
D A T E  N I G H T  S P E C I A L

THE NIGHT IS YOURS

C O U P L E S  S E T  M E N U

THIS ONES FOR THE LOVERS



STARTERS

CRUMBED  MUSHROOMS  
Mushrooms, coated in a seasoned crumb crust, lightly 
fried to golden. Served with a remoulade dipping sauce.

THA I  BEE F  PHYL LO  PARCEL                                                                   
Crispy phyllo pastry filled with seared teriyaki beef fillet,
served with a homemade sweet chilli dipping sauce

MIN I  PRAWN NACHOS
Crispy tortilla chips with succulent prawns,
zesty salsa and creamy guacamole

SOUTHERN  STY LE  SAUTEED  CH ICKEN  L IVERS
Fresh chicken livers panned with onion, herbs, cayenne 
pepper, smoked paprika, tomato and cream

MAINS

ROASTED  FRESH  GARL IC  PARMESAN F I L L E T                                                                         
Midlands beef fillet grilled to your liking, topped with a 
sauce prepared from roasted fresh garlic, parmesan, 
chives & cream. Served with a choice of fries or roasted 
seasonal vegetables.

MARRY  ME  CH ICKEN                                                 
Tender chicken fillet panned in clarified butter and
parsley until golden napped with a white wine, shallots
and mushroom sauce, finished with parmesan
and fresh parsley. Served with a choice of fries or
roasted seasonal vegetables

S LOW ROASTED  PORK  BE L LY                                                            
Seasoned pork belly slow-roasted with course salt with
a hint of sage; served on parsley mashed potatoes, 
rainbow carrots, fresh string beans with pearl onions
and a plum sauce

NOOCH MAR INARA    
Linguine pasta prepared with fresh cherry tomatoes, 
seasonal julienne vegetables and fresh basil

DESSERTS

CLASS IC  CRÈME  BRULEE
PASS IONFRU I T  PARFA I T

D A T E  N I G H T  S P E C I A L

CHOOSE 2  OR 3  COURSES FROM BELOW,  

INCLUDES A COMPL IMENTARY BOTTLE  OF 

BOPLAAS MOSCATO ROSE ,  FAIRVIEW LA CAPRA 

SAUVIGNON BLANC OR MERLOT.

2  COURSES

R495
3 COURSES

R450
PER COUPLE PER COUPLE


