
Sta!ers
	 tra#tional offe%ngs...
Pesto Prawns with carrot fritters, watercress and yoghurt!! 15
dressing

Salmon Ceviche - thin slices of raw salmon marinated with! ! 12
lemon, lime, basil and olive oil

French Onion Soup - traditional soup served under a! ! ! 10 
golden cheese pastry

Salt-N-Boca - pork tenderloin medallions spiked with sage! ! 12
and prosciutto, pan fried and finished with a roast cherry 
tomato salad

	 progressive offe%ngs
Sesame prawn and scallop lettuce cups with a tangy! ! ! 16
tamarind dressing

Seared Kingfish on wilted witlof lettuce with roasted baby! ! 14
beets and a lemon chili dressing

Cinnamon and Star Anise infused duck and nashi pear! ! ! 16
pancakes with sweet soy dipping sauce

Braised Lamb Shank Ravioli on creamed peas with a red wine!! 15
liquor



Mains
	 tra#tional offe%ngs
Fillet of Blue Eye Cod wrapped in prosciutto and baked ! ! 28
accompanied by a ratatouille terrine and fish broth

Carpet-Bag Steak - Tenderloin of beef filled with oysters! ! 32
served with fondant potatoes and madeira wine sauce

Chicken Stroganoff - chicken supreme served on a roast field! 25
mushroom with a paprika cream sauce finished with dill pickle
and sour cream

Chateau Briand - an old classic. beef tenderloin head, cooked! 60
to your liking and served with seasonal vegetables and onion
rings, finished with a red wine sauce and béarnaise sauce
serves 2 people

	 progressive offe%ngs

Braised beef cheek and beef rib with smoked potatoes and a!! 28 
hickory sauce

Fillet of barramundi with a cheese and onion choux pastry! ! 28
with pan fried pencil leeks and fennel broth

Slow poached Pork Belly accompanied by caramelized figs,! ! 25 
onion puree and pomegranate vinegar



Sides
Steamed Vegetables! ! ! ! ! ! ! ! ! ! 7

Hand Cut chips! ! ! ! ! ! ! ! ! ! ! 7

Garlic Bread! ! ! ! ! ! ! ! ! ! ! ! 6

Herb Bread! ! ! ! ! ! ! ! ! ! ! ! 6

Bread Plate with Salt Flakes & Olive Oil! ! ! ! ! ! 9

Garden Salad! ! ! ! ! ! ! ! ! ! ! 7

Ve'ta%an D(hes
French onion soup made from a vegetable and rosemary stock! 10
under a golden cheese pastry
 
Grilled haloumi with wilted witlof, roast baby beets! ! ! 12    18
and a lemon chilli dressing    
 
Carrot fritters and zuchinni fritters with watercress and! ! 12    18
a honey yogurt dressing
 
Ratatouille terrine with a panache of roast field mushrooms! 12!     18
and pencil leeks finished with a vegetable broth 



Desse!s
	 tra#tional offe%ngs
Crepe suzette- thin French crepes in a grand marnier and! ! 12 
orange sauce crowned with vanilla bean ice-cream   

Lemon meringue pie- sweet pastry filled with a lemon curd ! ! 12
topped with lashings of glazed meringue and served with a 
simple raspberry sauce

Double baked rice pudding with orange sorbet and vanilla ! ! 12
anglaise

Mille-fueille- Puff pastry layered with thick caramel and ! ! 12
banana custard finished with hot chocolate sauce and 
fresh cream

	 progressive offe%ngs
Lemongrass and kafir lime leaf panacotta with a kiwi caprioska! 12

Spiced paw-paw samosas with pistachio ice-cream and ! ! ! 12
mango lassi

Liquorice parfait with an afagato! ! ! ! ! ! ! 12


