
APPETIZERS
C H I C K E N  L I V E RS  F i ga d o  d e  Ga l i n h a

Chicken livers in a lemon & herb or peri-peri sauce, 

served with toasted ciabatta.

C ast  I ro n  Pa n n e d  Sa l da n h a  M us s e l s

Prepared with fresh garlic, parsley, white wine then 

finished off with fresh cream and Parmesan. 

C h i c k e n  T r i n c h a d o

Done in our traditional Portuguese sauce,

in your choice of lemon & herb or peri-peri,

served with toasted ciabatta.

T h a i  co r i a n d e r  c a l a m a r i

&  sq u i d  sa l a d

Falkland calamari grilled, dressed with our Asian 

dressing, served on a crisp garden salad with roasted 

pecan nuts and marinated roasted peppers.

MAINS
L i n g u i n e  è  P e sc e  F r e sco

Pan seared line-fish of the day  in garlic butter, set on 

linguine aglio e olio, napped with a classic Beurre Blanc 

sauce and finished with a Parmesan dust.

C h i c k e n  Sa lt i m bo cc a

Grilled free-range chicken fillet, topped with our 

homemade Neapolitan sauce, cured prosciutto ham

and mozzarella, top grilled until golden and 

served with your choice of fries, roasted seasonal 

vegetables or creamy mashed potatoes.

St e a k  Bo r d e l a i s e

Prime fillet of beef, with a classic French red wine 

reduction sauce, prepared with shallots, veal stock, 

butter, ground black pepper, and herbs, served

with your choice of rustic fries, mashed potatoes

or roasted seasonal vegetables.

H o m e - Ba k e d  G r e e k  M o us sa k a  ( v )

Layers of eggplant, Bolognese lentils, spinach, feta, 

potatoes and fresh tomato sauce, with a hint of 

cinnamon and cheesy béchamel

DESSERTS
L av e n d e r  i n f us e d  c r è m e  b r u l é e

L i m o n c e l lo  c h e e s ec a k e  m o us s e

SEASONAL
MENU 

BOOK NOW TO RESERVE YOUR TABLE

2 COURSES R289

R2953 COURSES PER PERSON

0 6 4  7 2 3  4 1 0 1  /   03 1  76 5  7 3 2 2   /   03 1  76 5  7 3 2 6

bookings@oscarscafehillcrest.co.za


