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WINTER MENU

Navarin Lamb soup
STARTER: R125 MAIN: R155

Sweet potato & cardamom soup, green pea swirl
STARTER: R85 MAIN: R105

Beetroot Fritter, avocado, sour cream, smoked trout stack
STARTER: R125 MAIN: R185

SALADS

Warm Moroccan Aubergine, tomato, mozzarella, red pepper, dukkah, mint vinaigrette
STARTER: R110 MAIN: R155

Moggs winter house salad, feta, pumpkin seed, broccoli, dried cranberries, creamy mustard

vinaigrette
STARTER: R110 MAIN: R155

Seared ostrich steak, avocado, nutty orbs, chilli coriander vinaigrette
STATER: R125 MAIN: R185

DUCK - R205

Pulled duck pie, blue berry jus, ricotta & walnut salad, orange ginger vinaigrette

BEEF - R210
Slow cooked beef shin(3s0g), red wine, black pepper, créme fraiche, creamy horseradish mash,

carrots & beans

VEGETARIAN - R185

Vegetable & Dal curry, lemon infused basmati rice, sambals

PORK - R215
Grilled mustard honey glazed pork rump steak, hand cut thick chips, roasted winter vegetables,

mushroom sauce

FISH - SQ
Crispy Panko style line fish, jasmine rice, coconut lime sauce, pickled vegetables

DESSERT SELECTION - R105

Chocolate brandy créme brilée / Ginger pudding & custard /Lemon curd layered pancake






