Eleven nations, one table where heritage, flavour
and hospitality unite.

Cold Meats, Midlands Cheeses, Salads & Breads
A selection of cold meats and Midlands cheeses, Salade Nigoise,
potato and egg salad, roasted butternut and feta salad, beetroot,
orange and walnut salad, a build-your-own garden salad, artisan
breads and assorted flavoured butters.

Grilled Prawns & Bao Buns
Grilled prawns with condiments, plus bao buns with your choice of
stir-fried shrimp, chicken or vegetarian filling.

Cape Malay Chicken Curry « Lamb Rogan Josh ¢ East Coast
Potato Curry * Saldanha Mussel & Prawn Curry
Served with long-grain rice, roti, poppadums and sambals.

Roasted Quarter Chicken Leg * Slow-Roasted Beef Sirloin *
Oxtail Cottage Pie
Served with roasted potatoes, roasted root vegetables, Yorkshire
pudding or pap tart, creamy spinach and brown sauce.

Apple & Pear Crumble with Ice Cream ¢ Sticky Toffee Pudding
* Mini Trifles ¢ Mini Tiramisus ¢ Assorted Mini Cakes

R550 PER PERSON

All prices are charged in ZAR per person and include 15% VAT.
Menu may contain allergens and pork. Please check with your server. The Chef reserves the
right to alter or change menu items according to seasonal availability.



