
Canapes on arrival 
  

Starters 
  

Tuna ceviche, tiger's milk, smashed avocado crispy onion and herbed crostini. 
Whole baked camembert cheese with truffle mushroom & balsamic onions served 

with Melba toast.
Ostrich tar tare, caper aioli, fig and olive tapenade, sweet potato crisps & parmesan 

crumb.
Baby spinach and ricotta ravioli served in a curried butternut sauce with charred 

tender stem broccoli 

Mains
Roast herb crusted lamb rump, mashed potato, garlic puree and asparagus 

Curried kingklip fillet served with pesto cous cous, tahini yoghurt, chorizo and 
mushroom ragout 

Chalmar beef fillet & prawns, gremolata butter, rustic fries 
Aubergine Milanzane served with Napolitano sauce, rocket, parmesan, and avocado 

Desserts

Salted caramel cheese cake served with caramel popcorn 
Vanilla crème Brule with mixed berry compote and shortbread  vanilla pod ice cream                   

New Year's Eve menu 

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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