STARTERS

CREAM OF TOMATO SOUP
Served with crispy, cheesy heart croutons

GRILLED GOAT'S CHEESE SALAD
With hot honey and pink peppercorns

THAI MUSSELS & PRAWNS
Poached in coconut milk, lemongrass, garlic,
and chilli, served with crusty bread
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ROAST RACK OF VENISON
Cooked to your liking, served with wholegrain
mustard mash, roast root vegetables,
finished with port and blueberry sauce

SPICED SUPREME OF CHICKEN
Creamy chicken breast tossed with garlic, chilli,
spinach, and smoked paprika,
served with savoury basmati rice, root
vegetables, and crusty ciabatta

FILLET OF SALMON
Pan-seared fillet of salmon with a pomegranate
glaze, fondant potato, poached asparagus,
and beetroot purée

BUTTERNUT RISOTTO
Roasted butternut squash risotto finished with
sun-blush tomatoes and Parmesan shavings,
drizzled with basil pesto
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With a coffee veil and vanilla soil, N\

served with vanilla ice cream

CHOCOLATE SPONGE
Served with dark chocolate mousse,
Amarula curd, and a white chocolate heart

MALVA PUDDING
With berry gel and vanilla custard,
served with fresh seasonal berries
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