
Roast beetroot, deep fried goat's cheese, herb salad, toasted seeds and shiraz balsamic dressing

KSH caprese salad, marinated exotic tomatoes, fior di latte, basil and garlic oil
add Serrano ham

Caesar salad with cos lettuce, parmesan, croutons, boiled egg, serrano ham
add roasted Salmon

Vegetarian antipasti platter for two

Roasted chilli and garlic prawns with sourdough toast

Soup of the day with open cheese toast

Pan fried patagonian calamari, aioli and harrisa

Butternut spinach and feta spring rolls, dukkah spiced sweet chilli sauce

Half dozen oysters, shallot mignonette, cucumber and apple granita

Truffle and garlic baked camembert with pickled mushroom relish

Chalmar beef fillet tartare with smoked tomato chutney

STARTERS

SALADS

SIDES & SAUCES

Some dishes may contain traces of seeds, nuts and other allergens, please notify your waiter of any serious allergic reactions you may have
A service charge of 12'5% will be added to tables of 6 guests or more

Menu and Prices subject to seasonal change
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Butternut and sweet potato mash, crème fraiche

Creamed spinach with parmesan

Buttered or truffled mash

Parmesan polenta cubes

Tossed seasonal vegetables

Rocket and parmesan salad

Hand cut fries

Caesar salad

KSH table salad
for 2    for 4



Chalmar beef with smoked marrow bone butter and hand cut fries
250g Fillet   300g Sirloin   250g Rib eye
pepper, mushroom or béarnaise sauce

add grilled prawns

Slow roasted lamb shoulder with flatbread, roasted aubergine, tahini and sumac

Osso buco, parmesan mashed potato and gremolata

Ostrich fillet, celeriac puree, gorgonzola frittata, balsamic onion and waldorf salad

Grass fed Angus beef burger, truffled wild mushrooms, rocket and camembert

Free range chicken tagine with dates, minted cous cous and pomegranate

Grilled fillet of salmon with béarnaise sauce and baby broccoli

Fish of the day with truffled cauliflower puree, wilted spinach and garlic dill butter

Bouillabaisse with garlic toast and aioli

Potato gnocchi with roasted butternut, gorgonzola cream and toasted walnuts

Lentil artichoke bake with carrot and cumin puree, avocado, onion bhaji, chevin and mixed seeds

Valrhona Dark chocolate fondant with black cherry ice cream and cherry meringue

Salted caramel cheesecake served with popcorn sorbet

Seasonal fruit crumble with chai latte ice cream

Selection of South African cheeses, homemade crackers, chutney and raw honey
for 1 for 2 

DESSERTS

MAINS

Some dishes may contain traces of seeds, nuts and other allergens, please notify your waiter of any serious allergic reactions you may have
A service charge of 12'5% will be added to tables of 6 guests or more
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