Sea Point

coOC 0%30 EO r. VEA Waterfront

MOTHER’S DAY

a la carte menu

From 12:00 PM | Minimum spend of R295 per person is required to
secure your lunch or dinner booking.

A complimentary sweet treat will be offered to all Mommy Dearest

Let’s Start

Chef’s Salad (vegan)

nurturing avocado, cherry tomato, red cabbage,
grilled corn kernels, julienne carrots on cos
lettuce, seed crumble, with a vegan mustard
dressing 85

Minestrone Soup (VG)

carrot, zucchini, baby spinach & canelli beans in
a heartwarming tomato-pesto soup served with
artisanal croutons 65

Mushroom Risotto i
Calamari

gorgeous poppyseed tempura fried Patagonia
calamari served with wasabi aioli 110

comforting & beloved creamy mushroom risotto
85

Chicken Teriyaki (GF)

NEXT grilled chicken with gluten-free buckwheat
noodles, bok choi, carrot, spring onion, toasted
sesame seeds and homemade gluten-free teriyaki
sauce 198

Catch of the Day

lightly grilled kingklip, roasted garden vegetables, replace noodles with basmati rice
lemon & extra virgin olive oil 249

Pondicherry Curry (vegan)

Steak Frites roasted butternut, crispy chickpea, baby spinach,

with Café de Paris butter, served with herbed fries harissa coconut cream served with basmati rice
Sirloin (300g) or fillet (250g) 279 and toasted pumpkin seeds 169
add a béarnaise, mushroom or green peppercorn
sauce + 35 Seafood Pasta

linguine, prawns, mussels, clams, hints of chilli
Steak Mushroom Bahn Mi and garlic in a pomodoro sauce, topped with a
crafty lightly seared marinated beef fillet chilli crumble 279
mushroom ragout in a Coco Safar baguette,
roasted cherry tomato, parmesan shavings, crispy Ramen Bowl (GF)

onion, on a toasted Coco Safar baguette 178
slightly spicy miso broth, soba noodle, mushroom,
bok choi, shallot, ginger, corn with a soft-boiled
egg, sesame seeds 159

SWEET ENDINGS

Apple Crumble Clafoutis
generous clafoutis with baked Granny Smith apple, served with homemade ice cream & créeme

anglaise 149
Créme Bralée

memorable vanilla classic with a je ne sais quoi 129

Assortment of Mini Patisserie & Macarons
fun loving Coco Safar miniature creations from 25 to 49 each

Chocolate Coffee Affogato (GF)

spirited 70% chocolate gluten-free sponge cake, topped with pink peppercorn cream, served with
espresso shot and homemade ice cream 149

If you suffer from a food allergy or intolerance, let your server know upon placing your order. No substitutions allowed please. Service is not included.
A 13.5% discretionary gratuity will be added to bill. VAT is included.



