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; Crlspy godden,sprmg roIIs fllled wrihggentlysprced bbbotle mince, serv7
A chutney sauce and a coolmg yoghurt dnzzle & ’ :

Charred Beef Carp c‘:r‘:‘“o e Vo

Wl \' i A\
R150 \ “*'.‘ri"( M i ' ' P LR A KL BN
S J_rgnt'ly pha"n ﬁbeef tgzrbacolo Wlt\h a defl cate Japane‘se—style\_dre:ésing, finished wit.h.f‘f:j‘,‘_ \
f:"" Parmes\dn andfresh rmcro e AN e M O e Y
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ol \Chéese Fllo‘ Tubes Wrth Cranberry Syrub\‘ W
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F1IIed with creanwFatrv‘Lew BIue Rock cheese and fresh sprlng omons wrapped |ﬁ
; crlsp golden filo pa\étry and: baked untll dellcately crunchy Served wlth a\glos’ A
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i Soup of the Day : '
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Chef’s dally seasonal soup, crafted\for comfort and depth of flavour
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Country Garden Salad fo--rf, Wo Sl

v R95 avocado Optlonal extra R25
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Due to all meals being freshly prepared there may be a waltlng tlme of up to
45 mlnutes on some items w, i

':Z/

R325
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2 SaVOr a peﬁec,tly cooked grilled beef flllet W|th gotdéh fondant potatoe,s, seasonal
vegetablespand your ch0|ce ofsrgnature sauce.

pav o("

Saucé O'p‘t‘ionse B b 9/ ey
'MadagasCan Greeh' Peppercorn}_

% Succulent Lamb - Chops., ,

s ' R250 Beef (The Country Bun’ can' bé; eplaéed '
LA S lows Bralsed splced Elgl curry wrth tehder potat 4e
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Whispering:  Pines §
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y/fe ma2n event. ; St i
: Please note: All meals are freshly prepared SO some dlshes may take up tais

45 minutes to serve. s ‘
Seared Salmon with Cltrus Reductlon e R N
R350.00 < B R
Seared Salmon fillet served with a delicately splced C|trus reductlon fresh orange
%% segments and served W|th baby potatoes and seasonal vegetables 4 ;"3. e

)

SIQ,W béauséd, i ighs ustrxbwhlte que and tomato cassoulet wrth pancetta )
LA roa$ted pe Ers baby mahrow andfresh herbs Served W|th tagllatelle orastarch s
e Chorce ' g T i

A rustic tower of roasted wrnter vegetables and grllled haﬂou _.i4seryed with a velvety
roasted red pepper sauce |vnfus‘ed_W|t,h par_mesan basrrand peppadeWs.,‘
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Extravagant L|moncello Rlcotta Cake ' 5
SRS % e o

oy Irght Itanan styie leoncello ricotta cake with dellcate cntrUs notes flnlshedwrth 2

¥ 1
P

fragrant crtrus syrup, mascarpone cream and a berry co pote

Creme Bru:lée T oA
S|Iky baked vanllka custard fmlshed wrth a dehcatecara ~e11sed s*uga
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A Soft date & glnger sporlge drenched in, warm honey toffee sauce served wrth
van|IIa ice cream fora perfé‘ct naughty wmter dessert ; A s

N

timeless favourlte

¢

/R180 A S
A.curated selection of flne Iocal cheeses; served W|th
crisp crackers‘and asweet fig conserve.

gy Gourmet Cheese PIatte'r.fo .,,Two :
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