STEAK . TAPAS . SEASONS
SIP, SAVOR & CELEBRATE:

A WOMEN'S DAY LUNCH
SATURDAY 8TH MARCH 2025

$129 PP
ON ARRIVAL

BRASEOLA | Goat's Cheese | Figs
HOMEMADE CIABATTA | Biltong Butter

$yMODA

IST COURSE

DUCK LIVER PARFAIT | Pinotage Jelly
JERUSALEM ARTICHOKE SOUP | Roasted Pumpkin Seeds

ZND COURSE

ZUCCHINI FLOWERS | Ricotta | Pinenuts | Tomato Gazpacho

MAIN COURSE

LAMB SHOULDER | Polenta | Pistachio | Mint | Dates
ROASTED GEM SQUASH
SCENIC RIM CARROTS | Chickpea & Orange Hummus

DESSERT

AMARULA PANNA COTTA | Salted Caramel

MENU SUBJECT TO SEASONAL CHANGES, SIMILAR REPLACEMENTS WILL BE OFFERED.
ALL DIETARY REQUIREMENTS WILL BE CATERED FOR.



