
SMOKED SNOEK FISHCAKE - R155

Cape Malay spiced, with pickled cucumber, lemon aioli, 

orange gel & micro herbs

MUSHROOM TART – R135

Creamy mushroom pot pie, with porcini & truffle oil

TABLE ASSORTED GREEN SALAD – R150

Gem lettuce, pickled artichoke, green olives, toasted pine 

nuts, long stem broccoli & snap peas with dill dressing

RUSTIC CORN & CHICKPEA SALAD – R145

Blanched baby corn with dehydrated chickpeas, croutons 

and red pepper. Served with a honey mustard dressing.

ADD CHICKEN - R80

CRISPY GNOCCHI – R130

Pan fried gnocchi served with avocado, cocktail tomato & 

basil dressing 

STARTERS & SMALL PLATES

All meals served with our bread of the day and accompaniments
SOUTH AFRICAN MALVA PUDDING - R120

Traditional malva pudding served with rooibos custard

DEATH BY CHOCOLATE – R125

Sponge cake, chocolate mousse & chocolate ice cream

PAVLOVA - R115

Crisp meringue with a soft centre, topped with whipped cream & 

seasonal fresh fruit.

TRIO OF SORBET - R80

Mango, strawberry & passion fruit sorbet

SEASONAL FRUIT PLATE - R110

A selection of freshly seasonal fruits

DESSERTS

The Table


