
COPA NICOISE (GF)       
steamed green beans | poached hens’ egg | smoked salmon trout | calamata olives 
blistered cherry tomato | sliced red onion | sliced potato | honey mustard dressing

CARROT, ORANGE AND FRIED HALLOUMI SALAD (V)         
watercress | lemon vinaigrette | toasted sunflower seeds | orange segments

PATAGONIA CALAMARI SALAD        
fried capers | beansprouts | mizuna | red onion | lemon vinaigrette

CHEF’S SOUP OF THE DAY         
freshly made garlic and herb focaccia

PERI PERI CHICKEN LIVERS        
crème fraiche toasted sourdough | crispy onions         

BEEF BURGER          
200g beef burger | emmental cheese | toasted sesame seed bun | English tomato | lettuce | gherkins 
red onion | hand-cut rustic fries | garlic aioli

CHICKEN BURGER          
200g southern fried | pickled jalapeño | smoked mozzarella cheese | toasted sesame seed bun 
garlic aioli | English tomato | lettuce | gherkins | red onion | hand-cut rustic fries

BATTERED FISH AND CHIPS         
lightly cured hake | crisp batter | hand-cut rustic fries | tartar sauce | tomato and onion salad

STEAK ENTRECÔTE 250G (GF)         
pan fried English spinach | sauce Diane | whole grain mustard mash

PAN FRIED LINE FISH CASSOULET (GF)         
cannellini beans | chorizo | onions | garlic | celery | carrots | tomato | gremolata | olive oil

PASTA PUTTANESCA (V)           
white wine | cherry tomato | olives | mixed peppers | capers | garlic | parsley | grated parmesan

POTATO GNOCCHI IN CLASSIC MARINARA (V)    
tomato sauce | sun-dried tomato | calamata olives | red onion | basil | olive oil | parmesan | tortilla crisps

PAN FRIED CHICKEN SUPREME (GF)          
warm salad of roasted artichokes | peas | mange tout | wilted kale | cherry tomato | chive beurre blanc

CHEF’S FAVOURITE | CAPE MALAY CHICKEN AND PRAWN CURRY  
Malay spiced prawn bisque | sweet and sour curry sauce 
sambals with your choice of a roti or buttered pilaf rice

DESSERT

MISO CARAMEL APPLE CRUMBLE         
salted caramel sauce | clotted cream | ice cream

ROOIBOS CRÉME BRÛLÉ         
chai shortbread cookie

BASQUE DARK CHOCOLATE CHEESECAKE         
coffee infused | vanilla bean ice cream

LEMON BUTTER CAKE    
citrus curd | toasted coconut cookie | lime ice cream 

BOURBON PECAN CHOCOLATE BROWNIE   
whiskey infused chocolate sauce | nut brittle ice cream
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