
Christmas
     M E N U  2 0 2 5

SHOREDITCH FOCACCIA 

ON ARRIVAL 

MARINATED OLIVES 
Za’atar, citrus

Smoked whipped butter, bone marrow verde

STARTERS 
(Option of one dish per person) 

Spicy gazpacho, chives 

WHIPPED RICOTTA & FLATBREAD
Charred zucchini, pistachio dukkah, preserved figs  

SALMON GRAVLAX  
Labneh, pomegranate molasses, dill 

BEEF CHEEK DOLMA 
Stuffed grape leaves

 Almonds, basmati, caviar lime, potato foam

(Option of one dish per person) 

DIRTY RIB EYE 
Bone marrow butter 

Green peppercorn sauce

FIREROASTED BABY CHICKEN 
Apricot peri peri, kataifi 

SWEET CORN RISOTTO 
Charred corn, popcorn dust 

LINE FISH 
Smoked soubise, green bean salsa, crispy leeks  

OYSTERS

MAINS

HOUSE SALAD

SIDES 

VEGETABLE TAGINE 
Beetroot couscous, roast veg, whipped feta, chickpeas 

DESSERTS 
(Option of one dish per person) 

CHOCOLATE MOUSSE
Extra-virgin olive oil ice cream, cocoa nibs, smoked berries   

LEMON SABAYON TART 
Charred meringue, peppermint ice cream 

TRUFFLEPARMESAN FRIES 

R995 PER PERSON

Smoked soubise, green bean salsa, crispy leeks  


