
1st – mouth tickler
salt and pepper prawn, sweet chilli, coriander spuma.

iced oyster, lemon tabasco granita.
roasted garlic flaky pastry tart, healy’s cheddar.

2nd – soup
slow cooked leek and potato, teriyaki smoked cape salmon.

garden pea and pancetta, truffle cappuccino, 
salted crackling.

cape seafood bouillabaisse, cilantro pesto.

3rd – pasta
semolina potato gnocchi, steamed ginger shrimp,

 braised shallots, smoked tomato butter.
lamb and lemon cannelloni, feta cream, tandoori spice.
 ricotta and spinach dumplings, wild mushroom ragout,

 roasted olives.

4th – refresher
lime sorbet

apple sorbet
passion fruit sorbet

5th – mains
sous vide beef fillet, parmesan dauphinoise potato, 

fine beans, oxtail sauce.
herb and mustard crusted whitefish, mediterranean

 steamed  potato, charred leeks, asparagus, sauce nantaise.
roasted pork belly, honey glazed sweet potato, 

creamed swiss chard, asian glaze.

6th – sweets
vanilla panna cotta, pineapple soup, crushed macaroons.

milk chocolate pot de crème, caramel foam.
hot apple and pear brulee tart, crème fraiche.

amazing winter special
 6 course dinner

full on food
myoga
relax - eat- revive  

R150 special

book now on 
021 657 4545

BEST
 VALUE choice of any 1 per course 




