
MIKO Restaurant 

Miko Lunch Menu 

Please note this is a sample menu only and is subject to change and availability. 

STARTERS 
• Caesar Salad R90 
Crispy streaky bacon, garlic croutons, white anchovies and poached egg with baby gem lettuce and anchovy 
dressing 
• Duck and Beet Salad R95 
Smoked duck and baby beet salad with baby salad leaves, orange segments, chive crème fraiche 
pomegranate molasses dressing 
• Cauliflower and truffle soup (V) R75 
Cauliflower and truffle soup with lava croutons, crispy leeks and coriander pollen 
• Pan Fried Calamari R100 
Pan fried calamari with soba noodles, coriander and mint salad, laksa sauce and crispy tentacles 
• Miko Salad (V) R85 
Candied baby beets, pickled red onions, pea mousse and green olives with raspberry dressing and foraged 
leaves 

MAINS 
• Beef Sirloin R195 
Grilled sirloin with gorgonzola butter, truffle scented hand cut chips, smoked tomato cream and rocket 
parmesan salad 
• Line Fish (N) R175 
Sustainably caught line fish with compressed melon and pickled ginger, feta mint and pea salad, parsley 
pesto and marjoram dressing 
• Pork Chop R165 
Grilled Kassler chop with spiced apple puree and warm potato salad of gherkins, capers and spring onion 
• Franschhoek Trout R180 
Pan fried Franschhoek trout with hannepoort grape compote, pea gnocchi with lemon and radish salad 
• Chef’s Pasta (V) R150 
Sun dried tomato pesto with linguine pasta, roasted artichokes and peas with parmesan and fresh basil 

DESSERTS 
• Passionfruit and orange tart R75 
Passionfruit and orange tart with blueberry sorbet 
• Elderflower panna cotta R70 
Elderflower panna cotta with citrus and mint salad, sesame tuile 
• Chocolate crème brulee R70 
Chocolate crème brulee with white chocolate crumble, peppermint mousse and chocolate pearls 
• Local Cheese Platter R130 
Local sourced cheeses with homemade chutney, preserved figs and lavosh 

SIDE ORDERS (all charged at R45 each) 
• Skinny fries with rosemary salt 
• Steamed green vegetables with garlic butter 
• Garden salad with raspberry dressing 

YOUNG DINER’S MENU 



MAINS 
• Fish nuggets 
Served with steamed seasonal vegetables, skinny fries and tomato sauce R85 
• Chicken schnitzel 
Served with mash potato, steamed broccoli and parmesan cream R85 
• Homemade spaghetti bolognaise 
Served with picked basil and parmesan R70 
• Mini pizza 
Tomato and mozzarella OR salami and mushroom OR bacon and pineapple R85 
• Toasted Sandwich 
Cheese, tomato and ham with mini garden salad and skinny rosemary fries R60 
• Kiddies cheese burger 
Served with BBQ sauce, skinny rosemary fries and tomato sauce R80 

DESSERTS 
• Peanut butter and banana milkshake R45 
• Chocolate brownie with hot chocolate sauce and vanilla ice cream R55 
• Fruit salad with vanilla ice cream and strawberry sauce R45 
• Trio of ice creams with chocolate pearls R50 

 


