APPETIZERS
Panna Cotta Greek yoghurt and goats cheese panna cotta,

136

watermelon, baby beets, orange, spelt and herb dressing

Tom Yum Soup Tom Yum soup with mussels, line fish, prawn,

165

squid and scallops served with fragrant herbs

Squid & Cucumber Pan fried Patagonian squid, cucumber, cherry tomatoes,

132

pearl barley, radishes, feta crème and raspberry dressing

Chicken Cashew Nut Roulade of chicken, capsicum salsa, toasted cashew nuts,

152

lemongrass-pineapple foam and crispy fried rice

Deconstructed Waldorf Pickled cucumber, walnut streusel, grape gazpacho,

146

yoghurt-mustard dressing, celery gel, compressed apple

Beef Brisket Roasted beef brisket, butternut puree, apricot gel,

152

burned peach, yoghurt, glazed carrots, cape malay jus

Poached Line Fish Fried and poached line fish, braised spinach, oyster mushrooms,

195

steamed mussels, quinoa and MCC beurre blanc

ENTRÉE’S
Fillet of Beef Rare roasted beef fillet, fried baby spinach, onion chards, baby carrots,

254

caramelized onion puree and jus

Pork Belly Braised crisp pork belly, caramelized parsnip puree, herbed emulsion,

245

chilli-ginger caramel, exotic mushrooms

Sunflower Risotto Exotic mushrooms and sunflower seed risotto, feta crème,

225

sweet pea gel, parmesan crisps

Duck Breast Cured and roasted duck breast, caramelized carrot puree,

264

minted pea cream, bulgar wheat, baby carrots and duck jus

Grilled Tuna Post marinated and grilled tuna, smoked eggplant puree, watermelon

252

sashimi, mango gel, teriyaki fried mushrooms, herbed dressing

Peppered Venison Roasted peppered venison of the day, chocolate ganache,

262

fried shimeji, figs, brussels sprouts, pickled radishes and pepper jus

Mushroom Ravioli Homemade mushroom ravioli, capsicum gel, cherry tomatoes,

195

butternut puree, artichokes, dried olive, parmesan foam, toasted pine nuts

Chicken Supreme Buttered Chicken Supreme, carrot-orange mousse,

225

potato fondant, spring greens, greek yoghurt and masterstock jus

DESSERTS
Berry Cheesecake Deconstructed mixed berry cheesecake, strawberry coulis,

98

macerated berries, dried strawberries and raspberry sorbet

Dark Chocolate Log Chocolate sponge, dark chocolate parfait, burned meringue,

150

caramel, amarula jelly and chocolate bubbles

Carrot Cake Tropical carrot cake, pineapple gel, candied carrot,

120

ribbon carrot, toasted coconut flakes

Brown Butter Pudding Burned butter and nut parfait, caramel sponge,

89

almond and hazelnut praline, almond ice cream

4 ways of Lemon Deconstructed lemon tart, lemon curd,

132

lemon scented streusel, lemon tapioca crumbs, lemon sorbet

Summer Pavlova Soft and crisp meringue, seasonal summer fruits,
passion fruit coulis and passion fruit sorbet

112

