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VEGAN

MAINS

SWEET POTATO & CARROT MASALA | R195
fried poppadom, steamed jasmine rice,  

tomato and red onion salsa

TRUFFLED MUSHROOM RISOTTO | R185
pickled shimeji mushrooms, grilled king oyster mushroom,  

truffle oil, charred baby leek

CELERIAC STEAK | R195
curried potato velouté, roasted seasonal baby vegetables,  

herb crust

DESSERTS

STRAWBERRY TART WITH A NUT CRUST BASE | R145
chocolate brownie, caramel chocolate sauce,  

pecan nut brittle, coconut sorbet

APPLE CRUMBLE | R135
warm apple crumble, tonka bean ice cream,  

toasted flaked almonds

WARM SAGO PUDDING | R125
cinnamon, cardamom, rosewater,  

naartjie salad

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, SOYA & DAIRY.  
Should you have any allergies please speak to your waiter who will advise on all ingredients used.
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