
 

LUNCH MENU

Starter
Venison Carpaccio

Smoked Venison Carpaccio, Parmesan Tuille, Pickled Radish, Fresh Celery, Garlic Aoli
OR

Rustic Greek Salad
Calamata Olives, Danish Feta, Red Onion, Cucumber, Salad Green

 -
Main

Sous Vide Chicken Supreme
Braised Lentils, Saute Wild Mushrooms, Creamy Butternut Puree, Porcini Jus

OR
Fish and Chips

Craft Beer Battered Kingklip, Hand Cut Chips, Tangy Remoulade, English Style Mushy 
Peas
OR

Lamb Rogan Josh
Aromatic Lamb Shoulder, Persian Rogan Josh Sauce

OR
Thai Style Chicken and Prawn Curry

Soy and Sesame Dressing, Cucumber Salsa, Toasted Coconut, Jasmine Rice
OR

Pork Belly
Saute Baby Veg, Mustard Mashed Potato, Red Wine Jus

2-course lunch
Complimentary glass of wine or local beer or cool drink

R300

Central One
FLAVOURS OF

SPRING 



 

DINNER MENU

Starter
Venison Carpaccio

Smoked Venison Carpaccio, Parmesan Tuille, Pickled Radish, Fresh Celery, Garlic Aoli
OR

Rustic Greek Salad
Calamata Olives, Danish Feta, Red Onion, Cucumber, Salad Green

 -
Main

Slow Braised Karoo Lamb Shank
Rosemary Crushed Potato, Baby Beetroot, Red Wine Poached Pear, Crispy Baby Onion,

OR
Grilled A-Grade Rib-Eye

Café de Paris Hollandaise, Rosemary Chips, Braised Asparagus, Stuffed Cherry Tomatoes
OR

French Trimmed Karoo Rack of Lamb
Roasted Garlic Crust, Pea and Mint Puree, Baked Parmesan Gnocchi, Cauliflower, Pea 

and Onion Ragout, Cabernet Jus.
OR

Soy and Ginger Baked Salmon Fillet
Teriyaki Stir Fried Vegetables, Sesame Oil

-
Dessert

Banana Split
Vanilla Ice Cream, Dark Chocolate Ganache, Toasted Hazelnuts, Crispy Wafer

OR
Citrus Crème Brulee

Macaroon, Blueberry Compote, Vanilla Gel, Spun Sugar
OR

Summer Berry Pavlova
White Chocolate Ganache, Strawberry Reduction, Mint

3-course dinner
Complimentary glass of wine or local beer or cool drink

R400
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