
 
 
 
 
 
Lunch Menu 

 

~Starters~ 
 
Pressed Vegetable Tian     R   68  
set on toasted Ciabatta with Balsamico Sorbet,  
raw Tomato Coulis & Rucola  
 

Mediterranean Seafood Salad    R 132 
 

Caesar Salad with White Anchovies,           R 105 
Parmesan Foam, poached Quail Eggs 
& seared Norwegian Salmon 
 

Pan-fried Vannemei Prawns, its own Espuma R 138 
with Bagna Cauda, Avocado, Daikon,   R 255 
Cucumber & Spring Onion 
 

6 Oysters on Ice      R   99 
 

Peking Style Duck Leg Confit    R   92 
with Asian Greens, Sprouts & Yuzu Foam 
 

Seared Ostrich with Reindling,    R   95 
Mesclun Salad & Pumpkin Seed Pesto 
 

Creamy Butternut Soup      R   58 
with braised Oxtail Ravioli 
 
 

Dishes are subject to change! 
 



 
 
 
 
 

Lunch Menu 
 

~Mains~ 
 
Pan-fried Lemon Thyme & Tarragon    R 156 
Line Fish of the Day, Saffron braised Fennel, 
Star Anise & Caper Flowers with Linguine Nero 
& Lemon-Basil Sauce 
 

Laksa with pan-fried Black Sea Bream  R 128 
 

Argan Oil pan-fried Free Range Chicken Breast, R 132 
its own roasted Drum Stick with Chasseur Sauce  
& Cauliflower Cous-Cous 
 

Pan-fried Veal Cutlet     R 170 
with Osso Bucco Risotto “Two Ways” 
& its own Sauce 
 

Grilled Chalmar Rib Eye     R 152  
gratinated with Shallot Butter,  
Red Wine Jus & Porcini Dauhinoise 
 

Pan-fried Lamb Cutlet, grilled Loin of Lamb  R 170 
with its own Jus, herbed Potato  
& Wild African Garlic Chips  
 

Grilled Loin of Springbok    R 180 
with Christine Jus & Celeriac Purée 
 
 

Dishes are subject to change! 



 
 
 
 
 

Lunch Menu 
 

~Desserts~ 
 
Iced Peach Soup      R   61 
with Crocante Parfait & Red Currents 
 
 
Vanilla Panna Cotta     R   58 
with Strawberry-Balsamico Sorbet & Cannolis  
 
 
Yoghurt Crème Catalan     R   58 
with poached Rhubarb & Saffron Ice Cream 
 
 
Buiten Brut Mousse     R   55 
with Grand Marnier marinated Strawberries 
 
 
Orange-Chocolate Schnitte    R   54 
with deep-fried Mango Raviolis & Passion Fruit 
 
 
Raspberry Soufflé       R   75 
with Lemon Verbena Ice Cream 
(Takes 35 Minutes)  
 
 

Dishes are subject to change! 
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~All Time Favourites~ 
 
 
 
 
Traditional Wiener Schnitzel    R 115 
with Potato Salad, Parsley Potatoes 
or Pommes Frittes  
 
 
 
 
Beef Stroganoff with Rösti    R   99 
 
 
 
 
Beef Fillet Burger with Red Pepper Salsa,  R   58 
Spring Onion Crème Fraîche, Cos Lettuce 
and Pommes Frittes  

 
 
 
 
 
 
 
 

Dishes are subject to change! 


