CAPE
DUTCH

braai | bar

CELEBRATING 4 YEARS
4 COURSES
$49

APPETIZER
CHOICE OF

CAPE DUTCH SALAD
spinach, applewood bacon, spiced walnuts,
diced tomatoes, roquefort cheese,
white balsamic dressing

ROASTED FALL ACORN SQUASH
AND POTATO SOUP

SECOND COURSE
CHOICE OF

MUSSELS
coconut milk, lemongrass, thai basil,
grilled bacon bread

FRIED BABY LOBSTER TAILS
sriracha aioli

MAIN COURSE
CHOICE OF

PORCINI RAVIOLI
sage butter sauce, parmesan

ARCTIC CHAR
pan seared, crispy skin on, chanterelles
mushroom fumet

“THE BRAAI BURGER”
pickled green tomato, red onion,
applewood smoked bacon, cheddar cheese
peri-peri sauce, brioche bun,
Belgian pommes frites

DESSERT
CHOICE OF
CREME BRULEE

CALLEBAUT CHOCOLATE MOUSE CAKE
praline crunch butterscotch sauce




