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Please note - 10% discretionary gratuity will be added to all tables

Menu and pricing subject to change. Please note - the Grande Roche is a cashless establishment

Allergens: Kindly inform your server of any allergies. While we cannot guarantee any dish is completely allergen-free, we are happy to accommodate where 
possible.

Valrhona Chocolate Sticky Toffee Pudding, Sea Salt & Brown Butter Ice-Cream, 

Select Artisanal Cheese, Preserves, Crackers

Starters

          Gherkins & Baby Onions, Chilli Crack

          Gooseberry & Marsala Jus

Dessert

          Dehydrated Strawberries, Meringue Shards

Crispy Beef Sweetbreads, Smoked Oyster Cream, Pickled West Coast Mussels, 

Kalahari Beef Rump Tail, Potato Pavé, Short Rib Marmelade, Carrot Puree, 

Line Fish, Parsley Sauce, Charred Baby Leek, Aubergine

Mains

Welcome to the Grande Roche
A place to celebrate life for almost any occasion  

Exotic Mushrooms & Truffle Tortellini, Parmesan Espuma, Lemon, Brown Butter (V)

Chokka "Noodles", King Oyster Mushrooms, Crispy Squid, Celeriac Cream, Herb Pesto

Pan Seared Salmon Trout, Vadouvan, Coconut Furikake, Pickled Cauliflower, Naartjie

(This is an indicative menu which may change due to seasonality and produce availability)

Charred Beetroot & Celeriac Tartare, Crispy Root Shards, Pumpkin Seed Pesto,                              
Lemon Gel (V)

195

Prawn Bisque, Charred Corn Foam, Blue Crab & Coriander Dumplings, Pickled Onion, 

Spice Cured Duck Breast, Guava & Vanilla Membrillo, Pickled Guava, Parsnip Cream, 

          Pickled Walnut Gremolata, Bone Marrow & Cape Ruby Jus

          Microgreens (V)

Miso Glazed Jerusalem Artichoke, Confit Garlic, Smoked Onion, Toasted Sunflower, 

Pork Belly, Corn Custard, Corn Crisps, Nduja Sauce, Grilled Bok Choi

Pommes Dauphine 70 | Seasonal Garden Salad 70 | Roast Seasonal Vegetables 70

Roast Pineapple, Coconut Sorbet, Crumble, Lemon Verbena (V)

          Grilled Prawn

Cherry Clafoutis, Crushed Amaretti, Cherry Mousse

Dark Chocolate Fondant, Whipped Mascarpone, Honeycomb Candy

Baked Vanilla Cream, Brown Butter Shortbread, Strawberry Sorbet, Meringue


