THE

80 Years.

NEW YEAR’S EVE

SET MENU

31 DECEMBER 2026

L 4

ARRIVAL DRINK

Aperol Spritz
Aperol, Bubbly & Soda Water

STARTERS

Green Fig & Buftalo R 149,00

Mozzarella Salad

Heirloom tomatoes, greens, baby corn & orange
balsamic vinaigrette

Mussel Pot R 125,00
Crispy bacon, apple, coconut milk, spring onion €9

calvados, toasted ciabatta

R 145,00

Spanspek wedges wrapped in Parma bam,
raspberries, honey & lime drizgzle

Sweet Melon & Prosciutto

MAINS

Beef Fillet R 340,00

Roasted tender loin, XO brandy flamed, Pinotage
Jus, fine green beans €9 fondant potatoes

Lamb Rump Steak R 320,00

Exotic mushrooms & garlic butter sauce,
dauphinoise potatoes € baby rainbow carrots

R 298,00

Green asparagus, grapefruit hollandaise, shallot
basmati rice & burrata herb salad

Creamy Broccoli Gnocchi (V) R210,00

Gorgonzola cream, tender stem broceoli, grana

padano & pesto

Kingklip

DESSERTS
Buttermilk Pudding Strawberry Blondies Orange Creme Brhlée
R115,00 R110,00 R109,00

Spiced plums & hazelnut biscotts

Cream, chocolate €9 mint

4

Millionaire shortbread

10% SERVICE CHARGE ADDED TO BILL
& WITH LIVE PIANIST
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