House Braai Vlenu

Starters

Crudité spread

Bubbles and oysters at sunset

Mains
“Staan rib” lemon and salt
Whole fish with Mediterranean dressing

Thinly sliced ribeye on the bone with chimichurri on the
side

Stracciatella, tenderstem, roasted tomatoes and dukkah

Charred gem lettuce, blood orange, lemon, white
anchovies and caesar dressing

Coal fired butternut with hummus, sumac, roasted
chickpeas, coriander and pomegranate

Crispy potatoes with Parmesan crumb

Dessert

Malva pudding with vanilla ice cream
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Scalood Braai Menu

Starters

Crudité spread

Bubbles and oysters at sunset

Mains

Coal fired prawns with lemon and toasted
garlic butter

Whole fish with Mediterranean dressing
Fish collars with braai salt and sesame
Stracciatella, tenderstem, roasted tomatoes and dukkah

Charred gem lettuce, blood orange, lemon, white
anchovies and caesar dressing

Coal fired butternut with hummus, sumac, roasted
chickpeas, coriander and pomegranate

Crispy potatoes with Parmesan crumb

Dessert

Malva pudding with vanilla ice cream
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