
 

Chef’s Choice Menu  
 

 
 

STARTERS 
Carpaccio of Impala Filet sprinkled with Pecorino shavings 

 
OR 

 
Classic Salad Caprese with imported Buffalo Mozarella and Plum Tomatoes (V) 

 
OR 

 
Small Sashimi Platter 

 
OR 

 
Cappuccino of Lobster Tomato bisque topped with whipped cream  

 
 
 
 
 

MAIN COURSES 
Barbeques Warthog Filet  

served on a Sweet Potato Rosti and a Mushroom Gravy 
 

OR 
 

Seared Imported Norwegian Salmon  
with Parsley Potatoes and a Sauce Hollandaise 

 
OR 

 
Grilled Beef fillet accompanied with Mashed Potato and a Red wine Jus 

 
OR 

 
Wellington of Camembert enhanced with a Raspberry Coulis  

 
 
 
 
 

DESSERT 
Crème Brulee flavored with Tamarind Fruit  

enhanced with a Blonde Coffee Bean Ice Cream 


