
Starters
195

205

220

220

195

Mains
330

Gooseberry & Marsala Jus

330

275

330

330

Dessert
160

160

160

160

160

195

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.

Spring Vegetable Tartare, Whipped Goats Cheese, Pickled Mustard, Basil Oil, Micro Herbs, Lemon Gel

Grilled Asparagus, Confit Garlic, Smoked Onion Soubise, Toasted Sunflower, Broad Beans, Microgreens (V)

Strawberry & Elderflower Mousse, White Chocolate Custard, vanilla Sable, Elderflower Granita

Dark Chocolate & Espresso Marquise, Hazelnut Praline, Orange Gel, Cocoa Nib

Poached Packham Pear, Whipped Gorgonzola, Toasted Walnuts, Honeycomb, Saffron Honey Sauce

Coconut Panna Cotta, Slow Baked Pineapple, Lime Gel, Coconut Crumble, Pineapple Sorbet

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

Kalahari Beef Ribeye, Smoked Onion Soubise, Grilled Asparagus, Potato Pave, Pickled Mustard,

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

Baked Vanilla Custard, Cinnamon & Vanilla Cremeux, Salted Fudge, Milk Tart Biscuit

Bone Marrow & Cape Ruby Jus

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

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

Lightly Smoked & Cured Salmon Trout, Cape Malay Velouté, Asparagus, Coconut Furikake,                     
Naartjie Gel, Coriander Oil

195

Charcoal Grilled Pork Belly, Charred Bok Choi, Kimchi, Apple Butter, Miso Dashi Sauce, Crispy Pork Skin

West Coast Line Fish, Sugar Snap Peas, Baby Fennel, Smoked Mussel Velouté, Crispy Potato

Pommes Dauphine 75 | Seasonal Garden Salad 75 | Roast Seasonal Vegetables 75

Chokka "Noodles", King Oyster Mushroom, Crispy Squid, Chermoula Carrot, Herb Pesto

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

Select Artisanal Cheese, Preserves, Crackers, Walnut Bread

Shitake Crusted Tuna, Avocado, Pickled Cucumber, Ponzu, Spring Onion, Toasted Sesame

330

Caprese Salad, Heritage Tomatoes, Fior Di Latte, Smoked Olive Tapenade, Olive Oil, Basil,                      
Charred Tomato Dressing


