
Father’s Day
Lunch Menu

Starter
VENISON TATAKI 

wild mushroom pâté, radish, sesame tuile, yuzu pearls, sour fig aioli 

Dessert
BOURBON PECAN SLICE

banana crémeux, lime chocolate bark, pastry crisp, coconut jelly,
salted toffee ice cream

On Arrival
BRAAIED OYSTERS WITH PARMESAN TRUFFLE BUTTER & PINE NUT CRUMBLE

FIRE ROAST SNOEK SOFT SHELL TACOS, COCONUT LABNEH, CORIANDER & 
JALAPEÑO RELISH

served with a whiskey inspired cocktail

heirloom tomato salad, biltong pickled onions, garlic flower
beef fat fondant potatoes, sour cream, drunken pecorino 

charred broccoli, burrata, almonds, crispy fried garlic
corn riblets, smoky chipotle mayo, lime, paprika

winter harvest salad, roast butternut, spinach, pomegranate, verjuice reduction 

Braai Platters to the Table
COFFEE RUBBED 8 HOUR SMOKED BEEF SHORT-RIBS 

SKOTTLE FRIED CALAMARI, PRAWN & CHORIZO WITH LEMONCELLO MAYO

PULLED PORK BRAAI BROODJIES


