
 

 

 
 
 

Gourmet boards… 
 

••• 
Seared pepper-crusted sirloin served with  
chunky mustards and dips with fresh ciabatta (R520) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
▪▪▪ 
Wooden boards filled with whole sides of 
hot smoked salmon, watercress, freshly baked  
sourdough bread, lemon wedges, cool green chilli,  
caper berries and homemade aioli (R650) 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 
••• 
A cheese board filled with a variety of local  
artisanal cheeses served with figs, seedless grapes,  
water biscuits and fresh ciabatta loaves (R420) 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
••• 
A wine barrel board filled with olives, slow  
roasted cherry tomatoes, butternut and feta dip,  
rocket, french loaves, hummus, taztiki and  
grilled marinated aubergine strips (R380) 

 


