BREAD COURSE

FOCACCIA, CONFIT TOMATO & OLIVE OIL //

AMUSE BOUCHE

“PICKLED FISH" //

STARTERS

SMOKED SALMON MOUSSE /~/
croute, lemon gel, pickled radish, dill
OR
FIOR DE LATTE //

rocket, garlic confit tomato, pistachio pesto
OR

SEARED OSTRICH FILLET //
mebos mayonnaise, crispy onions, pickled fennel, herb salad

MAINS

GRILLED CHICKEN THIGHS //
parsnip veloute, roasted parsnip, charred corn & green bean salsa
OR
LINE FISH /~/
seabass, herbed couscous, grapefruit & chilli beurre blanc, broccolini
CR
BRAISED LAMB SHOULDER 7~/
lyonnaise potato, shiitake jus, grilled brown mushroom, pickled onions
OR
RISOTTO (V) //

basil & cashew risotto, confit tomato, parmesan

DESSERT

HOT CROSS BUN PAIN PERDU //
vanilla ice cream, brandy snap
OR
CARROT & CHEESE CAKE /~/

carrot sponge, cheese cake créme, carrot & ginger gel, pecan nuts



KIDDIES MENU
STARTERS

EGG-CELLENT DEVILED EGGS //

cute deviled eggs deceorated with little bunny faces.

MAINS

STEAK PASTA SALAD /#/
a fun pasta salad with, peas and a light dressing, Served with a sprinkle of cheese
OR
MINI EASTER PIZZAS //

trio mini pizzas with a choice of toppings (pepperoni, mushrooms, and chicken)

SIDES

SPRING GARDEN SALAD //

a fresh mix of lettuce, cucumber and carrots, topped with a light vinaigrette

DESSERT

CHOCOLATE NEST CUPCAKES //

chocolate cupcakes topped with chocolate frosting decorated with mini candy eggs.

BEVERAGES

BUNNY JUICE //
refreshing fruit juice served in a fun bunny cup
OR
CHOCOLATE MILKSHAKE 7/

a rich chocolate milkshake topped with chocolate sprinkles



