
CRÈME BRÛLÉE

Toasted brioche and strawberry jam ice cream, espresso and Amaretto 140

CHOCOLATE GLACÊ

Marmalade shortcake, burnt white chocolate, burnt white chocolate ice cream 170

PEACH AND ROOIBOS

Olive oil pistachio sponge, roast peach. Rooibos matcha ice cream, 
Balinese meringue, halva  140

TONKA AND RHUBARB TARTE TATIN

Rhubarb and almond tarte tatin made with croissant pastry from Jason Bakery, 
Tonka bean parfait, hibiscus berry fruit pastels 180

TUNA TARTARE

Hazelnut, burrata, king oyster mushroom and home made lardo 170 

DUCK LIVER AND FOIE GRAS PARFAIT

Venison carpaccio, burnt honey dressing, crispy parsnip and rooibos 
poached pear 270

 

ENDIVE SALAD

Red and white endive, balsamic pickled shitake, smoked buckini, 
Granny Smith apple and grated pecan nuts 160

AGED BEEF TARTARE

Aged Oak Valley rump, caramelized potato dauphine, fine herbs, quail 
egg yolk, compressed parsley apple 180

BUTTER ROASTED LOBSTER

Pomme purée, asparagus and pea salsa with walnut oil, velouté of 
quail, lobster and tarragon 390

SPRINGBOK LOIN

Smoked springbok loin, artichoke, preserved lemon and parmesan purée, salt baked 
pear, elderflower jus 310

ASSIETTE OF LAMB

Fig leaf powder, za’atar spice, whipped tahini, parmesan sleeping beans and charred 
cucumber 300

LOCAL ETHICALLY SOURCED FISH

 Citrus beurre blanc, grapefruit walnut sauce vierge, roasted turnip and 
burnt leek 290

RATATOUILLE

Milanese risotto, galette of ratatouille, ashed goats cheese,smoked tomato purée, 
preserved summer tomato 230

ROASTED QUAIL

Stuffed with pork, dates and smoked duck liver. Pan fried wild mushrooms, pomme 
purée, lentil provençal 320

SALDANHA WEST COAST OYSTERS  35 each

SASHIMI OF THE DAY 85

PRAWN COCKTAIL 85 

T-BONE STEAK

Café de Paris butter, smoked bone marrow bourdelaise, duck fat roast 
potatoes, broccoli  990

“Items on this menu may, despite the best efforts and care of our kitchen staff, contain traces of allergens including, but not limited to: nuts, shellfish, soy products, eggs, dairy and wheat. (Naturally the list of allergens can 
be adapted to suit each individual menu and care should therefore be taken in respect to the use of different products containing allergens other than those mentioned.)”

· Please notify your waiter of any dietary requirements ·
A discretionary 12% service charge will be added to the bill.

Selection of the best small cheese producers
in South Africa 200

RAW MARKET SERVICE


