
Starters
B u t t e r n u t  C a p p u c c i n o  |  R 9 0

Honey roasted butternut soup with cinnamon cream, served with basi l
pesto and garl ic  croutons

C a p r e s e  S a l a d  ( T h e  S p e c i a l  O r i o n  W a y )  |  R 9 5

Layers of  s l iced tomatoes,  f resh mozzarel la  and basi l ,  dr izzled with ol ive oi l
and balsamic glaze,  topped with tangy capers .

A s i a n  I n s p i r e d  C h i c k e n  |  R 1 0 1

Crispy boneless chicken drenched in sweet chi l l i  and oysters sauce,
accompanied by pickled cucumber.

S m o k e  p r a w n s  |  R 2 8 0

6 Himalayan salted prawns,  smoked a la  minute,  served with lemon confit
vinaigrette

M u s h r o o m  R a v i o l i  |  R 1 2 0

Crispy fr ied raviol i ,  f i l led with caramalized portobel lo mushrooms,  served with
spicy creamed tomato sauce

D a l  T a d k a  C u r r y  ( m i l d / m e d i u m / h o t )  |  R 1 2 0

Yel low dal  cooked & steamed with mustard,  onion tomato and red chi l l i .
Served with Basmati  Rice or  Roti

Vegetarian



P a r m e s a n  C h i c k e n  |  R 1 5 5
Parmesan crusted chicken quarter ,  part ly  deboned,  served with mushroom

risotto and glazed zucchini ,  with sauce vierge.

B r a i s e d  B e e f  S h i n  |  R 2 2 5
Atian of  s low cooked beef  shin with caul i f lower and broccol i  puree,  served with gri l led pap

tr iangles ,  lashed with gorgonzola sauce.  

Main Course

P o r k  B e l l y  |  R 2 5 0
Marinated cr ispy pork bel ly  served with smoky potato mash and gri l led

pineapple,  complimented with whole grain mustard and f ig sauce.

P a n - F r i e d  L i n e f i s h  |  R 2 1 5
Gently seared l inef ish on a bed of  vegetables served with scented r ice and

lemon fennel  sauce

L a m b  C h o p s  |  R 3 2 0

Dessert
C h o c o l a t e  P u d d i n g  |  R 7 5

Accompanied by vani l la  custard and cinnamon ice-cream

Charred three spiced lamb chops with mint butter ,  served with garl ic  roasted
potatoes,  dr izzled with cherry port  wine jus

F r e s h  T r o u t  P o k e  B o w l  |  R 1 8 5

Fresh Trout paired with fragrant brown basmati  r ice and fresh vegetables .

I t a l i a n  T i r a m i s u  |  R 8 5

With wi ld berry coul i

A l m o n d  a n d  A p p l e t a r t |  R 1 4 4

Toasted almond f lakes and apple tart ,  served with an almond ice-cream (3 small  tarts)

S o r b e t  T r i o |  R 8 5

Fruit  gel ,  meringue and orange.

C h e e s e  P l a t t e r  |  R 2 2 0

A selection of  cheeses served with a cherry compote and cr isp breads

L a m b  C h o p s  |  R 3 0 5
360g of  lamb chops,  marinated in lemon,  garl ic ,  rosemary & paprika gri l led

to perfection and a choice of  mash,  ros heart  salad or  oven baked vegetable
gratin


