STELLA 1.

AURUM

AURUM BREAD & BUTTER SERVICE

STARTERS

CALAMARI (N)

Salsa Verde Aioli | Lime | Roasted Vegetable Medley
or

FORBIDDEN FRUIT (v)

Apple Sorbet | Marinated Cucumber | Herb Oil

or

DUCK ARANCINI
Broccoli & Pea Mousse | Mint | Chimichurri

SORBET

MAIN COURSE

AURUM MOROGO RISOTTO (v)

Kale | Gruyére | Morogo | Tomato

or

BEEF FILLET

Black Truffle | Ox Tongue Arancini | Bone Marrow | Mushroom Salsa
or

SOLE PAUPIETTE (p)

Calamari Fricassée | Fennel | Ginger

DESSERT

THE CHOCOLATE PROPOSAL (N)
Almond | Madagascan Chocolate | Orange | Raspberry | Stonefruit

or

PARFAIT ENDING (N)

Passionfruit | White Chocolate | Guava | Macadamia
or

APPLE TEXTURES (N)(Vv)

Apple | Dark Chocolate | Peanut Butter | Oat

V| Vegetarian P | Pescatarian VG |Vegan N | Contains Nuts/Seeds ALC | Alcohol



CTELLA 2

AURUM

AURUM BREAD & BUTTER SERVICE

STARTERS

CALAMARI (N)

Salsa Verde Aioli | Lime | Roasted Vegetable Medley

or

BEETROOT MEDLEY (v)(N)

Goat's Cheese | Pistachio | Apple Chutney | Maple Vinaigrette
or

TRIO OF SPRINGBOK

Spinach | Tomato Confit

SORBET
MAIN COURSE

GRATIN DE PATATES DOUCES (v)

Curried Artichoke Velouté | Vegetable Antipasti |

Kalamata Olive | Exotic Mushroom

or

BEEF FILLET

Black Truffle | Ox Tongue Arancini | Bone Marrow | Mushroom Salsa
or

SOLE PAUPIETTE (p)

Calamari Fricassée | Fennel | Ginger

or

LAMB SHANK
Creamy Barley | Sautéed Young Vegetables

DESSERT

VERY BERRY CHEESECAKE

Cranberry | Blackberry | Pomegranate

or

PARFAIT ENDING (N)

Passionfruit | White Chocolate | Guava | Macadamia
or

APPLE TEXTURES (N)(v)

Apple | Dark Chocolate | Peanut Butter | Oat

or

THE CHOCOLATE PROPOSAL (N)
Almond | Madagascan Chocolate | Orange | Raspberry | Stonefruit

V| Vegetarian P | Pescatarian VG | Vegan N | Contains Nuts/Seeds ALC | Alcohol



CTELLA 3

AURUM

CANAPES

SEARED TUNA (p)

Black Garlic Aioli | Pickled Jalapefio | Cucumber Coconut Dressing
&

BEETROOT MEDLEY (v)(N)

Goat's Cheese | Pistachio | Apple Chutney | Maple Vinaigrette

AURUM BREAD & BUTTER SERVICE
STARTERS

BEEF CARPACCIO (N)

Mustard Créme | Alimond Porcini Dust | Teriyaki | Pickled Beetroot
or

FORBIDDEN FRUIT (v)

Apple Sorbet | Marinated Cucumber | Herb Oil

or

TRIO OF SPRINGBOK

Spinach | Tomato Confit

SORBET

MAIN COURSE

GRATIN DE PATATES DOUCES (v)

Curried Artichoke Velouté | Vegetable Antipasti |

Kalamata Olive | Exotic Mushroom

or

QUAIL

Onion Soubise | Corn Salsa | Sweet Potato Ragu

or

SURF AND TURF

14 Day Aged Beef Fillet | Seared Scallop | Bearnaisé | Baked Lentil
or

SALMON (p)

Beetroot | Ratatouille Mousseline | Horseradish Beurre Blanc

V| Vegetarian P | Pescatarian VG |Vegan N | Contains Nuts/Seeds ALC | Alcohol



CTELLA 3

AURUM

DESSERT

VERY BERRY CHEESECAKE
Cranberry | Blackberry | Pomegranate
or

PARFAIT ENDING (N)

Passionfruit | White Chocolate | Guava | Macadamia
or

APPLE TEXTURES (N)(Vv)

Apple | Dark Chocolate | Peanut Butter | Oat

or

MISS ELDER (N)

Elderflower | Grapefruit | Lemon Verbena | Thyme

V| Vegetarian P | Pescatarian VG |Vegan N | Contains Nuts/Seeds ALC | Alcohol



