Seismic Dinner Menu

Dinner is served with a Glass of Kim Crawford Wine
or
Monteiths Beer

To Start
Assorted house Bread and Dips platters on the table
Soup of the day with Condiments

Main course
Char grilled Sirloin of Beef with Peppercorn Crust served on Artichoke pure and
Balsamic Roasted Vegetables

OR

Salmon Fillet rubbed with Chermoula served on roasted fennel and
Caramelised Beetroot

OR

Vegetarian Risotto With roasted pumpkin, parmesan, garlic olives,
fresh robust herbs and goat’s feta

The Last Word
Chocolate brownie with berry couli, vanilla bean ice cream & chocolate sauce




