
 

Seaside Menu  
 

 
STARTERS & SOUPS 

Starter of the day (please see black board) 
 

Or 
 

Tapas Style White Prawns fried in Chili, Garlic, Parsely and Olive Oil 
 

Or 
 

Soup of the day (please see black board) 
 

Or 
 

Traditional Gazpacho enhanced with a twist of chopped eggs and roasted coconut 
 
 
 
 

MAIN COURSES 
Springbok ‘Potjie’ Stew, braised in Port Wine served with  

Sweet Corn  
Risotto and Grilled Tomatoes 

 
Or 

 
Catch of the day (please see black board) 

 
Or 

 
Mboga Curry ‘Nasi’ topped with a fried Egg and Yoghurt on the side 

 
 
 
 

DESSERT 
Crème Brulee flavored with Tamarind Fruit enhanced with a  

Blonde Coffee Bean Ice Cream 
 

Or 
 

Sorbet of the day spiked with a 5-spice syrup 
 


