PINCUSHION PROTEA

The Pincushion Protea,
native to South Africa,
known as the phoenix
of the floral kingdom
due to their reliance on fire
to stimulate their regrowth.
Symbolising resilience and renewal
and shows nature's ability
to thrive amidst the
transformative power of fire.
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BRAAI BOARD

BREAD JOSPER BRAAIVLEIS

GARLIC FOCACCIA AND ROOSTERBROOD (G) SLOW COOKED WAGYU RIBLETS

WAGYU BOEREWORS
SALADS
LAMB LOIN CHOPS
CABBAGE AND CARROT COLESLAW (G)
DEBONED PERI-PERI CHICKEN THIGHS
THREE BEAN SALAD
BRAAIED APRICOT MARINATED YELLOWTAIL

POTATO SALAD (G)

Crispy onions.

EXOTIC MUSHROOM SOSATIE (VG)

BRAAI BLIKKIES

DESSERT
CHAKALAKA
BAKED SAGO PUDDING
GRILLED CORN ON THE COB Cinnamon ice cream.
CREAMY PAP CHEESE AND CRACKERS (G)

Selection of three local cheeses, crackers.

GRILLED TENDERSTEM BROCCOLI

A - ALCOHOL + G- GLUTEN - N-NUTS - P-PORK - S-SHELLFISH - V- VEGETARIAN -+ VG - VEGAN A - ALCOHOL + G- GLUTEN + N-NUTS - P-PORK - S-SHELLFISH - V- VEGETARIAN + VG - VEGAN
Our menus are prepared using local, seasonal ingredients. All fish and seafood is sustainably sourced. Our menus are prepared using local, seasonal ingredients. All fish and seafood is sustainably sourced.
Please notify our service colleagues if you have any known food allergies or intolerance. Please notify our service colleagues if you have any known food allergies or intolerance.
Our food and beverages are prepared in an environment where peanuts/nuts and other allergens are handled. Our food and beverages are prepared in an environment where peanuts/nuts and other allergens are handled.

Currently there is no separate concerned allergen-free preparation area. Currently there is no separate concerned allergen-free preparation area.



