
Valentine’s
MENU
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3 course meal @ R600 per person

Starters
Springbok Carpaccio

Thinly slices smoked Springbok loin topped with Pecorino and spring onion

Camembert Cheese
Crumbed and fried-served with wildberry coulis and melba toast

Mussels 
Fresh local mussels served in creamy white wine reduction

Blue Cheese salad
Mixed salad with pineapple topped with blue cheese and creamy dressing

Mains
All mains are served with choice of sides

Fillet Bordelaise
Grilled to taste, served with roasted marrow bone and Bordelaise sauce

Pork Loin Ribs
Choice of Portuguese or Traditional (sweet and tangy)

Veal Cordon Bleu
Filled with Country ham and sweet Emmenthal cheese topped with sauce of choice

Lamb Shank
Slow roasted with tomato, fresh herb and wine

Duck a'l orange
Duck confit served on mash with orange and mandarin reduction

Desserts
Crème Brûlée

Chocolate Mousse topped with cream

Italian Kisses served with cream and berries


