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relax - eat- revive  

lunch special
any lunch salad or soup  

with fresh baked bread 55
or

2 course lunch 95
3 course lunch 125

menu- changes weekly
 1st - starter

east west pastries, duck spring roll, hoisin sauce - 
spanakopita, tzatzikki -

 punjabi curried potato samoosa, homemade chutney.
smoked salmon salad, feta, honey mustard.

chicken salad, brie, cranberry.
gorgonzola salad, pear, walnut, rocket.

leek and potato soup, teriyaki smoked cape salmon.
garden pea and pancetta soup, truffle foam.
cape seafood bouillabaisse, cilantro pesto.

2nd - mains
caramelized sirloin, ciabatta, rocket, parmesan, 

red onion marmalade.
catch of the day - changes daily, always fresh.

slow cooked pork belly, creamed potato, apple.
chicken pie, puff pastry, mushrooms.

prawn curry, basmati rice, raita, chutney.
myoga house curry, basmati rice, sambals, chutney.

3rd - sweets
vanilla panna cotta, pineapple soup, crushed macaroons

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

garden lunch from 11:30
 until late afternoon

 monday to saturday at the
 vineyard hotel & spa

book now on 
021 657 4545 
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