
55 PER
PERSON

STARTERS
Aubergine Sosaties  
Apricot glaze (VE)

Smoked Snoek paté 
Pickled cranberries, cucumber ribbons, crostini 

Rooibos Smoked Lamb Carpaccio 

MAINS
Mushroom Ballotine (VE)
Spiced pumpkin puree

Baked Kingklip 
Chablis sauce, spinach 

British Turkey Breast
Boerewors stuffing, cranberry sauce 

DESSERTS
Peppermint Crisp Tart (V)

Koeksisters (V)

Chocolate Fridge Tart  (VE)

Roast Surry Hills Fillet Steak 200g 
(£10 supplement)

All served with
Honey Roasted Carrots | Parsnips & Swedes
Brussel Sprouts & Pancetta | Roast New Potatoes 

(V) = vegetarian (VE) = plant-based.

Some dishes may contain extra ingredients not listed; if you have any
allergies or dietary requirements please let us know when you order. We
add a discretionary 12.5% service charge – all of it goes to our staff.

FESTIVE MENU


