
V
A LA CARTE MENU

“THERE IS NO SINCERER LOVE THAN THE LOVE FOR FOOD.”

 - George Bernard Shaw -

WELCOME TO THE VIEWS RESTAURANT
(We serve our a la carte menu from 12h00 – 15h00 and 18h00 - 22h00)



VSALADS & STARTERS

FENNEL CRUSTED TROUT SALAD                                                        
Trout fillet crusted with fennel, pineapple citrus salsa, baby green leaves, sliced 
cucumber, radish and roasted bell pepper, drizzled with a dill yoghurt dressing

- 90 -

STONE FRUIT SALAD
Seasonal stone fruits, quinoa, baked goat’s cheese, toasted pecan nuts, 

mixed baby gmixed baby greens and green peppercorn balsamic reduction

- 65 -

OAK SMOKED CHICKEN SALAD                                                             
Smoked chicken, slow roasted Roma cocktail tomatoes, sliced cucumber, 

sweet red onion, dried apricot and yellow capsicum chutney, 
selection of baby salad greens drizzled with a pomegranate dressing

- 75 -

FOREST MUSHROOMFOREST MUSHROOM
Wild mushroom consommé with leek and parsnip gnocchi, drizzled 

with a truffle infused olive oil

- 85 -

TARTAR OF AGED BEEF                                                             
Diced rare aged beef with slivers of pickled radish, black quinoa, baby herbs 

and a wasabi mayonnaise

- 85 -- 85 -

 
MUSSELS

Mussels sautéed with onion, celery, tomato, garlic with a creamy coconut and 
smoked Kalamata olive sauce, served with toasted in-house baked bread

starter: - 55 - main: - 110 -

 

CHICKEN LIVER MASALA                        CHICKEN LIVER MASALA                        
Free range chicken livers in a blistered cocktail tomato sauce infused with 

toasted coconut, served with “vetkoek" sticks

starter: - 45 - main: - 90 -



VMAINS
OCEAN OFFERING

                                                                                                                            
Grilled Vannamei prawns, local mussels in a fennel and roasted garlic sauce,

grilled calamari, oven baked Mahi-mahi with a caper infused veloute, 
served with Spanish rice 

- 205 -

CHICKEN WELLINGTON CHICKEN WELLINGTON 
                                                           

Free range chicken breast, stuffed with mushroom duxelles, sundried tomato and 
Kalamata olive paste, wrapped in spinach and closed in a puff pastry casing, 
served with mashed kumara, rustic roasted baby vegetables, sided with a wild 

mushroom veloute 

- 125 -

ROASTED PORCHETROASTED PORCHETTA 
                                                                                                                           

Slow roasted pork belly, dusted with five spice, accompanied with toasted 
mustard seed mashed potatoes, fresh seasonal baby vegetables, and a 

caramelized chilli sauce

- 125 -

KAROO LAMB RIB ROLL 
                                                                                                                                                  

Karoo lamb rib roll, slowly braised in a sweet blistered tomato style sauce, 
with baby root vegetables, served with browned butter garlic and herb 

mashed potatoes

- 170 -



VMAINS

BEEF FILLET 
                                                                                                                        

250g aged beef fillet, served with  potato dauphinoise, stuffed baby squash, 
sautéed spinach, charred pearl onions and sautéed baby tomatoes, sided 

with a port and thyme jus

- 195 -

CRUSTED OSTRICH STEAK CRUSTED OSTRICH STEAK 
                                                                                                                       

Ostrich steak crusted with lemon pepper, served with cape mustard mashed 
potatoes, green asparagus spears, sautéed spinach, charred pearl onions, 

sided with an apricot and star anise jus 

- 200 -

NAVRATAN VEGETABLE KORMA 
                                                                                                                                                                                                                                                                                                                                                                    

Selection of fresh seasonable vegetables in a sweet mildly spiced toasted 
cashew nut and coconut sauce, served with lemon scented yellow basmati 

rice and sambals

- 95 -

LENTIL AND OLIVE SPAGHETTI 
                                                                                                                                   

Spaghetti with Kalamata olives and bSpaghetti with Kalamata olives and brown lentils, in a slowly braised plum 
tomato and roasted red capsicum sauce with fresh sweet basilico, sided with 

parmesan shavings 

- 80 -



VDESSERT
PEAR AND PICKLED GINGER TART                                                                                                                                                                  

Served with a cinnamon infused mascarpone and honey pearls

- 60 -

TANGERINE BRULEE
Topped with a ginger sugar, served with a star anise ice cream

- 60 -

DOUBLE CHOCOLDOUBLE CHOCOLATE                                                                 
White and dark chocolate mousse with orange chiffon cake, honeycomb 

and a cranberry gel

- 60 -

ROSE CANDY AND TRUFFLE                                                                                                                                                                                                   
Rose candy and chocolate truffles with citrus pavlova discs and a coconut and 

pistachio coulispistachio coulis

- 70 -

 
VIEWS CHEESE BOARD                                                                                                                                                                                                                                                         

Cremezola, white rock with cranberries, and emmental cheese, served with a 
selection of biscuits, roasted grape compote, and a pink peppercorn and 

toasted flaked almond brittle

- 125 -- 125 -
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