fornia Roll Topped with Salmon Roe and

onsommeé
icken and Cream Cheese Ravioli and finished off with Edamame Beans and
White Truffle Oil

Smoke

(V) Blue Cheese Soufflé

Double Baked Stilton Sc served with a Stilton Mousse accompanied by a Hanepoot Saffron Poached P

Smoked Beef Carpaccio
vith a Bouquet of Fresh Herbs Topped with Lemon Olive Oil and Garnished with
Home Baked Cheese Straw

Home Smoked Beef Carpaccio Se

fBrpaccio of Springbok
Namibian Springbok Carpaccio served with Sauce Cipriani and Parmigiano Chips topped with Rosa Tomato and

- Spanish Onion Salsa

Foie Gras Terrine

Foie Gras Terrine served Melba Brioche accompanied by a Port Jelly and Calvados Ice Cream

Ceasar Salad
e Anchovies and Baby Cos Lettuce served with Gnocchi Croutons and Qu
led with Ceasar Dressing and finished off with Parmesan Crisps

Crispy Grilled Panchetta,
D

illet of Karan Beef
oed with Foie Gras accompanied by Poached Marrow
rdelaise

bles finished off with a Toffee



Quail

Deboned Quiail Stuffed with Pickled Ox Tongue Farce served with Pommes Dauphine and a Thyme Jus

Scottish Salmon e
Stuffed Scottish Salmon stuffed with Mushroom Farce served or

Vlicro Salad

Basil and Coriander Aioli and Rustic Chips

IRisotto
White Italian Truffle oil and Parmi-Giano Reggiano Shavings

Wild Mushroom Ravioli
Homemade Ravioli Stuﬁivith Wild Mushroom filling served with a Gorgonzola and Tarragon Sauce Finished off with
i Parmesan and Black Truffle Shavings

. ’

Créme Brilléee
Glée served with Chocolate Mousse Tower and Pattern Tuile

Frangelico Cre

Amarula soufflé
With Berry Compote and a Honeycomb Ice Cream garnished with a Pink Pepper Corn Tuile

Chocolate Assiette

Chocolate To hocolate Chip Semi Fredo and Chocolate Truffle Pear

Coconut Bavarois

Coconut Bavarois Lemon Curd Filling with Creme Caramel Sauce and Sesame Ice Crean\
’

: Damme Blanche
Home Made Va‘i_a Ice Cream and Chocolate Sauce with Fairy Garden and Meringue Mushrooms

Cheese Board
es served with homemade presser be Preserve and selection of
omemade bread




