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STARTERS MAINS
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BEEF CARPACCIO LINE FISH OF THE DAY

Thinly sliced, 28-day matured beef sirloin, With Salsa Verde, garlic mash, green beans,

finished with a teriyaki drizzle, Japanese mayo, IPEncs TRy S 1S E2 posthes AU

SIRLOIN 250G
e 28-day Matured beef, flame grilled on Namibian
hardwood and charcoal. Brushed with herb-infused
CRISPY CALAMARI tallow and served with roasted bone marrow,

micro herbs and toasted ciabatta.

lemon and chips.

Lightly fried calamari, served with

green tartar sauce and fresh lemon. L
SIGNATURE 4X4
Four triangle rolls, four shrimp rolls and spicy tuna roll.
Topped with tempura prawns and drizzled with sweet
chili mayo. Finished with spring onion, seven spice,
PARMESAN & AVO SALAD

sesame Di] ﬂl'ld sesame SEEdS.

Avo, parmesan, dill pickled cucumber, mint, S

sliced radish, red onion, wild rocket, baby TRUFFLE & PARMESAN GNOCCHI
gem, honey & Dijon mustard dressing. Homemade gnocchi. 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.

CHICKEN CEASAR SALAD

Free-range flame grilled chicken breast, erisp baby gem,
anchaovy, shaved Parmesan, sliced radish and croutans.
Tossed in a classic Ceasar dressing. Served with a

crumbed poached egg.

DESSERTS

DESSERT OF THE DAY.
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We are a small famiiy-qwned and run collection which includes: “‘:'—"._,-.-__- T <3 ]
Grand Pavilion, Sevruga, Harry's Beach, and Harry's Oyster Bar. S e




