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

Burrata  panna cotta, heritage tomato & mint salad,

 watermelon gazpacho  (V)
R180,00

Torched goats cheese tartlet, caramelised onion, 
balsamic beetroot & figs  (V) 

R190,00

Ground Italian sausage risotto,
crispy onions, pine nuts & fennel  

R200,00

30-yolk prawn fettuccine, sundried tomato, 

white wine & crispy leeks

R220,00

Pan seared blackened tuna, crispy rice cake, 

grape & radish salad 

R220,00

Cheese & Ham French toast, 
pulled pork belly,  tomato jus. 

R200,00

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

Cicchetti-Style Dishes
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