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South African menu

Entrees

Sosaties

 Skewered lamb loin, sweet and sour curry dressing with Masala peanuts and atchar

pickles

Flathead

 Pickled flathead with a spicy sweet dressing and mandarin salad

Boerewors

 Traditional BBQ sausage with chakalaka sauce

Main courses

Cape Malay Vegetable Curry

 Cauliflower and spinach curry with coconut rice, dried fruit chutney and yoghurt

sambal and roti bread

Bobotie

 Slow braised mince, lightly curried with sultanas and topped with saffron custard

served with soft potato mash and dried fruit chutney

Baby Chicken

 Lightly spiced and char grilled chicken with lemon and crispy potatoes



Desserts

Sorbet

 Homemade lychee and guava sorbet with banana and strawberries

Koeksisters

 Plaited syrup coated doughnuts with toasted coconut

Price

$ 2 courses $ 39.00 including two samples of wine, mineral water and soft drinks

$ 3 courses $ 49.00 including two samples of wine, mineral water and soft drinks

http://www.rainbownation.com/recipes/recipe.asp?type=4&id=23

