
Lord Nelson Restaurant
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P r e - o r d e r  o n l y  

Chef ' s  Choi ce  Menu  
2  courses  R325  |  3  courses  R395  |  4  courses  R510    

F irst   
Smoked  sea  t rout  rou lade  w i th  caper  and  fenne l  par fa i t  and  ocean  greens      

Os t r i ch  carpacc io  w i th  car rot  k imch i ,  miso  labneh  and  dykon      

Sweetbreads  w i th  lachssch inken ,  pea  puree  and  capers   

Roasted  cau l i f lower  sa lad ,  buf fa lo  mi lk  yoghur t ,  toas ted  cashew and  sunf lower  seeds  n  

Cape  w i ld  green  sa lad  v  

Second  
P rawn and  musse l  sa f f ron  ve louté   

Sa l ted  baked  Ce ler iac ,  p i ck led  Je rusa lem ar t i choke  w i th  pars ley  and  cashew nut  tor te l l in i  v ,n  

Roas t  Seabass  w i th  a  pars ley  c rus t ,  bra i sed  fenne l  and  a  lemon but ter  sauce     

Pan  f r ied  t rout  w i th  gar l i c  pota toes ,  charred  baby  gem,  samphi re  and  seaweed  beurre  b lanc  

Third     
Beef  Tournedos  w i th  p ine  r ings ,  smoked  bone  marrow,  ox ta i l  s tu f fed  tomato  and  c reamed bar ley      

Spr ingbok  lo in  w i th  spätz le ,  sp inach ,  J e rusa lem ar t i choke  and  o l i ve  caper  sa l sa  n    

Pan  roas t  qua i l  b reas t ,  conf i t  l eg  d im sum and  oys ter  brocco l i  w i th  ch i l l i  and  gar l i c          

Gr i l l ed  lamb lo in  w i th  bra i sed  cabbage ,  bacon ,  on ion  puree  and  s low cooked  neck  p ie  

Fourth     
Coconut  and  pass ion  f ru i t  dome wi th  pass ion  f ru i t  sorbet  

Lemon curd  s l i ce ,  mer ingue  wafers ,  l emon sorbet  w i th  thyme crumble   

Sa l ted  peanut  and  choco la te  mousse  w i th  g inger  i ce  c ream    

Dark  choco la te  fondant  w i th  amaru la  i ce  c ream  

Gruyere  and  Parmesan  tw ice  baked  souf f lé  w i th  app le  pate  de  f ru i t     

     

Se lec t ion  o f  loca l  cheese ,  preserves ,  bread  and  b i scu i t s  (Supp lement  R55  or  add  R150 )  

O p e n  M o n d a y  t o  S a t u r d a y  f r o m  1 8 h 3 0  t o  2 2 h 0 0    

1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t a b l e s  o f  6  a n d  m o r e  


