
M E N U
please do not hesitate to ask our staff.

Crispy layers of potato pavé, bearnaise foam, 

foraged mushrooms (V)
R170,00

Blistered halloumi tartlet, fired eggplant cream, 
sesame chilli honey (V) 

R180,00

Smoked carbonara risotto, 
hot honey cured egg yolk, crispy pancetta

R180,00

30-yolk oxtail raviolo, beurre noisette, 

crispy sage & parmigiano

R200,00

Beer battered hake, 

crème fraiche & dill custard, cucumber salad

R190,00

Syrah braised short rib, creamy carrot polenta, 
salt & vinegar mushrooms. 

R220,00

January Favourites Menu
*VG-Vegan *V-Vegetarian *GF-Gluten Free 
For all Allergens and dietary requirements

Cicchetti-Style Dishes
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