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MEZE PLATTER
A delightful selection of Mediterranean-inspired treats to share, including: Gril led

halloumi, crispy calamari tentacles,  marinated olives,  gril led calamari tubes,
ciabatta bread, and tartar sauce.

SPRINGBOK CARPACCIO
Springbok carpaccio with rocket,  truffle aioli ,  crispy capers,  shaved parmesan,

balsamic glaze, and lemon zest.

CARCIOFI FRITTI
Crispy fried artichoke hearts,  delicately battered and served with a miso aioli  and

coriander oil .

LOVERS’  SURF & TURF
A show-stopping tomahawk steak, gril led to perfection and topped with herbed
garlic compound butter,  paired with 12 succulent queen prawns in your choice

of zesty lemon butter or f iery peri-peri sauce. Served with savoury rice, creating
the ultimate indulgence for two.

CUPID’S SEAFOOD PLATTER
A romantic ocean feast:  6 f lame-gril led queen prawns, 2 tender crayfish, 200g

linefish with lemon butter or Cajun spice, and crispy calamari tentacles.  Served
with savoury rice and rustic fries.

DESSERT COCKTAIL
Each choose a delectable dessert cocktail  from our menu.

A DECADENT TRIO FOR SHARING
Silky chocolate mousse with whipped cream and dark chocolate drizzle,  a buttery

pastry f i l led with custard and seasonal fruits,
and a red velvet cake square with cream cheese frosting and edible glitter.
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