
Chargrilled Calamari
Served with a Lemon Butter Sauce, Fries or Side Salad

Or

Asparagus & Ricotta Ravioli 
Served on Wilted Spinach with a Sauce of White Wine, 

Spring Onion & Light Cream

Or 

Chargrilled 200g Fillet Of Beef 
Served with a Wild Mushroom Sauce, Fries or Seasonal Vegetables

Mains

Vanilla Bean Crème Brulée

Or

Dark Chocolate & Peacan Nut Brownies
Served with a Bar-One Chocolate Sauce & Vanilla Ice Cream

Dessert

Two-Course Set Menu - R295 per person

S E T  M E N U

Vegetarian Vegan 



Pepper-Crusted Fillet of Beef 
Served with a Chardonnay Risotto, Rocket, 

Parmesan & Wild Mushroom Sauce

Or

Asparagus & Ricotta Ravioli 
Served on Wilted Spinach with a Sauce of White Wine, 

Spring Onion & Light Cream

Or

Grilled Sole New York style 
Served with Salsa, Fries or Seasonal Vegetables

Or

Thai Chicken & Prawn Curry 
Served with Jasmine Rice & Toasted Roti

Mains

Vanilla Bean Crème Brulée

Or

Dark Chocolate & Peacan Nut Brownies
Served with a Bar-One Chocolate Sauce & Vanilla Ice Cream

Or

Soft Centered Double Chocolate Pudding 
Served with Vanilla Ice Cream

Dessert

Two-Course Set Menu - R325 per person

S E T  M E N U

Vegetarian Vegan 



Vanilla Bean Crème Brulée

Or

Dark Chocolate & Peacan Nut Brownies
Served with a Bar-One Chocolate Sauce & Vanilla Ice Cream

Dessert

Three-Course Set Menu - R385 per person

S E T  M E N U

Pear & Gorgonzola Salad 
Candied Pecans & Lemon Vinagrette

Or

Housemade Fishcake 
Lemon Hollandaise & Rocket Salad

Or

Slow-roasted Tomato & Basil Pesto Soup 
Served with Parmesan Croutons

Starter

Mains
Chargrilled Calamari

Served with a Lemon Butter Sauce, Fries or Side Salad

Or

Asparagus & Ricotta Ravioli 
Served on Wilted Spinach with a Sauce of White Wine, 

Spring Onion & Light Cream

Or 

Chargrilled 200g Fillet Of Beef 
Served with a Wild Mushroom Sauce, Fries or Seasonal Vegetables

Vegetarian Vegan 



Dessert

Three-Course Set Menu - R425 per person

S E T  M E N U

Pear & Gorgonzola Salad 
Candied Pecans & Lemon Vinagrette

Or

Salt & Pepper Calamari 
Served with a Pineapple & Red Pepper Salsa, Lemon Aioli

Or

Sautéed Chicken Livers
Served with a Napoli Cream & Toasted Sourdough

Starter

Mains
Pepper-Crusted Fillet of Beef 

Served with a Chardonnay Risotto, Rocket, Parmesan & 
Wild Mushroom Sauce

Or

Asparagus & Ricotta Ravioli 
Served on Wilted Spinach with a Sauce of White Wine, 

Spring Onion & Light Cream

Or

Grilled Sole 
Served with Lemon Caper Butter & Vegetables

Or

Thai Chicken & Prawn Curry 
Served with Jasmine Rice & Toasted Roti

Vanilla Bean Crème Brulée

Or

Dark Chocolate & Peacan Nut Brownies
Served with a Bar-One Chocolate Sauce & Vanilla Ice Cream

Or

Soft Centered Double Chocolate Pudding 
Served with Vanilla Ice Cream

Vegetarian Vegan 


