ROOFTOP SUMMER MENU
NYE PARTY

« Cured seabass
curry sultana puree, fennel, compressed apple
+ Roast cauliflower/ poached prawn
with parmesan croquettes & tomato truffle salsa
+ Wild garlic rofi
broccoli, smoked hollandaise, almond & garlic crisp
+ Crisp line fish boa buns

(7¢] with roast corn puree, aioli, gremolata
E + Organic beets
=L goats cheese cream, yoghurt dressing & spekboom
= *Wild mushroom flatbread
smoked curd & chive dressing
+ Beef fillet
breyani rosso balls & tomato chutney
* Fire roasted cabbage
braised pulled lamb shoulder & caper parsley pesto
E + Strawherries
] meringue, lemon curd, dill oil
¢  *PumpkinTart
(7] treacle caramel, whipped cinnamon yogurt, fritters
g +Lemon sponge cake

milk tart cream, passion fruit, white chocolate

sook! 31 DEC/19:00 | R2550 PP

HERE  ARRIVALLIQUID COURAGE | ALL-NIGHT LOCAL GRUB Any dietaries with prior notice will also be catered for.
LIVE MUSIC ' DRINKS VOUCHERS | BUBBLES AT THE BELLS.

Vegetarian [ Vegan options will be available for all dishes.

BOOKINGS VIA QUICKET | 087 086 1578 | NO UNDER 18°S



