection salad leaves & Dressings

Rosemary and garlic marinated feta

Chilli and citrus marinated olives

Cherry tomato, cucumber, red onion, seed and garlic sprinkles
Harissa grilled vegetables with wild rocket and pecorino

Chimichurri dressed mushroom carpaccio, gorgonzola and lemon thyme

POTTED SALADS

Potato and Brussel sprout with spiced pecans, whole grain mustard and
mulled apple vinaigrette

Sugar and lime seared tuna poke bowl! with pickled radish, Avocado,
carrot and Vietnamese coriander pesto

FINGER BITES

Beef tongue taco cups with sofriti and pickled mustard seeds

Chevin and sage bitterballen (V)

Festive lamb pinwheels with tomato, spinach, feta and garlic

Verjuice and honey glazed pork belly, lemon curd and pork pop corn
Fried Scotch egg with turkey farce, corn flake crumb and pepperdew aioli

Buckwheat blini, Garlic panna cotta and pickled mushrooms



MAIN COURSE

Served plated

Honey glazed turkey roulade, confit duck, onion and sage stuffing, apple
chermoula, cinnamon butternut puree, gratin potato

OR

Ribeye, king oyster mushrooms with blue cheese crumbles, cherry vinegar
gel and chocolate oil

OR

Mint tagliatelle with pea, miso roasted mushroom, salted ricotta, lemon
and sage beurre blanc

CANDY CRUSH SWEETIE BAR
Selection of chocolate and sugar coated candy and homemade sweets

Festive verrine: Sherry trifle and egg nog and malva

SWEET TREATS

Apple and nut baklava with cinnamon syrup

Christmas cake pops

Individual Christmas pudding with warm brandy custard & Chantilly cream
Traditional mince pies

Chocolate yule tide presents with white chocolate mirror glaze

Choux craqueline with creme brulé

Cream horns with Eton mess

Cheese board with biscuits and preserves

R 750 PER PERSON

NO KIDS RATE ON OFFER



