
ARTISANAL BREAD BOARD
Stone baked ciabatta, sourdough, homemade smoked mozzarella roosterkoek, infused butter, 

marinated olives, hummus. 

RARE ROAST BEEF
Sundried tomato & olives, red onion, parmesan shavings, wild rocket & balsamic reduction. 

GNOCCHI ROMANO
Wilted spinach, wild mushrooms, rosa cherry tomatoes, parmesan, toasted pine nuts, crispy leeks 

& sage beurre noisette. 

ETON MESS
Pavlova, Chantilly cream, fresh berries, blueberry compote & strawberry coulis.

or

DARK CHOCOLATE FONDANT 
Belgian lava cake, vanilla pod gelato & honeycomb. 

SUNDRIED TOMATO ARANCINI
Tomato jam, basil pesto & aioli. 
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ROLLED LAMB SHOULDER
Minted aubergine puree, rosemary baby potatoes. 

SMOKED PORK BELLY 
Roasted sweet potato, apple & bacon brandy cream.

SEARED RAINBOW TROUT 
Quinoa bulgar tabbouleh, citrus segments, basil & caper vinaigrette. 

SIDES
Grilled vegetables 

Garden salad 
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