MENU

AtholPlace

RESTAURANT

Starters

Cauliflower Soup
Rye Crisps & Baby Fennel

Wild Mushrooms
Quinoa — Garlic Espuma — Parma Ham Crisps

Tempura Prawns
Avocado — Spring Onion Mayo & Chili Caramel

Mains

Beef Fillet
Vine Tomatoes — Truffle Butter — New Potatoes

Seabass
Fennel & Citrus Curry — Squid Ink — Baked Fennel

Duck Breast
Pea Aranchini — Red Cabbage — Gooseberries

Risotto
Beetroot — Parmesan Foam

Desserts

Dark Chocolate Torte
Berry Soup — Berry Ice Cream

Orange Cake
Bitter Chocolate Ice Cream — Textures Of Orange

Local Cheese Board
Lavash — Preserve

R550 per person
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