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MACARONI & CHEESE
SPAGHETTI BOLOGNESE
BEEF & MUSHROOM LASANGE
BOBOTIE 
 

CHAMOMILE BRAISED CHICKEN 
LAMB SHANKS

SESAME, GINGER & CORIANDER CHICKEN
RARE ROASTED LAMB
RARE ROASTED BEEF

SALTED BEEF
PASTRAMI

MEAT BALLS
BEEF CARPACCIO

BABAGANOUSH 
ROASTED CAULIFLOWER
STEAMED BROCOLLI
ROASTED PEPPERS
MIXED GREENS
GLAZED CARROTS
CAULIFLOWER GRATIN
ROASTED SWEET POTATOES
ARTICHOKES
CREAMED SPINACH
STEAMED SPINACH

CHOPPED LIVER
HALLOUMI

FRESH ANCHOVIES
CHOPPED HERRING

MIXED GREENS
TZATZIKI

TARAMASALATA
GUACOMOLE

AUBERGINE DIP
SAUERKRAUT

SEASONAL SOUPS

DEATH BY CHOCOLATE
FUDGE

CARROT CAKE

V E G E T A B L E S

Daily offerings may vairy depending on availability

ROAST POTATOES
RICE
CREAMY MASH POTATOES
NOODLES
COUS COUS
HERBY PILAU RICE
COUS COUS ROYALE
GARLIC, FETA AND MASHED POTATOES
NEW POTATOES

COLESLAW
LEAFY GREEN SALAD

CHEF SALAD
CHICKEN SALAD

VEGETARIAN PASTA SALAD
CHEESE SALAD

BEAN SALAD
POTATO SALAD

QUINOA & BEETROOT SALAD

A D D I T I O N A L S

D E S S E R T S
BAKED CHEESECAKE 
APPLE STRUDEL
CHOCOLATE CAKE
CREME BRULEE


