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DINNER MENU
BREAD & BUTTER BASKET

Assorted artisan bread with herb-infused butter & olive tapenade

STARTERS (CHOOSE ONE)
BURRATA & FIG SALAD

Creamy burrata with fresh figs, blood orange,
mixed greens, raspberry pearls, and blueberry salsa

SMOKED SALMON

Cream cheese, microgreens, lemon zest, and crispy focaccia bites

CRISPY TIGER PRAWN TEMPURA

(Served with sesame lemon sauce)

MAIN COURSE (CHOOSE ONE)
SOUTH AFRICAN BEEF TENDERLOIN

Wild mushroom berry jus, truffle parmesan gratin,
and herb-tossed baby vegetables

GRILLED SEABASS FILLET

Served with roasted new potatoes, fine green beans,
and a delicate lobster emulsion

SLOW-ROASTED FREE-RANGE CHICKEN BREAST

Served with smashed herb potatoes, roasted root vegetables,
and a choice of cranberry jus or creamy mushroom sauce

SPINACH & RICOTTA RAVIOLI

Tossed in a rich pomodoro sauce

CREAMY WILD MUSHROOM RISOTTO

Infused with truffle

DESSERT (CHOOSE ONE)
BAKED CHEESECAKE

Almond crust with a seasonal berry compote

WARM CHOCOLATE LAVA CAKE

Rich chocolate center served with a scoop of artisanal vanilla ice cream

LEMON & RASPBERRY SORBET

Refreshing duo of lemon and raspberry sorbet, perfect for a light finish
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SPIRITS
Vodka, gin, whiskey, rum

WINE BY THE GLASS

Red, white, or rosé

SOFT DRINKS

Selection of sparkling and still options

NYE COCKTAILS
CHIC CHERIE

Limoncello, vodka, sparkling wine, and peach purée

= HIBISCUS G&T

Hibiscus-infused gin with rhubarb and lemon tonic

PEACH BELLINI

A classic blend of sparkling wine and peach purée
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