
R495 per person  |  From 14H00 till 17H00

Harvest afternoon tea with complimentary glass

of MCC for every mother

Mother’s Day

GF - Gluten free | While we take every precaution to prevent cross-contamination, our kitchen handles 

a variety of allergens. And therefore we cannot guarantee that any dish is completely free from traces. 

We will be happy to advise you on suitable menu options and make adjustments where possible.

TRAMEZZINI

Selection of finger sandwiches

Egg mayo and chive

Mortadella, rocket and pistachio

Mozzarella, tomato and basil

STUZZICHINI CALDI

Small warm bites

Arancini

Mini panzerotti - tomato and scamorza

Polenta chips - parmesan and truffle salt

Zucchini fritti - lemon oioli

TORTELETTE

Tartlets

Mushroom and taleggio

Leek and blue cheese

Onion and thyme

PICCOLI DOLCI

Petit desserts

Cannoli, basil mousse with strawberries and cucumber

Chocolate amaretti cookies GF

Ricotta cheesecake tartlet with mandarin mousse and orange 
compote GF

Rooibos and cranberry Canadian scones served with clotted cream 
and orange marmalade

Tiramisu verrine: coffee soaked savoiardi; mascarpone crème; 
coffee ganache

Italian rainbow cake

Caramelised pear and rosemary napoleon
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Shared in the spirit of Italian dining.

Generous, unhurried and made for the table.

MOTHER’S DAY | 20260413 | NEW295 x 150 | C67 M35 Y78 K61 |  BACK


