2 Course - R165
3 Course - R210

Starter

Panko Crumbed Calamari
Strips of crumbed calamari with Chipotle mayo
OR
Greek Salad

Olives, feta, tomatoes on fresh salad leaves

Mains
Mushroom Burger
Creamy Mushrooms sauce on our homemade beef patty
OR
Stylin Schnitzel
Crumbed Chicken Schnitzel with tomato, wild rocket, feta & mozzarella

Dessert
Moulin Rouge
Vanilla ice-cream and bar-one chocolate sauce
OR
Doughnut Holes
Cinnamon doughnut holes served with cream

The above does not include a 10% gratuity
Vegetarian options available
#'s to be confirmed two days prior. Confirmed numbers charged for in full

We have “no bring your own” policy on wines (tables larger than 18)




2 Course - R195
3 Course - R240

Starter
Wild Mushroom Ravioli
With Parmesan Cream and sautéed Mushrooms
OR
Bacon, Caramelised Pear and Blue Cheese Salad
Spinach, Rocket, Pecans and a Blue Cheese dressing

Mains
250g Mushroom Sirloin
Grilled to medium, served with fries
OR
Creamy Chicken, Bacon & Basil Pasta

Fresh Penne pasta topped with Parmesan shavings

Dessert
Bar-One Spring Rolls
With dipping cream
OR
Upside Down ‘potted’ Cheesecake
With a fruit purée and shortbread crumbs

The above does not include a 10% gratuity
Vegetarian options available
#'s to be confirmed two days prior. Confirmed numbers charged for in full

We have “no bring your own” policy on wines (tables larger than 18)




2 Course - R215
3, Course - R265

Starter
Caesar Salad
Cos lettuce, croutons, bacon, parmesan shavings & Jakes Caesar dressing
OR
Yunan Pork Ribs
With a sticky Asian sauce, ginger, chilli & coriander

Mains
250g Pepper Rump
Grilled to medium, served with fries
OR
Stylin Schnitzel
Crumbed Chicken Schnitzel with tomato, wild rocket, feta & mozzarella

Dessert
Deep Fried Ice-Cream
Ginger biscuit coated vanilla ice-cream
OR

Triple Choc Fudge Brownie
White, milk & dark chocolate brownie

The above does not include a 10% gratuity
Vegetarian options available
#'s to be confirmed two days prior. Confirmed numbers charged for in full

We have “no bring your own” policy on wines (tables larger than 18)




2 Course - R250
3 Course - R295

Starter

Panko Prawns
In Japanese bread crumbs with a sweet chilli sauce

OR
Yunan Pork Ribs
With a sticky Asian sauce, ginger, chilli & coriander

Mains
2508 Café de Paris Sirloin

Grilled to medium, served with fries

OR
Hollandaise Linefish
On a bed of sautéed potatoes

Dessert
Chocolate Lava Pudding
Warm self-saucing & served with ice-cream
OR
Deep-Fried Ice-cream
Biscuit crumbed and served with a butter scotch sauce

The above does not include a 10% gratuity
Vegetarian options available
#'s to be confirmed two days prior. Confirmed numbers charged for in full

We have “no bring your own” policy on wines (tables larger than 18)




2 Course - R275
3 Course — R330

Starter
Dim Sum
2 Pork and 2 Chicken Pot Stickers
OR
Baked Camembert & Onion Marmalade
With toasted ciabatta

Mains
Nut & Herb Butter Fillet
Grilled to medium, served with fries
OR
Seared Norwegian Salmon
Mirin glazed with egg noodles

Dessert
Chocolate Lava Pudding
Warm Self-Saucing
OR
Upside Down ‘Potted’ Cheesecake
With a fruit purée and shortbread crumbs

The above does not include a 10% gratuity
Vegetarian options available
#'s to be confirmed two days prior. Confirmed numbers charged for in full

We have “no bring your own” policy on wines (tables larger than 18)




