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‘MEET, DINE,
ENTERTAIN...
FROM DUSK
TILL DAWN’



— STARTERS —

STEAK TARTARE
Finely Diced Beef Fillet with Traditional
Condiments

BRESAOLA BEEF
Potato & Horseradish

SALMON CARPACCIO
Capers, Red Onion & Balsamic Syrup

GRATINATED SCALLOPS MORNAY
Served in the Shell

STEAMED ATLANTIC MUSSELS
White Wine, Garlic & Crusty Bread

OYSTERS
Fresh West Coast Oysters with Lime
& Red Onion Salsa

— SALADS —

AMALFI

Goats Cheese, Rocket, Cherry Tomatoes,

Red Onion, Cucumber, Radish, Orange Segments
& Orange Vinaigrette

ALPHEN CAESAR

Prosciutto, Anchovies, Quail Eggs,
Shaved Parmesan, Herbed Croutons
& Romaine Lettuce

AVOCADO & ROCKET
Shaved Parmesan & Toasted Pine Nuts

R70.00

R70.00

R75.00

R70.00

R50.00

SQ

R50.00

R70.00

R70.00






— MEAT & POULTRY —

ALPHEN ‘HUNTER’ FILLET R160.00
Prime Beef Fillet in Peppercorn Rub, Flambéed

with Brandy & Tossed with Smoked Bacon,

Wild Mushrooms & Pearl Onions

PRIME BEEF FILLET R140.00
Bordelaise Sauce

NEW YORK STYLE PRIME RIB R150.00
Garlic & Parsley Butter

PINK PEPPERCORN & HERB SIRLOIN R110.00
Béarnaise Sauce

RUMP R110.00
Green Peppercorn Sauce

MUSTARD & HERB CRUSTED RACK OF LAMB R150.00
Garlic & Sage Beurre Noisette

PAN ROASTED LIME CHICKEN BREAST R90.00
Avocado & Asian Dressing

CRUMBED CHICKEN FILLET R90.00
Marsala Wine, Capers & Sage






GRILLED SOLE
Lemon Butter

PAN ROASTED SALMON
Anchovy Rosemary Butter

GRILLED LINE FISH
Tartare Sauce

BABY KINGKLIP
Lemon & Lime Miso Reduction

GRILLED CAPE ROCK LOBSTER
Herbed Brandy Butter

LOBSTER THERMIDOR
Flambéed in Brandy, Topped with Mornay Sauce
& Gratinated

ALPHEN PRAWN PLATTER
Peri-Peri Sauce & Lemon Butter

SHOESTRING FRIES

OLIVE OIL MASHED POTATOES

JASMINE SCENTED BASMATI RICE

CINNAMON DUSTED ROAST BUTTERNUT

SAUTEED GREEN VEGETABLES

R130.00

R130.00

R110.00

R140.00

SQ

SQ

SQ

R20.00

R20.00

R20.00

R20.00

R20.00



