
Starters
CHICKEN TENDERS

Chicken fi llet strips willed with cheese served with side salad

Or

GREEK SALAD
Tomatoes, cucumber, onion, green pepper, kalamata olives, chunks of creamy 

Danish feta and Greek salad dressing

Main Course
New York Sirloin

Aged Sirloin (300g shared) with roasted baby potatoes
Beer butter onion rings, red wine and pepper jus

Or

Chicken Breast Fillet
Stuffed with bacon & mushroom topped with cheddar & served with 

mashed potatoes & Cherry tomato salsa

Or

Grilled Kingklip
Kingklip fi llet pan fried in lemon butter o a bed of basmati rice, 

with a side of seasonal vegetables

Or

PASTA ARABIATA
Penne pasta tossed in a tomato and herb based sauce with some fresh chilli,

 mushroom, garlic and shaved parmesan cheese served with buttery rolls

Desserts

CHOCOLATE VOLCANO
A rich chocolate dessert with a molten centre baked to perfection

 served with a scoop vanilla bean ice cream

Or

STRAWBERRY CHEESECAKE
Homemade Strawberry cheesecake fi lled with strawberry pieces

 on a golden biscuit base, topped with a strawberry coulis


