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S 3-Course Menu
R 585 per person* | 5pm Sunday, May 10th | Bookings essential

*Includes complementary glass of wine

Tomato Burrata v
confit tomatoes with basil & pink peppercorn oil on toasted bread
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Your choice of:

1

Herb-Crusted Lamb Rack \

with sweet potato mash, heirloom carrots, sweet peas & jus - L}

Pan-Seared Red Emperor (sp
with carrot, garlic, ginger and cumin purée & a crown of fresh
salad and pomegranate vinaigrette
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Your choice of:

Mum’s Apple Crumble (sp)
with toasted oats & a scoop of vanilla ice cream -

, et
Flourless Orange Cake (s ‘ Tt

with cinnamon syrup & a scoop of vanilla ice cream




