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A-La-Carte Menu

STARTERS

Homemade fishcake, citrus & carrot risotto, dijon caper mayonnaise R52

Sage & smoked paprika chicken livers, crispy garlic bruschetta, R49
red beet baby onions, garlic puree

Argentinean prawns, creamy black sesame angel pasta, soya reduction, lemon jam R92

Homemade herb crusted beef Carpaccio RES
Carpaccio of beef, egg tartar, melted parmesan, crispy capers, garlic sticks

Baked rosemary and fig camembert cheese RI5
Camembert, peppadew velouté, olive ciabatta, stuffed peppadew

Pulled pork spring roll, salad of celeriac, baby leaves, boiled egg R52

Chef’s soup of the day R42
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SALADS

Pear & chicken salad R54
Pear, grilled chicken, gorgonzola, roasted pecan nuts

Roasted beetroot salad RE9
Roasted beetroot, goats cheese mousse, marinated mushrooms, upland cress, pistachio biscotti

Greek salad R52
Garden leaves, olives, feta cheese, red onion, mixed peppers, cherry tomatoes

Smoked Norwegian salmon & avocado salad R108
Smoked salmon, avocado, olive oil, a soft poached egg, pickled cucumber, pomegranate seeds

Smoked chicken and bacon salad R79
Smoked chicken, bacon pieces, cos lettuce, pecorino shavings, creamy caesar dressing, a soft
poached egg, herb croutons
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MAINS

Marinated duck breast (Chef’'s recommendation medium — medium rare) R155
Duck breast, butternut mash, celeriac puree, peas & fine beans, orange flavoured jus

Deconstructed chicken curry R125
Chicken, coriander jasmine rice, coconut velouté, curry sauce

Sirloin steak 200g / 300g R135/R165

Sirloin steak, sautéed mushrooms & tomatoes, potato wedges, green side salad

Spring onion braised oxtail stew R185
Oxtail, Portobello mushrooms, soft baby onions, basmati rice

MilK braised pork belly R155

Pork belly, bacon rolled mash potato, sweet baby carrots, apple & fennel salad

Parmesan cabonara pasta RS0
Fettuccini pasta, bacon bits, egg yolk

Braised garlic & mustard flavoured lamb’s neck R189
Neck of lamb, mash potato, green bean compote, orange butternut, pomegranate seeds
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Seared Norwegian salmon SQ
Norwegian salmon, ginger velouté, sautéed onion & potato, buttered baby carrots, butternut

Grilled KingKlip fillet sQ

Kingklip fillet, orange puree, pineapple flavoured stir-fry vegetables, border potatoes

Basil pesto & feta cheese ravioli RS2
Ravioli, tomato sauce, grilled aubergine, baby marrow, parmesan crisps

Slow roasted short rib R148
Short rib, creamy polenta, sweet potato discs, smoked tomato stew

Homemade pie of the day(allow 30 minute waiting period) R95
Homemade pie, parmesan potato croquettes, fresh garden vegetables

Zevenwacht gourmet burgers RI8
Beef burger

200g homemade beef patty, lettuce, tomato, dill cucumber, cheddar cheese, bacon, onion
marmalade, tempura onion rings, potato chips

Chicken burger
Grilled chicken breast, lettuce, tomato, dill cucumber, cheddar cheese, bacon, onion marmalade,
tempura onion rings, potato chips

Vegetarian burger
Crumbed mushroom patty, lettuce, wild rocket, tomato, aubergine, avocado pulp, wholegrain mustard
mayo, tempura onion rings, potato chips

Choice of sauce
Green peppercorn R25
Truffle mushroom R25
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DESSERT

Warm chocolate waffles, strawberry compote, vanilla ice cream, maple sauce R45
Baked cheesecake, meringue dumplings, fresh berries, passion fruit coli R55
Belgian white chocolate fondant, creme fraiche, strawberry coli R65
Pecan maple bread & butter pudding, R50

creamy caramel & citrus sauce, Jack Daniel’s ice cream

Rooibos & orange creme bruleé R49

Decadent red velvet cake, black berry puree, strawberries, vanilla whipped cream R48

Connoisseur cheese platter with preserves (serves 2) R160



