SPRING DINNER MENU
Available from 6pm - 9pm

STARTERS
Llamb kofta hummus, tatziki, roasted pine nuts
Girilled cauliflower sultana’s, blue cheese, flaked almonds, olive paste
Chicken livers ciabatta, rocket, pickled onion, peri peri sauce
Prawn “carpaccio” gooat's cheese balls, rocket, fomato

MAINS
Grilled Hake beetroot puree, pickled beetroots, cream cheese, nasturtiums
Beef Sirloin caponata, potfato croquette, blush tomato, garlic smear
Cirilled chicken fillet pasta , pea puree, pea salad, parmesan
Smoked pork neck pomme puree, apple and cabbage slaw, mustard jus

SIDES

Sides served with any 2 or 3 course meal
French fries with garlic emulsion | R40

Cove salad | R40
Freshly prepared vegetables with parmesan | R40

DESSERTS

Amaretto affogato hazelnut biscuit, espresso, vanilla ice cream
Smoked halloumi tomato fondue, balsamic onion, greens
Frozen yoghurt berry compote, biscotti crumb, vanilla sour cream
Girilled pineapple lemon curd, toasted coconut biscuit, lemon ice cream

2 Courses | R290pp
3 Courses | R340pp

Discretionary service charge of 12% will be added to tables of six
BrasseriE & // Restaurant  and more. Please inform the waiter or kitchen of any food allergies.





