
R750 pp
R250 for a two course for kids under 8 
Price excludes gratuity and drinks

10% Service charge added to bills of 6 – 10 
12% Service charge added to bills of 11 or more
Specify dietary requirements upon reservation

Christmas Lunch 2021

 
  

 
 

 

Sparkling Wine on Arrival
 

~~~~~
 

first course
 

Orange & Beetroot-Cured Salmon
served with pickled fennel salad, avocado purée, marinated beets, salsa verdi

 

~~~~~

 

second course 
 

Sage Butter Glazed Turkey
parsnip, roast beet, pancetta-wrapped turkey ballotine, 

chestnut crumble, parsley potatoes, cranberry sauce

 

~~~~~

 

palate cleanser
 

 ~~~~~

 

third course
 

Herb-Rubbed Roast Sirloin 
potato dauphinoise, Yorkshire pudding, sautéed mushrooms, 

cauliflower au gratin, gravy

 

~~~~~

 

fourth course
 

Decadent Chocolate Roll 
roast orange segments, citrus syrup, white chocolate mousse, 

Chantilly cream

 


