
COUPLES MENU

Delights



COUPLES MENU
STARTERS

C A M E M B E RT  B I T E S

Camembert cheese crumbed served golden with a sweet & spicy dip

C H I C K E N  L I V E RS

Prepared in lemon and herb or our legendary peri-peri sauce, served 
with toasted sour bread

C AST  I RO N  PA N N E D  M US S E L S

Fresh Saldanha Bay mussels, prepared in a cast iron pan, with white 
wine, parsley, garlic, fresh cream and sprinkle of Parmesan cheese

C H I C K E N  T R I N C H A D O

A Portuguese classic dish with free range chicken breast grilled, 
tossed in a pan lemon and herb or peri-peri sauce and served with 
sliced toasted ciabatta

MAINS

AS I A N  C H I C K E N

Sesame crumbed free range chicken breast tossed in a sticky teriyaki 
sauce, served on a bed of fragrant rice sprinkled with spring onion

J E S S E  JA M E S  L I N G U I N E

Cajun grilled chicken, seasoned with garlic, parsley & white wine 
sauce, tossed in linguine

B u d da  BOW L  ( V )

Roasted chickpeas, purple cabbage, spinach, brown rice, quinoa, 
falafel, sweetcorn & avocado, drizzled with a balsamic dressing

P O R K  B E L LY

Slow roasted pork belly with a parsnip puree and fragrant apples, 
served with mashed potato or roasted vegetables

DESSERTS

C r è m e  B r u l e

Sa lt e d  C a r a m e l  Pa n n a  Cot ta

FREEFOLLOW US

S e l ec t  yo u r  co u rs e s  F RO M  b e low

  Includes complimentary bottle of 
Fairview La Capra Merlot or Sauvignon Blanc

2 COURSES

R379
3 COURSES

R395

COUPLES MENU


