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ZENSAI

Lazena Chicken Bao R105
Pickled cucumber, kewpie, radish, dragon fire sauce, spring onion, sesame

Liideritz Namibian Oysters R110
Yuzu, ginger, nam jim, kombu, wonton crisps

Avocado Prawn Tartlet R105
Avocado, cucumber, prawn, sesame, coriander

Franschhoek Mushroom Broth* R85
Mushroom, garlic, ginger, chilli

STARTERS

Corn Fritter (V) R105
Sweetcorn, baby corn, herb salad, pesto, miso, kewpie, Gochujang,

Kroonstad Beef Tataki R125
Sirloin beef, tahini, kewpie, anchovy, kimchi, egg yolk, Mongolian

Tuna Sashimi R125
Tuna, black bean chilli, beetroot, avocado, bonito flake mousse

DUMPLINGS
Franschhoek Mushroom (V) R125
Mushroom gyoza, truffle, roasted red pepper, mushroom soy, sesame miso
Lazena Chicken R135
Leek, chilli dashi, coconut, lime, green curry broth
Glenfinlas Angus Wagyu * R145
Broccoli espuma, cabbage kimchi, honey, garlic, Mongolian broth
MAINS
Smoked Miso Aubergine (V) (N) R135
Miso glazed, tofu, tamarind, sesame, peanuts
Soft Shell Crab R315
Seafood croquettes, stir fry, Udon noodles, tomato coconut broth
Steynsburg Smoked Pork Belly * R195
Pak choi, sweet potato, apple, ginger, gochujang, crackling
Overberg Braised Lamb Neck R225
Lamb neck, miso rice purée, baby carrots, carrot kimchi, black garlic jus
SIDES
Noodles R95
Sesame Udon noodles, ponzu, sesame oil, spring onion, ramen egg
Egg Fried Prawn Rice R95
Fried rice, green peas, corn, kimchi, prawn
Pickled Cucumber R85
English cucumbers, sesame oil, sesame seeds, rice wine vinegar, roasted nuts
DESSERT
Japanese Cheesecake R135

Passion fruit, coconut, crémeux, ginger, yuzu, ice cream

Chocolate Mousse R135
Dark chocolate mousse, matcha, raspberry, pink peppercorns

Miso Caramel Meringue R125
Miso caramel ganache, yuzu curd, meringue, gel, white sesame ice cream

Please consult with your host for any allergens and dietary requirements.



