To Start

Sala Fresh Oysters
Fresh Local Oysters 45 each

Taste of Sala Wines

Sample three of our favourite Sala wines and learn a bit more about the
process of wine making. Dawn Patrol Sauvignon Blanc, Leeuwekuil Rose &
Villiera Merlot. 175 pp

THREE COURSE DINNER MENU 795

Freshly baked Breads served with Farmhouse Butter.

Starters

Cured Wagyu Carpaccio,
Lemon Caviar, Biltong Ginger Candy Floss, Parmesan Bark, Micro Herbs &
Freeze-Dried Strawberries.

Citrus Cured Duck,
Green Banana, Sweet Onion Relish, Naartjie Jus, Pea Puree, Sesame &
Chocolate Honeycomb and Popped Sorghum Disc. (GF)

Cape Malay Mussel & Corn,
Charred Mussels, Mebos Carrot Atchar, Smoked Sweetcorn Chowder,
Coriander & Curry Oil.

Boerenkaas Butternut Créme Brulé,
Roasted Butternut Soup, Coconut Coal Tuille, Parmesan Potato Gnocchi,
Pumpkin Fritter. (V)

(V) Vegetarian, (GF) Gluten Free



Mains

Lamb Bordelaise,
Celery Sweet Potato Puree, Red Wine Reduction, Baby Pearl Onions, Sauteed
Button Mushroom. (GF)

Balsamic Beef Fillet,
Butternut Puree, Beetroot, Butternut & Potato Pave, Maple Baby Carrots,
Parmesan Baby Spinach, Cranberry & Balsamic Reduction.

South Indian Plant Based Fish Curry,
Tomato & Green Chilli Curry, Braised Cumin Yellow Potato, Poppadom &
Dhukka Basmati Rice.

Kingklip & Prawn Champagne Beurre Blanc,
Parmesan, Truffle and Buttered Pea Risotto, Creamy Leek & Asparagus Cream,
Wilted Baby Spinach, Pickled Shimeji Mushrooms. (GF)

Deserts

Butterscotch Panna Cotta,
Peppermint Crisp Ice Cream, Shortbread Biscuit Crumble.

Persian Love Cake,

Almond & Rose Syrup, Evaporated Milk Custard, Gingerbread Ice Cream
Pistachio Kataifi.

To End

Seasonal Fruit Platter,
Selection of Seasonal Fruit (V) (serves 2) 135

Cheese & Preserves Platter,
Selection of local cheese, preserves & melba toast (serves 2) 210

(V) Vegetarian, (GF) Gluten Free



