ROASTED TOMATO AND PEPPER SOUP
Oven roasted tomatoes blended with peppers and served with croutons
and a sour cream swirl

N3,400

ROASTED PUMPKIN AND RED ONION SOUP
Pumpkin soup infused with Thai ﬂavours and coriander

N3,500

CHICKEN SOUP
Slow braised chicken broth infused with Mediterranean herbs and ﬁnished
with cream and basil pesto

N3,500

BOUILLABAISSE SOUP
Tradi onal seafood soup with fresh line ﬁsh and shellﬁsh in a tomato and
saﬀron broth served with rouille

N4,800

NIGERIAN PEPPER SOUP
A choice of cubed chicken or ﬁsh in a pool of clear spicy bouillon

N3,900

TRADITIONAL CAESAR SALAD
Op onal grilled chicken
Crispy back bacon, mixed baby le uce, and black pepper croutons,
fresh parmesan shavings and Caesar dressing

N4,200
N5,000

CHICKEN TANDOORI SALAD
Tandoori spiced chicken breast, grilled to perfec on, placed on a bed of baby
le uce leaves, parmesan shavings with a peppadew, crouton, cucumber
and tomato salsa and drizzled with a sesame oil and coriander aioli

N4,500

CRISPY CALAMARI SALAD
Fried calamari served with pickled vegetable ribbon salad, lemon gel and avocado
and herb foam

N4,300

CREAMY SPINACH AND SALMON SALAD
Fresh spinach, smoked salmon, boiled egg and croutons served with a
creamy vinaigre e

N4,600

PANACHE GREEK SALAD
Baby mixed le uce, tomatoes, onions, feta, avocado and dressed with basil
pesto vinaigre e

N4,700

PEPPERED PRAWN SALAD
A combina on of mixed baby le uce and waldorf salad, topped with pan seared
prawns tossed in lemon, crack black pepper ﬁnished with pickled ginger

N4,900

SEAFOOD NIÇOISE SALAD
Old fashioned Nice style salad with a mix of sautéed ﬁsh ﬁllet, calamari and
prawns served with anchovy lemon vinaigre e

N4,900

Breakfast

(Available from 7am – 11am)

HEALTHY BREAKFAST
Nu y muesli topped with fresh fruit, yogurt and honey

N3,750

FRUIT PLATTER
An assortment of exo c, so and hard seasonal fruits

N2,500

CROISSANTS: Hot Croissant served with the following:
Jam
Grated cheese
Cheese and tomatoes
Cheese and Bacon
Ham and cheese

N2,600
N3,300
N3,500
N3,750
N3,750

OMELETTES: (served with toast)
Plain
1 Filling
2 Fillings
3 Fillings
Fillings – Cheese, Ham, Tomatoes, Onions, Mushrooms, Bell Peppers
FARM HOUSE BREAKFAST
1. One egg, 2 rashers of bacon, grilled tomato, toast and juice

N1,500
N2,100
N2,700
N3,300

N3,000

2. Two eggs, 3 rashers of bacon, grilled sausage (chicken or beef)
grilled tomato, sautéed mushrooms, toast, jam and juice

N4,200

3. Two eggs, 3 rashers of bacon, grilled sausage (chicken or beef)
chicken livers or savory mince, toast, jam and juice

N5,300

4. Vegetarian – scrambled eggs, grilled tomato, mushrooms,
hash brown, baked beans, toast, jam and juice
(Bacon alterna ve: ROAST BEEF)

N4,200

HOT BEVERAGE
Small Plunger Coﬀee
Small Decaf Plunger
Americano
Espresso
Double Espresso
Cappuccino
Milo

N900
N900
N1,000
N950
N1,500
N1,200
N1,200

Black Tea
Decaf Tea
Earl Grey
Rooibos
Green Tea
English Breakfast

N850
N850
N850
N850
N850
N850

PRAWN BRUSCHETTA

Light Meals
(Available from 11am to 5pm)
Our light meals are served with a choice of side french fries or garden salad
CRISPY CHICKEN WRAP
Sautéed chicken strips, baby le uce, tomatoes salsa and sweet chilli

N5,300

BEEF PREGO WRAP
Portuguese style strip of beef and juliennes vegetables pan fried with peri-peri

N5,500

TRIO BURGER
Three assorted mini burger home made lamb curry pa y with mint chutney,
beef with salsa and chicken with sweet chilli and topped with onions rings

N5,800

BEEF CHEESE BURGER
Home made pure beef pa y basted with BBQ sauce on the bed of mixed baby le uce
topped with cheese and onions rings

N5,800

CHICKEN BURGER
Flamed grilled chicken ﬁllet basted with sweet chilli infused with
lemon grass placed on bed of baby le uce, salsa and onions rings

N5,600

SPICY CAJUN CHICKEN WINGS (6 PIECES)
Coated with Cajun and served with French fries or garden side salad

N4,600

SPICY CAJUN CHICKEN WINGS (12 PIECES)

N8,000

Toasted Treat
BACON AND EGG
Choice of your bread ﬁlled with bacon and egg

N3,600

BACON CHEESE AND EGG
Op on of your bread stack with crispy bacon, cheese and fried egg

N3,600

CHEESE AND TOMATOES
Vegetarian combina on ﬁlling of cheese ,tomatoes and le uce

N3,600

CLASSIC PANACHE BLT
Classic sandwich, layered toasted bread with roast beef, tomato,
le uce and mayonnaise Finished with a choice of your side dish

N3,700

CLUB SANDWICH
Consis ng sandwich made from brown or white bread ﬁlled with chicken mayo,
tomato, bacon, egg and cheese

N5,500

ROASTED TOMATO AND PEPPER SOUP
Oven roasted tomatoes blended with peppers and served with croutons
and a sour cream swirl

N3,400

ROASTED PUMPKIN AND RED ONION SOUP
Pumpkin soup infused with Thai ﬂavours and coriander

N3,500

CHICKEN SOUP
Slow braised chicken broth infused with Mediterranean herbs and ﬁnished
with cream and basil pesto

N3,500

BOUILLABAISSE SOUP
Tradi onal seafood soup with fresh line ﬁsh and shellﬁsh in a tomato and
saﬀron broth served with rouille

N4,800

NIGERIAN PEPPER SOUP
A choice of cubed chicken or ﬁsh in a pool of clear spicy bouillon

N3,900

TRADITIONAL CAESAR SALAD
Op onal grilled chicken
Crispy back bacon, mixed baby le uce, and black pepper croutons,
fresh parmesan shavings and Caesar dressing

N4,200
N5,000

CHICKEN TANDOORI SALAD
Tandoori spiced chicken breast, grilled to perfec on, placed on a bed of baby
le uce leaves, parmesan shavings with a peppadew, crouton, cucumber
and tomato salsa and drizzled with a sesame oil and coriander aioli

N4,500

CRISPY CALAMARI SALAD
Fried calamari served with pickled vegetable ribbon salad, lemon gel and avocado
and herb foam

N4,300

CREAMY SPINACH AND SALMON SALAD
Fresh spinach, smoked salmon, boiled egg and croutons served with a
creamy vinaigre e

N4,600

PANACHE GREEK SALAD
Baby mixed le uce, tomatoes, onions, feta, avocado and dressed with basil
pesto vinaigre e

N4,700

PEPPERED PRAWN SALAD
A combina on of mixed baby le uce and waldorf salad, topped with pan seared
prawns tossed in lemon, crack black pepper ﬁnished with pickled ginger

N4,900

SEAFOOD NIÇOISE SALAD
Old fashioned Nice style salad with a mix of sautéed ﬁsh ﬁllet, calamari and
prawns served with anchovy lemon vinaigre e

N4,900

CHILLI CON CARNE
Sweet corn cake stack with guacamole and julienne of vegetables

N2,700

CHICKEN LIVERS
Grilled and served in a peri peri based sauce, served with a bread roll

N2,700

GARLIC SNAILS
Prepared in a creamy garlic sauce and served with brown bread

N2,900

PRAWN BRUSCHETTA
Spicy marinated prawns on meze style brusche a's, mainly – olive and red onion,
sundried tomato and peppadew, And mushroom And cream cheese brusche a
dressed with a creamy cheese sauce

N3,800

TEMPURA PRAWNS
Tempura ba ered prawns, deep fried and served with a lemon grass
Infused sweet chilli and tempura dipping sauce.

N3,800

ASIAN BEEF FILLET
An Asian inﬂuenced beef, marinated in an Indonesian chilli and ginger soya sauce,
wrapped with seaweed. Served with a combina on of purees that include banana,
ginger and carrot, salad and crispy ginger drizzled with soya sauce.

N3,900

PRAWN SPRING ROLLS
With ginger, lime and sweet soya dipping sauce

N4,300

BALSAMIC FILLET STEAK
Sealed and sliced beef ﬁllet layered with thinly sliced tomato and ﬂash fried new potatoes,
topped with herb infused balsamic and red wine reduc on

N4,400

PERI-PERI SNAILS
Slow cooked tradi onal snails served in a peri-peri based sauce served with a bread roll

N4,500

FISH CAKES
Thai style with mild wasabi mayo, lemon grass infused sweet chilli served with crispy
sweet potato chips

N5,800

GRILLED LINE FISH
With so herb crust, saﬀron new potatoes and juliennes vegetables

N7,200

PRAWN CURRY
Simmered in tradi onal Durban spices and tamarind served with basma rice,
sambals and poppadum

N7,900

PRAWN PASTA
Pan fried prawns, mushrooms and green peas in a cream base, served with penne,
linguini or tagliatelle

N7,900

SALMON AND PRAWN RISOTTO
Pan fried Sco sh salmon with creamed saﬀron, garlic, onions, Arborio rice and
white wine, ﬁnished with parmesan and tempura prawns

N8,000

SALMON TERIYAKI
Sco sh Salmon grilled to perfec on, served with homemade pickled cucumber,
honey glazed sweet potato rounds and served with teriyaki reduc on

N8,500

ORANGE GLAZED SALMON
Sco sh salmon with orange and star anise glaze, served with a potato ros and
baby spinach

N8,500

SALMON CONFIT
Oil poached salmon with saﬀron potato, onion-pea ragout,
beetroot puree and lime veloute

N8,900

SMOKED SALMON SOLE
Served with potatoes puree, baby spinach and basil, tomato beurre blanc

N8,900

BAKED SOLE AND PRAWNS SUPREME
Professionally stuﬀed baby sole with prawns, mushrooms and creamy garlic sauce.
Served with sautéed mixed diced vegetables and sumo yam chips

N8,900

Prepared the tradi onal Mozambican way and served with seasonal vegetables
And a choice of rice or chips
TIGER PRAWNS

SQ

PANACHE PETIT PLATTER
Queen prawns, Tiger prawns & Calamari

SQ

PANACHE SHELLFISH PLATTER
Combina on of Baby Lobster, Queen Prawns, Tiger Prawns & Calamari

SQ

PLATTER FOR TWO
Baby lobster, queen prawns, ger prawns, calamari, mussels and line ﬁsh

SQ

MIXED GRILLED SEAFOOD
Grilled calamari steak, shell oﬀ prawns and medallions of ﬁsh with
garlic and Cajun spice

SQ

GRILLED LOBSTER
Tradi onal grilled with garlic sauce
.
LOBSTER THERMIDOR
Baked with creamy white wine, garlic, mushrooms sauce, served with
seasonal vegetables and sumo yam chips

SQ
SQ

VEGETARIAN PASTA
Grilled baby corn and peas grilled with cumin and garlic infused
olive oil and served with penne, linguini or tagliatelle

N6,900

WILD MUSHROOM RISOTTO
Grilled exo c mushrooms pan fried in olive oil with Arborio rice, white wine,
Vegetable stock and cream, ﬁnished with a splash of truﬄe oil, parmesan tuile and
basil pesto

N7,200

TIAN WITH POLENTA
Classic seasonal vegetable bake with mushroom ratatouille served with
tomatoes coulis and polenta

N7,200

VEGETABLE CURRY
Seasonal vegetables with mushrooms simmered in a curry base sauce and
served with basma c rice sambals and poppadum

N7,000

OXTAIL
Served on the bone with rice and saﬀron new potatoes

N8,500

LAMB SHANK
Moroccan style braised lamb knuckle served with mint and raison couscous,
caramelized pineapple and red wine poached baby onions

N8,500

CURRY LAMB SHANK
Slow roasted curry infused lamb shank with garam masala, and coriander served with
mash potato and seasonal vegetables

N8,500

BEEF TOURNEDO
Charred grilled beef ﬁllet, pommes dauphine, green beans and
tomatoes salad topped with béarnaise sauce

N8,800

CôTE DE BEOUF
Beef fore rib with truﬄe potatoes mash and baby vegetables

N8,800

PORK RIBS
Prepared with soya, honey and ginger glaze, served with sumo chips and
seasonal vegetables

N8,900

PARADISE FILLET
Beef ﬁllet grilled to perfec on served with garlic snails and prawns, muesli powder,
pan fried mushrooms, potato terrine, basma c rice and port wine jus

N9,000

PRIME RIB
Lazy aged prime rib, pearl barley riso o, served with sautéed seasonal
vegetables and port wine jus

SQ

Our meat is served with sumo chips, glazed baby vegetables and a choice of sauces:
Port wine jus N800, Blue cheese N800, Béarnaise N800, Mushroom N750, Cheese
and mushroom N750, Black pepper corn N800, Creamy garlic N750
RUMP
RIB EYE
FILLET

N7,700
N7,900
N8,100

FLAME GRILLED BABY CHICKEN
Rubbed with maldon sea salt, fresh chilli, lemon, served with sumo chips

N7,600

CHICKEN AND CORIANDER ROULADE
Chicken roulade and drums cks served with fried pap,
broccoli soil, tomato royale, broccoli-tomato tortellini and chicken jus

N7,800

MARGRET OF DUCK ORANGE
Roasted duck breast served with Cointreau and orange glaze sauce

N8,000

DUCK LEG CONFIT
Slow braised Sous Vide Style duck leg conﬁt with a potato dauphinoise,
honey glazed root vegetables and topped with preserva ve ﬁg and port wine jus

N8,000

BEEF FILLET AND PIE
Grilled ﬁllet, braised beef cheek pie, sautéed mushrooms,
potatoes puree and thyme infused red wine jus

N8,400

LAMB CHOPS
French trimmed, rubbed with our panache steak spice served with mint pea purée
and sumo chips

SQ

PEPPERED CHICKEN

West African Fusion
LINE FISH EFO-RIRO
Grilled line ﬁsh with local braised spinach. Served with poundo yam or semovita

N7,200

SEAFOOD VEGETABLES OKRO
Cube ﬁsh ﬁllet, calamari, snail and prawns in the pool of okro. Served with
semovita, wheat or poundo yam

N8,200

LAMB EDIKAIKONG
Tender lamb shank glazed with garlic and hot smoked paprika sauce,
plated on a bed of vegetable soup. Served with poundo yam or semovita

N8,500

TRADITIONAL CHICKEN AMMIWO
Roasted spiced chicken served with savoury jollof tuwo and tomatoes, onions salsa

N7,600

CHICKEN MAAFE (GROUNDNUT STEW)
Cubes of chicken ﬁllet in spicy peanut sauce, served with basma rice

N7,800

TANDOORI CHICKEN CUTLET
Marinated with tandoori, fresh parsley and served with French fries

N7,800

PEPPERED CHICKEN
Flame grilled baby chicken with spicy mixed pepper sauce, served with your
choice of either savoury, jollof or white rice and plantain or French fries only

N7,900

ICE-CREAM
Creamy vanilla ice-cream served with a chocolate twirl and your choice of chocolate,
berry or salted caramel sauce

N2,000

FRUIT PLATTER
An assortment of exo c, so and hard seasonal fruits.

N2,500

BERRY SEMIFREDDO WITH CANNELLONI
Mixed berry semifreddo set on savoy biscuit with berry jell,
fruit salsa and cannelloni

N3,800

PEAR AU FEUILLETEE
Baked pear in puﬀ pastry served with bu erscotch and vanilla ice-cream

N3,800

TRIO OF CRÈME BRÛLÉE
Vanilla, berry and chocolate crème brûlée served with tuile

N3,900

LINDT CHOCOLATE FONDANT
Served with vanilla ice cream and preserved orange zest

N3,900

BERRY AND MASCARPONE CHEESE CAKE
Fridge based and topped with mixed berry coulis

N4,100

AMERICAN STYLE CHEESECAKE
Served with berry compote, chocolate tuile and drizzled with mixed berry coulis

N4,100

