Cape to Cuba 

SET MENU

R188.00 per person

(price subject to change)

STARTERS

Trio Of Soup

Chicken and Lime Soup(Hot)

Crab and Coconut(Cold)

Chilli Peppa-dew(Cold)
OR

 Mussels

Fresh mussels in a chorizo & smoked paprika tomato sauce.
                                                       MAINS

Puntas de fillet
Strips of tender fillet pan fried, medium done only, & tossed in a sun dried tomato,

Chocolate, fresh basil & mild chilli sauce                                                                                                                                            
OR


Che Shank


Lamb Shank on the bone served with mashed potato with a creamy mint liquer sauce and veg of the day
OR

Line Fish

Catch of the day – from the trawler in Kalk Bay harbour to your plate, grilled fish of the day Habana style. Served with black bean rice and topped with citrus salsa
OR
Black Bean and Mango chicken

Tender chicken breasts in a mouth watering chilli and honey sauce, served on a bed 

of black bean rice
DESSERT

Nuns’s Signs
Churous to dip in warm chocolate sauce
OR

Tres Leches Cake
Three custard cake

Halaal – All our chicken dishes and line fish are Halaal – Unfortunately our kitchen is not Halaal.

Patrons not dinning with us will be charged a R100 Plate Charge.
