
A – ALCOHOL  ·  G – GLUTEN  ·  N – NUTS  ·  P – PORK  ·  S – SHELLFISH  ·  V – VEGETARIAN  ·  VG – VEGAN
Our menus are prepared using local, seasonal ingredients. All fish and seafood is sustainably sourced. 

Please notify our service colleagues if you have any known food allergies or intolerance.  
Our food and beverages are prepared in an environment where peanuts/nuts and other allergens are handled. 

Currently there is no separate concerned allergen-free preparation area.

FL AME GRILLED TUNA SAL AD (A)
Grilled red cabbage, apple mustard dressing. 

PASTRAMI ROASTED KINGKLIP
Pickles and cumin raita.

SMOKED SALMON (G)
Cream cheese pancake roulades.

BEETROOT SAL AD (A · G · VG)
Sweet potato chips, red onion, pumpkin seed pesto.

CAPE MAL AY PICKLED FISH 
& CONDIMENTS

H A R V E S T  TA B L E

L AMB SHANK POTJIE
Krummelpap, dry fruits, sage oil. 

DUCK BREAST (A)
Duck fat boulangère, naartjie emulsion, poultry jus.

BEEF FILLET (G · N)
Butternut cinnamon gratin, tender stem broccoli, café au lait.

ROAST CAULIFLOWER (A · N · VG)
White bean and tahini cream, pomegranate salsa, pistachio, split harissa dressing.

MAL AY YELLOWTAIL (N)
Broccoli, yoghurt, seeds with roasted carrots, caper butter sauce.

P L AT E D  M A I N S 
ordered à la carte

E A S T E R  A T

KUDU BRESAOL A (A)
Pickled exotic mushrooms, truffle aioli.

BABY GEM WEDGE SAL AD (A · G · N · V)
Charred broccoli, blue crumble, pickled apple, walnuts, roasted grapes.

CITRUS CURED NORWEGIAN SALMON GRAVL AX
Onion salsa and lime cream cheese.

BREADS (G)  & SPREADS
Hot cross buns, mini kitka loaf, mosbolletjies, seeded lavash, 
curried hummus, rocket pesto (N), beetroot and chickpeas.

WHITE CHOCOL ATE PANNA COTTA
Fermented blueberry compote. 

CHOCOL ATE MOUSSE SOIL GARDEN POTS (G) 

MINI CARROT CAKE CUPCAKES (G · N)

PINEAPPLE & COCONUT FANCY

D E S S E R T  G A R D E N
CHOCOL ATE BROWNIES (N)

Nests, micro sponge and speckled eggs.

HOT CROSS BREAD & BUTTER PUDDING (G)
Vanilla anglaise.

RASPBERRY OPEN ÉCL AIR (N)
Pistachio praline.

AUBERGINE FL ATBREAD (A · G · N · VG)
Pickled red onion, muhammara. 

L I V E  T O  L I G H T
PORKY FIG FL ATBREAD (G · P)

Burrata, fig chutney. 


