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LUNCH MENU

- MAINS -

: GRILLED RIBEYE
A Py With smoked bell peppers and bread salad.

' _ SOUTHERN CHICKEN R265
/m, ' Crispy chicken with butter cape malay sauce.

FISH AND FRIES R245
Grilled limes and putinesque.

MUSSEL POT R195
Sundried tomato napolitana,
with micro greens and french loaf.

WILD MUSHROOM ARANCINI R250
Roasted shallots with black garlic butter.

BAGEL RIB BURGER R185
Sundried tomato pesto and plum tomatoes.

Spice it up with fresh emmental, chilli gouda
and black pepper cheese.

SMOKED CHEESEY RUSSIAN R155
German cheese griller footlong with onion confit
and wholegrain mayo.

CHICKEN SCHNITZEL BURGER R165
Chilli gouda and wild mushroom sauce.

- LIGHT MEALS -

YOGURT FLATBREADS R165
MINTED PULLED LAMB

KIMCHI CHICKEN AND CORIANDER

BOCCONCINI, BASIL PESTO AND
SUNDRIED TOMATO -\

WRAPS R165

TORTAS DE ALBONDIGAS
(Mexican meatballs.)

GRILLED FINGER FALAFELS FAJITAS
(Humus, roasted peppers and charred onions.)

H"tl"

4 SMOKED TROUT AND AVOCADO SALSA

For an unforgettable dining experience
please enquire at reception to book at
Sauvage "From the Wild".
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LUNCH MENU

\/ | - TO SHARE -
L AN~ ROASTED BABY CHICKEN R370
| Rubbed and smoked, served with fresh tomato
and mint chutney.
i\ﬂ ; MINI TOMAHAWK RIBEYE R490
-_ )! ;"“ Roasted black garlic and lime chimichurri.
d ’Ji.-..
L - SALADS -
/"”'w : CHICKEN PICADILLO TACO SALAD R135

Wood fired pulled chicken, vine tomatoes
and snapped tacos.

SESAME SEED AND RIB SALAD R145
With asparagus and spicy honey.

CAPRESE WITH A TWIST R130

Burnt on vine tomato, mozzarella,
fresh basil and pine nuts.

- KIDDIES -
CHIPS R65
BEEF BURGER R110
CHICKEN BURGER R110
CHICKEN STRIPS AND CHIPS R110
MAC AND CHEESE R110

- DESSERTS -

HONEYCOMB BAKED CHEESECAKE R115

S'TMORES BROWNIE R115

\W} DEATH BY CHOCOLATE TIRAMISU R115

'ﬁ? .I SEASONAL SORBET SELECTION R115
CAKE OF THE DAY R115

}_ SCONES AND TEA R125

For an unforgettable dining experience

please enquire at reception to book at
Sauvage "From the Wild". -




