


SETMENU 1 R150 PER HEAD SET MENU 2 R190 PER HEAD
STARTERS STARTERS

BLUE CHEESE LITCHI SALAD SWEET CHILLI CHICKEN SALAD

Lettuce, tomatoes, egg, croutons, crispy bacon bits & litchis, served with Chicken strips, grilled with a sweet chilli sauce, served with fried haloumi & tossed
a creamy blue cheese dressing separate. in a salad of roquet, baby spinach leaves, red onion, red peppers & avocado.
CHICKEN LIVERS CHICKEN TRINCHADO

Baron’s grilled chicken livers served in a creamy lemon, garlic & peri-peri sauce. Grilled chicken strips served in a creamy peri-peri sauce with garlic,

red & green peppers. Served with Portuguese rolls.
DEEP FRIED HALOUMI

Haloumi fingers deep fried, served with garlic croutes & drizzled with a CALAMARI
sweet chilli sauce. Falklands calamari tubes, grilled & served in a lemon butter garlic sauce

or a peri-peri garlic sauce. Served with rice.
MAIN MEALS
KUDU CARPACCIO

CALAMARI Thinly sliced smoked Kudu carpaccio drizzled with olive oil & garnished with
Falklands calamari tubes, grilled & served in a lemon butter garlic sauce Parmesan shavings & Roquet.

or a peri-peri garlic sauce. Served with rice. MAI N M EALS

CHEESE SLICE PEPPER SIRLOIN

250g Sirloin steak, flame grilled & topped with melted cheese & Baron’s pepper sauce, ARGENTINIAN STYLE SIRLOIN STEAK

Served with chips & onion rings. 250g Sirloin steak, flame grilled & topped with an Argentinian salsa of chopped onion,
peppers, garlic & Italian parsley, seasoned with Maldon sea salt.

PARMESAN CRUSTED CHICKEN BREASTS

Grilled & served with a honey mustard sauce & a garden salad. OXTAIL
Braised in a red wine jus with garlic, baby onions & carrots.

Served with mashed potatoes.

FISH OF THE DAY
Grilled Cajun style or with a lemon butter sauce, served with chips.

GRILLED CHICKEN BREASTS & SALAD
Two marinated chicken breasts grilled with either peri-peri
- or lemon herb & served with a Greek salad.

The Bﬁl'()l'l DESSERTS

TRIO OF SORBET MALVA PUDDING
An assortment of sorbet. Served with custard or ice cream.

ICE-CREAM AND HOT CHOCOLATE SAUCE

CHRISTMAS MENU LR




