2 Course — R450 |

STARTERS
©

TRUFFLE & PARMESAN
INFUSED CAULIFLOWER SOUP

With smoked salmon trout, lumpfish caviar

and crispy crumb.

OXTAIL RAVIOLI

Served with a rich wine and bone marrow

reduction, charred pearl onions and parmesan.
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CAESAR SALAD

Crisped baby gem, anchovy, shaved parmesan,
sliced radish and ciabatta croutons. Tossed in
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soft crumbled egg.

GARDEN SALAD (V)
Wild rocket, crispy baby gem, petit pois,

radish, red onion, Avo, vegan parmesan,

I]E.Ei]. ﬂ'il, mapIE and Dij.l:ll'l &ressing.

grand
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WINTER MENU
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3 Course — R550

MAINS
®

FRESH LINE FISH

Served on garlic mash. With green beans,

rocket, Japanese mayo, Salsa Verde and

a soft poached egg.

PRAWN LIGUINI

Pan fried prawns, Parmesan and zucchim.

and garlic sauce.

SLOW ROASTED LAMB SHANK

Served on garlic mash, baby carrots,

garlic confit and red wine jus.

TRUFFLE & PARMESAN GNOCCHI

Homemade gnoechi. Served with roasted butternut,
crispy sage, shaved Parmesan, roasted Bella rose
tomatoes, pan fried mushrooms, blackened pearl
onions, charred artichokes and pumpkin seeds.

Served with a rich Parmesan truffle cream sauce.
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WARM MALVA PUDDING

Warm caramel-s::raked sSpOnge.

Served with créme ang[aise.

PANNA COTTA
Amaretto infused yogurt panna cotta,
Served with Prosecco berr}f coulis

and fresh berries.

TONKA BEAN INFUSED
CREME BRULEE
With fresh berries.
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COLLECTIONMN
We are a small family-owned and run cellection which includes:

Grand Pavilion, Sevruga, Harry's Beach, and Harry's Oyster Bar.
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