
 SUNDAY 
RUSTIC
ROAST
MENU



SOUP
SERVES 1

soup of the day 

TABLE PROTEIN 

SERVES 2

roasted deboned leg of lamb with jus - 400g 

pork belly, slow roasted in milk, crispy crackling 

and served with a pineapple & pork reduction

400g

whole baked fish, red onions, peppers, olives and 

roasted tomatoes

steamed saldanha bay mussels in cider, sour 

cream and leeks - 500g 

rare roast beef, horseradish crème fraiche

400g 

TABLE SALAD
SERVES 2

green garden salad 

couscous with charred baby marrow, brinjal,

peppers and mushrooms 

broccoli, almond and feta

dressed baby spinach 
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SHARING PLATES



TABLE HOT VEGETABLE
SERVES 2

cauliflower and cheese 

duck fat roast potatoes

parmigiano reggiano – baked aubergine

in napolitana sauce

seasonal roasted vegetables 

TABLE SWEETS
SERVES 2

melktert 

rooibos and chai spiced rice & sago pudding

warm, sticky ginger malva pudding with 

custard
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SHARING PLATES

TAPAS
EVERY DAY

15H30 - 18H30
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