S\O‘HER 80/7

MIENU

STARTER

Cured salmon crudo
With labneh, crispy capers, citrus, red onion and extra
virgin olive oil

OR
Roasted aubergine

With harissa yoghurt, torn mozzarella, coriander
soubise and dukkha

MAIN COURSE

Sunday roast
Rare roast beef ribeye, rotisserie chicken, rosemary
and garlic roasted potatoes, broccolini, Vichy carrots,
Yorkshire pudding and natural gravy

OR

Herbed kingklip
Served with a fish stock velouté of mussels, peas,
turned baby potatoes and asparagus

OR

Exotic mushroom risotto
With roasted butternut, Parmigiano Reggiano, wild
rocket and sage

DESSERT

Malva pudding
Served with a warm créme Anglaise and vanilla pod
ice cream

OR

Salted caramel cheese cake
Served with shortbread crumble and mango sorbet

R&50 / PERSON

Includes a welcome glass of MCC




