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(V) Wood-fired pumpkin soup with pumpkin seed crumb
& grilled focaccia.

Primo:

Dolce:

Selection of wood-fired bread, dips, marinated
olives & cured meats.

Antipasto

(Served harvest table style)

GRILLED BUTTER POACHED CHICKEN
Marinated half chicken, sous vide with Italian spices & a herb butter.

LEMON CREAM PRAWNS
5 sautéed prawns, topped with a lemon & parsley cream.

RUMP TAGLIATA
Grilled chalmar rump with burnt onion sauce & charred baby onions.

(V) GNOCCHI ARRABBIATA
Gnocchi in a rich spicy tomato & basil sauce, with green olives &

Stracciatella.

Secondo:

Contorni: 
Charred Seasonal Vegetables.

Creamy Parsley Risotto with greens.
Chunky Potatoes with parmesan & truffle oil.

NUTELLA TIRAMISU
Layers of mascarpone cream, coffee soaked boudoir

biscuits & Nutella. Topped with roasted hazelnuts.

Caffe:
Espresso with Baci.
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R600 per person 


