- MBARC

SNACKS
Embarc Fries (V) R50
Add: Truffle Mayo. Parmigiano Reggiano. R25
Sweet Corn Churros. Jalapeno Dipping Sauce. (V) R85
Crack Chokka. S & P. Aioli. RQO
Lamb Samosa. Mango Atchar. Chutney. R95
Mom’s Chillie Bites. Coriander & Mint Dipper. (VG) R85
Trio of Dressed Oysters. R130

Tomato & Basil | Cucumber Jalapeno Granita | Champagne & Raspberry.

SAVOURY
Starter | Main

Burrata. Beetroot. Smoked Heirloom Carrots. Rocket. (V) R160

Mushroom ‘Ceviche’. Soya. Truffle. Black Vinegar. Crunchy Onion. (VG) R125

Kataifi Prawns. Tom Yum. Coconut. Soya. R160
Tuna Tataki. Togarashi. Lime. Cucumber. Ponzu. Sesame. (N) R150
Beef Tartare. Bone Marrow. Truffle. Capers. Toasted Sourdough. R140
Aubergine. Baba Ghanoush. Peanut Satay. Coriander. (VG) R115 R230

Ricotta & Chestnut Tortellini. Gorgonzola. Pickled Pear. Walnut. (V)(N) R130 R260



Parmigiano Reggiano Risotto. Onion. Truffle. Pine Nut. (VG)(N) R130 R260

Seafood ‘Curry’. Line Fish. Mussels. Crispy Chokka. Coconut. Naan. R165 R330
Line Fish. Romesco Sauce. Kale. Almonds. (N) R170 R340
Butter Chicken Curry. Deboned Thighs. Naan. Chevra. Sambals. R140 R280
Pork Belly. Dumplings. Smoked Pork broth. Julienne Veg. Bok Choy. R140 R280
Confit Duck Leg. Polenta. Dukkah. Roasted Garlic Mayo. Jus. (N) R160 R320
Moroccan Rolled Lamb Belly. Apricot. Butternut. Spiced Pumpkin Seed. R170 R340
Ostrich Fillet. Green Peppercorn. Stone Fruit. Carrots. Beetroot. R160 R320
SWEET
Cheese Board (for 2) R280
Aileen’s Pecan Pie. Salty Crax?! Salted Macadamia Ice Cream. RQO
Baked White Chocolate Créme. Lavender. Shortbread. Honeycomb. R95
Woolies Inspired Us... Have A Chuckle At That! RO
Mango Pavlova. Passion Fruit. Coconut Cream. R85
Tea With The Queen. (VG) R95

Ask Your Waiter About Our Seasonal Tasting Menu On Offer.

All items on this menu have been prepared in a kitchen that may contain traces of nuts, soya, egg and shellfish. Please
inform your waiter if you have any allergies or special dietary requirements.

(V)- Vegetarian (VG)- Vegan (N)- Nuts/Seeds



