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PALM T\ERRACE

RESTAURANT
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R950 PER PERSON INCLUDING WELCOME CHRISTMAS SPICED INSPIRED
AMARULA EGGNOG COCKTAIL

FOR THE TABLE

A SELECTION OF FAMILY SHARED PLATES

SMOKED TROUT PATE
with pickled cucumber ribbons, dill creme fraiche & rye crisps
CAPE MALAY SPICED LAMB KOFTAS
with minted yoghurt & tomato chutney
GRILLED BABY BEETROOT
with whipped feta, toasted pistachios & basil oil (V)
BUTTERBEAN AND CALABASH NUTMEG SOUP

with coconut cream, nutmeg & pumpkin seed brittle (V)

SOUP COURSE

BUTTERBEAN AND CALABASH NUTMEG SOUP

with coconut cream, nutmeg & pumpkin seed brittle (V)

PALM TERRACE

RESTAURANT

CHRISTMAS

FESTIVE MENW
MAIN COURSE

(Choose one or pre-select for the table)
TRADITIONAL ROAST TURKEY
stuffed with fig & sage, served with cranberry jus
SLOW ROASTED KAROO LAMB SHOULDER
with rosemary jus, minted salsa verde, and confit garlic
PAN-FRIED CAULIFLOWER STEAKS (VEGAN)

with lemon tahini sauce, pomegranate molasses & crispy chickpeas
ALL SERVED WITH GENEROUS SHARED SIDES:

duck fat roast potatoes
herbed olive oil roast potatoes (V)
honey-glazed heirloom carrots & parsnips
christmas spiced pumpkin fritters with cinnamon sugar
charred tenderstem broccoli with almond gremolata

warm mosbolletjie bread with salted butter

DESSERT

CHOCOLATE & CHERRY TRIFLE
with rooibos sponge & whipped cream
MINI AMARULA PANNA COTTAS
with crushed meringue & gold dust

FESTIVE FRUIT MINCE PIE ICE CREAM SANDWICHES



