SET MENU 2 - R220

Starters
Venison carpaccio with rocket and pecorino
Spinach and teta stutted mushrooms

Avocado ritz - avocado halved fillet with poached prawns

Main course

Grilled west coast sole served with creamy chardonnay sauce
Slow roasted rosemary lamb shank

Ostrich fillet with pepper sauce and toasted almonds

Roast potato

Jresh seasonal vegetrables

Dessert
Homemade chocolate mousse ice cream
Baked cheesecake with berry compote and topped with cream

Jrangelico &« Xahlua chocolate don pedro




