
STARTERS
Lamb koftas

tatziki, hummus, tortilla | R70
Mushroom soup

crumbed mushroom, basil oil | R55
Caesar salad

anchovy, parmesan, egg, baby gem lettuce | R65
Prawn salad

garlic emulsion, beetroot puree, orange, rocket | R70

MAINS
Grilled Hake

roasted pepper ragout, butter beans, calamari | R125
Asian duck breast

linguine, Asian broth, green vegetables | R175
Braised lamb shank

caponata, green beans, gremolata | R160
Slow roasted pork neck

cauli�ower puree, cauli�ower tempura | R145

SIDES
Creamed spinach | R40

Parmesan cauli�ower and broccoli | R40
Mashed potato | R40

DESSERTS
Chocolate brownie

hazelnut biscuit, chocolate ice cream | R55
Lemon Posset

lemon cream, soil, vanilla ice cream | R50
Deep fried camembert

crostini, poached pear | R60
Churros | R55

Our menus change based on fresh seasonal produce and the best ingredients we can get.

SUNDAY LUNCH MENU
Available from 12pm - 3pm

Brasserie  &       Restaurant

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




