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SUNDAY LUNCH MENU
R 4 5 0  P E R  A D U L T
R 2 2 5  P E R  C H I L D  U N D E R  1 2  /  U N D E R  3  -  F R E E
R 3 0 0  P E R  P E N S I O N E R  ( 6 0 + )

STARTERS & SALADS
Freshly Baked Bread and Butter
Camembert, fig and cranberry puffs
Beetroot salad with caramelized butternut and orange chutney
Roasted pear salad with baby spinach, blue cheese and pecan nuts
Chicken Caesar salad
Uramaki sushi rolls with Asian soy and sesame dressing
Build-your-own-salad selection

MAIN COURSE
Roasted beef topside served with peppered beef jus.
Free range roasted chicken served with creamy mushroom sauce.
Dijon crusted lamb cutlets with lemon honey jus.
Cajun fish goujons served homemade caper aioli.
Penne Napolitana
Rice pilaf
Caramelized Butternut with Vanilla and Cinnamon
Rosemary and garlic potato baked with cheese gratin
Roasted root vegetables.
Dutch Spinach

DESSERTS
Double Decker Chocolate Mousse
Malva Pudding with Vanilla Rum Custard
Blueberry baked cheesecake
Mango and Passion Fruit Bars
Red velvet crunch cake
Custard tart
Tiramisu
Rosemary infused Crème Caramel 
Fruit Salad and Ice Cream


