KEYSTONE
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Celebrate romance with a culinary journey
designed to delight. Indulge in a specially
crafted menu of seductive flavours, elegant
pairings and sweet temptations all created to
make your evening unforgettable.

14 FEBRUARY 2026 AT 18H30

BOOKING ESSENTIAL R 1 2 5 O PP

Contact 010 495 4200 or mhrs.inbmc.fb@marriott.com

or Dineplan
Terms and conditions apply. KEYSTONE BISTRO
Booking essential with full pre-payment. Johannesburg Marriott Hotel Melrose Arch,
Valid for 14 February 2026 only. 42 The High Street, Melrose Arch, Johannesburg, MARRIOTT
Prokard dining discount not applicable. 2076 JOHANNESBURG

MELROSE ARCH


mailto:mhrs.jnbmc.fb@marriott.com

MENU

AMUSE-BOUCHE

Beetroot & goat’s cheese macaron

A delicate bite of love. Sweet beetroot shell
with whipped chévre, honey drizzle and a hint
of lemon zest. Paired with a glass of bubbles.

Fin de Claire oyster
On crushed ice with shallot vinaigrette,
Tabasco pearls and a squeeze of fresh lemon.

STARTERS

Rooibos-smoked chicken carpaccio

Thinly shaved smoked chicken breast, spiced
cashews, grilled artichokes and pickled carrot
ribbons finished with fine garden leaves and
a honey mustard vinaigrette

SELECTION OF MAINS

Flame-grilled beef fillet on the bone

Served with truffle-scented potato purée, grilled
asparagus spears and rich bone marrow
hollandaise. A decadent expression of
indulgence.
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Pan-seared salmon with crispy prawn

Resting on a bed of charred fennel risotto,
finished with lemon butter beurre blanc and fresh
micro herbs.

OR

Charred corn & coconut risotto (Vegan)

Creamy risotto infused with coconut cream, fresh
herbs and grilled pineapple, enriched with sage
margarine and topped with garden cress.

DESSERT BUFFET

“Sweet love affair” dessert collection
An irresistible array of handcrafted confections

Chocolate-dipped strawberries with gold dust
Passion fruit Panna Cotta with white chocolate shard
Assorted artisan chocolate truffles
Mini macarons in romantic hues
Decadent dark chocolate brownies
Mini Amarula tiramisu cups dusted with cocoa
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