
VEGAN  
MENU

E N T R É E
ANTIPASTO PL ATTER
marinated vegetables, SA local olives, 
spiced capsicum hommus, vegan feta,  
salt and pepper fried tofu, chipotle aioli, 
Turkish bread  

M A I N
CHIMICHURRI CAULIFLOWER STEAK
romesco sauce, pickled fennel, rocket, 
toasted almonds, drunken cranberries, 
seeded mustard vinaigrette  

D E S S E R T
LEMON SLICE
coconut ice cream, lemon gel,  
maple coconut crumb



C H R I S T M A S 
L U N C H

DRINKS

PIKE & JOYCE SPARKLING PINOT NOIR

SHAW + SMITH SAUVIGNON BL ANC

LOBETHAL ROAD PINOT GRIS

SONS OF EDEN FREYA RIESLING

SEPPELTSFIELD GRENACHE ROSÉ

TORBRECK WOODCUT TERS SHIRAZ 

SONS OF EDEN KENNEDY GSM 

NO, NO. NON-ALCOHOLIC ROSÉ 

TAP BEER

HILLS APPLE CIDER 

HEINEKEN ZERO 

SOFT DRINK

JUICE


