RESTAURANT

WlNITER NERNU
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2 Course — R395 | 3 Course - R495

AVAILABLE ALL DAY

STARTERS

TOM YUM SOUP
Fragrant hot and sour broth. Infused with garlic, chili, ginger, lemongrass, lime

and nom pla. Served with prawn wontons, sesame seeds and coriander.
L2
BEEF TATAKI

Seared matured beef sirloin. Served with Japanese mayo,

Teriyaki, Daikon, cucumber and freshly grated horseradish.
4
VEGETABLE CRUNCH ROLL

Filled with cucumber, cream cheese and seven spices. Topped with

sesame oil and spring onion. Served with chili mayo.

MAINS

FRESH LINE FISH
Gratinated with coconut, lime zest, chili and sesame Panko crumb.
Served with a Thai green curry sauce, sautéed winter greens,

coriander, lime and sticky rice.
°
CRISPY PRAWN AND CALAMARI

Fried prawns and calamari. Marinated in sesame oil, garlic chili, lime

and fresh herbs. Served with soy honey dressing sauce and spicy miso mayo.
3

SLOW BRAISED BEEF SHORT RIB

With Gochujang and coriander gremolata.

Served with charred cabbage and garlic mashed potato.

DESSERTS
TONKA BEAN DARK CHOCOLATE TORTE
INFUSED CREME BRULEE With peanut brittle, smoked salt, candied ginger,
With toasted sesame seeds. arange zest, spiced crumble & vanilla ice cream.
©

WINTER EXPERIENCE
TWO COURSES THREE COURSES
R395 | R495
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