
9th Avenue Bistro
R235

Rosemary & Kalamata olive Ciabatta 

Extra virgin olive oil & balsamic 

Appetizers
  

   Homemade Roasted Butternut Squash Raviolis    
Madeira cream demi, wild mushrooms, sage, candied pecans & shaved Parmigiano

Crispy Fried Calamari     
Two dipping sauces – Vietnamese dressing & roasted jalapeno aioli

Gorgonzola, Pear and Candied Pecan Nut Salad     
Mixed field greens, lemon vinaigrette

Baby Langostine Risotto     
Coconut & lemongrass, shellfish bisque, orange foam

Today’s Soup

Mains

Fillet of Beef     
Potato gratin, oxtail croquette, creamy Boursin cabbage & smoked marrow jus

Crispy Roasted Free-Range Duck
Gingered sweet potato & butternut mash, cinnamon-orange demi, grilled vegetables

Fresh Line Fish of the Day     
Ask your server about today’s presentation

Braised Lamb Shank
Roasted garlic mash, sautéed swiss chard, wild mushroom, carrot & onion lamb demi

Roasted Tomato & Four Cheese Bread Pudding
Basil granola, zucchini fritters, pinenut butter & sweetcorn

Desserts

Vanilla Bean Crème Brûlée

Pear, apple and raisin Bread pudding
Whiskey sauce

Chocolate Torte
White chocolate ice cream, bittersweet chocolate sauce, orange essence

Tea & coffee

Please note 10% gratuity maybe added to your final bill


