Ditontine’s SHonu

£ g o frollong Dot Kot Lo

TO START
Complimentary glass of Klein Constantia Rosé

Oyster, smoked salmon heart and white bean broth
Finished with a fresh basil oil and mini croutons
or
Watermelon carpaccio

With a crab, tomato and basil tian and finished with
a four citrus dressing

TO FOLLOW
Seared tuna marinated in harissa

With steamed primavera vegetables and finished
with a sun-dried tomato pesto

or
Chargrilled springbok loin

With a vanilla risotto, caramelised blood orange and
trumpet noir mushrooms

SOMETHING SWEET
Chilled white chocolate and raspberry soufflé
Served with a red berry and mint salad
or
Marinated strawberry and mint
With a Turkish delight ice cream

Klein Constantia Vin de Constance dessert wine
R50 per glass

2 Course R155 pp | 3 Course R185 pp

TWO OCEANS RESTAURANT
CAPE POINT | SOUTH AFRICA

L youbo froling Bl

TO START

Complimentary glass of Klein Constantia
Sauvignon Blanc

Thai steamed mussels
With lemon grass, chilli and fresh coriander
or
Blue wattle smoked buffalo mozzarella and avocado salad
Finished with a smooth onion cream

TO FOLLOW
Bluefish coulibiac heart

Served with steamed new season asparagus, micro herbs
and a fresh pea velouté

or
Braised stuffed oxtail

With fondant potato, roasted baby vegetable and
blackcurrant jus

SOMETHING SWEET
Baked blueberry tart
Served with a blueberry and granadilla salad
(o] §
Chocolate and coffee tiramisu boat
With a blue créme anglaise sea

Klein Constantia Vin de Constance dessert wine
R50 per glass

2 Course R155 pp | 3 Course R185 pp

TWO OCEANS RESTAURANT
CAPE POINT | SOUTH AFRICA



