
LUNCH MENU 

 

ENTREE 

Chilled tomato gazpacho served with julienne apple and fresh basil 

Or 

Duo of quail: Butter-fried breast and confit leg, served with home-

grown herbs and a juniper berry jus 

 

MAIN COURSE  

Pan-fried kingklip served with baby corn, black pepper fine beans, 

honey and mustard vinaigrette and a saffron aioli 

Or 

Parmesan risotto served with red pepper, mangetout and a truffle-

infused foam 

 

DESSERT 

Vanilla crème brûlée served with a berry salsa 
	  


