
 

(V) Vegetarian, (GF) Gluten Free 

T o  S t a r t  

Sala Fresh Oysters 
Fresh Local Oysters      45 each 

 

T H R E E  C O U R S E  L U N C H  M E N U   6 9 5  

Artisan Focaccia with Humus & Sundried Tomato pesto. 

S t a r t e r s  

Crispy Firecracker Calamari,  
Sweet red Pepper Relish, Baby Leaf Salad, Capers. 

Springbok Carpaccio,  
Chilli Peppadew & Pineapple, Pea Tendrils, Cream Cheese, Candied Nuts, 
White Balsamic Caviar. (GF) 

Black Truffle Steak Tartar,  
Beef Fillet, Pickled Cucumber, Cream Cheese, Shallot Salsa & Crostini.  

Smoked Salmon & Avo Salad,  
Wild Micro Herbs, Horseradish Dressing, Crispy Capers. (GF) 

Prawn & Citrus Salad, 
Steamed Prawns, Ginger & Dijon Dressing, Baby Leaf, Orange, Avocado & Feta. 
(GF) 

Pea Protein Vegan Dim Sum,  
Shitake Miso Jus, Kimchi, Lemongrass Oil, Toasted Sesame Seeds. (V) 

Tomato Consommé,  
Bocconcini, Balsamic Honey Rosa Tomato, Basil Pesto, Cucumber Ribbons. 
(GF)(V) 



(V) Vegetarian, (GF) Gluten Free 

 

M a i n s  

 
Grilled Norwegian Salmon, 
Sweet Potato Crush, Peppadews, Feta, Coriander, Crisp Tempura Baby 
Spinach, Minted Pea Puree. 

Burnt Butter Line Fish, 
Greek Style Couscous, Lemon Butter Caper Sauce, Basil, Fresh Tomato Salsa. 
(GF) 

Seafood Truffle Pasta, 
Butter Poached Prawns, Mussels, Filled Tortellini Pasta, Bouillabaisse Sauce, 
Truffle Oil. 

Beef Rib Eye,  
Potato & Parmesan Rustic Wedges, Deep Fried Marrow Bone, Sweet Onion & 
Red Wine Reduction. 

Moroccan Chicken, 
Dukkha Spiced Butternut, Red Pepper Chermoula, Date & Coriander Couscous, 
Balsamic Reduction, Toasted Cashew Nuts. 

Butternut & Three Cheese Tortellini, 
Caramelized Roast Butternut Puree, Sundried Tomato, Balsamic & Honey 
Aubergine Feta Scrolls. (V) 

Wild Mushroom Arancini, 
Tomato Napolitana, Parmesan, Charred Shimeji, Pea Tendrils. (V) 

 

 

 

 

 

 

 



(V) Vegetarian, (GF) Gluten Free 

 

D e s e r t s  

Almond Tart, 
Shortcrust Pastry, Sugared Toasted Almonds, Vanilla Bean Ice Cream. 

Biscoff Baked Cheesecake,  
Lemon Zest, Berry Coulis, Fresh Cream. 

Citrus Crème Caramel,  
Yuzu & Orange Caramel, Cinnamon Tuile. 

 

T o  E n d  

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

Cheese & Preserves Platter,  
Selection of local cheese, preserves & melba toast (serves 2)  215 


