STICKY GLAZED SESAME
BATTERED CAULIFLOWER

& TOFU POKE BOWL (V) / 100% vecaN
edamame beans, cucumber,

pineapple, carrots, avocado, vegan
wasabi mayo, wonton crisp

CAESAR SALAD

crispy prosciutto, poached egg,
flatbread, hummus, baby gem
lettuce, parmesan oil

WALDORF SALAD (V) / GLUTEN FReE

fresh apple, caramelized walnuts,
celery, sultana compote, farm
greens with creamy honey
vinaigrette

FRESH ROCKET, TOMATO,
TOASTED PUMPKIN SEED SALAD
WITH BALSAMIC & PUMPKIN
SEED OIL VINAIGRETTE

@/100% VEGAN/GLUTEN FREE
SOUP OF THE DAY (V

PROVENCAL MUSSELS

west coast mussels in tomato
& herb-based sauce, toasted
ciabatta crisp

Oreachs

HAND CUT FRIES or SWEET
POTATO FRIES WITH AIOLI ®

CHOPPED SALAD () / 100% VEGAN
CRISPY CALAMARI WITH AIOLI

MUSHROOM ARANCINI WITH
TRUFFLE EMULSION & PARSLEY
PISTOU

FRESHLY SHUCKED OYSTERS
WITH LEMON

Heanty

GRILLED or BATTERED
LINE FISH /GLUTEN FREE

tartar, salsa, skinny fries

CHEESE & BEEF BURGER

cheddar, caramelized red onion,
pickled gherkins, crispy onions,
hand-cut fries with aioli

GRILLED SIRLOIN

herb crushed baby potatoes,
braised mushrooms, wilted greens
& green peppercorn sauce

VEGETARIAN PASTA
OF THE DAY

can be served with pan fried
line fish or free range chicken
breast strips

CHEF’S SPECIAL OF THE DAY

Dessets

MILK CHOCOLATE
& PASSION FRUIT CREMEUX

@/woo% VEGAN/GLUTEN FREE

hazelnut, passion fruit namelaka
& sorbet

HONEY & PINEAPPLE / cLuTen Free

coconut parfait, pineapple & honey
curd, rum-infused pineapple

BERRY SUNDAY

mix berry compote with vanilla ice
cream & chantilly creme

GROOTBOS FYNBOS HONEY
ICE CREAM

SELECTIONS OF ICE CREAM

VEGETARIAN & 100% VEGAN
OPTIONS ARE INDICATED
ALONGSIDE OUR DISHES

() / 100% VEGAN



