Sunday Lunch Set Menu

Two Course R310.00 per person / Three Course R390.00 per person

Choose a dish from the servings below:

Starters

Calamari Steak Strips
Soft & tender calamari steak strips,
deep-fried to golden hue and served with tartar sauce.

Stuffed Mushrooms
Filled with a delicate mixture of cheddar, parsley, garlic,
breadcrumbs, sherry, served with our tartar sauce.

Buffalo Wings

Flame-grilled chicken wings dunked in a spicy asian style bbq sauce

Mains

Deep-Fried Hake, Calamari Strips & Prawns
Hake Lightly seasoned, dipped in our secret batter and deep-fried till a golden hue, deep-fried calamari steak strips
and prawns in panko crumbs served on our savoury rice with sauce tartare.

Add: Local Black Mussels in a Garlic and White Wine Sauce for R45.00

Beef ‘a la Maison
Beef Fillet Medallions grilled and layered with feta cheese, peppadews™ and then drizzled with our herb butter.

Chicken Cordon Bleu
Bacon, mozzarella cheese, cheddar cheese and herb butter encased in an envelope of lightly crumbed chicken breasts.

Lamb Shank

Oven grilled with rosemary red wine jus, served with mediterranean vegetables on mash.

All main courses served with a choice of steakhouse cut chips, sweet potato fries, rice, wedges, mash, salad, baby potato
or our famous vegetables. (Excludes Lamb Shank)

Desserts

Malva Pudding

A traditional favourite,
served with custard and *cream or ice-cream.

Chocolate Volcano Cake
Warm chocolate cake with a molten chocolate centre,
served with a choice of *cream or ice-cream.

Créme Brilée
Traditional baked brilée

Menu may change at the Chef’s discretion and subject to supplier’s availability.
Normal A ’la Carte menu also available.
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