
EXECUTIVE MENU
Curated by Chef Godfrey Kinyanjui

Starters
Coconut Red Curried Seafood Soup | R75

The perfect beginning: prawns, mussels and calamari delicately cooked in a red curry paste, swirled with coconut milk, a tinge
of lemon grass and red pepper-sauce. Served with garlic Melba toast

 
Crab-Stuffed Portabello Mushrooms | R115

A treasure trove of flavours: crab meat finished off with mushroom stems, peppers, Dijon mustard, Parmesan cheese, green
onions and thyme. Gently encased in Portobello mushrooms and served on arugula.

Vegetable Stack | R75
Imaginative and innovative: layers of roasted sweet potato, chargrilled black mushroom, eggplant, artichoke hearts, tofu, cous-

cous and feta fritters, and potato crisps, enrobed with lashings of tomato vinaigrette and basil pesto oil.

Mains
Lamb "Three Ways" | R190

A gastronomic journey: juicy lamb rump, flavourful loin chop and kidneys served with saffron risotto, fava beans, porcini
mushrooms and heirloom carrots. The finale: an exquisite minted lamb jus.

 Grilled Kingklip | R160
Fresh from the coast: a beautifully grilled Kingklip steak served with stir-fried vegetables and teriyaki sauce, 

cushioned on roasted butternut squash gnocchi, finished off with a sublime seafood velouté.
 

Slow-Roasted Pork Neck with Sage & Apple Cider | R110
An ode to Simbithi; a luscious delicacy served with lemon bulgur wheat, sautéed baby vegetables and a 

mouth-watering, home-made cranberry and ginger compote. A kiss of Madeira Sauce to finish. 
 

Lemon & Ricotta Bucatini | R80
A symphony of classic Italian flavours: pasta with tart lemon nuances paired outstandingly with fresh basil, rocket, garlic, basil

pesto and Ricotta cheese. Served with a bread stick and traditional accompaniments.
 

Dessert
Peppermint Crisp Tart | R50

South Africa’s beloved favourite re-imagined, with a shortcrust-based, velvety dark chocolate tart filled 
with Chantilly cream and peppermint chocolate. Garnished with white chocolate shavings and a 

splash of berry coulis.
 Peach Parfait | R50 

 A dreamy, airy white chocolate mousse filled, strewn with sliced peaches on a jaquandose pistachio cake, 
dancing sensually with stewed strawberry cubes

 


