MAINS
Minimum order of 4 portions
Prices on request

LAMB
Grilled lamb cutlets, served with tomato and oregano salsa and Greek yoghurt
Lamb and pinenut meatballs (3 per portion)
Leg of lamb, deboned and marinated in paprika, rosemary, lemon and garlic

BEEF
Meat loaf, topped with crushed oven-dried tomatoes and capers
Sirloin steak – marinated in Korean chilli rub, served with a cucumber and plum kimchi salad
Sirloin steak – marinated in a Dijon mustard and thyme, served on a bed of celery,
fennel and parmesan
Fillet steak, roasted medium rubbed in whole grain mustard and soft herbs
Variety of sauce / mustards available:
- Parsley, sour cream and Dijon

- Pesto vinaigrette

- Tomato and red wine

- Wild mushroom

CHICKEN
Roasted corn-fed chicken with saffron, hazelnut, honey and rosewater.
Roasted corn-fed chicken with chilli, sesame oil, basil and mustard
Chicken marinated in lemon and herbs
Chicken and sweet corn meatballs (3 per portion)
Chicken shawarma pie with phyllo pastry and tahini yoghurt
Chicken leg quarters/supremes, marinated and roasted in green olives, dates,
and white wine

DUCK
Szechwan pepper seared duck breast with ginger, spring onion and coriander
Seared duck breast with sour cherry and star anise sauce

SEAFOOD - Seasonal / subject to availability
**Char-grilled salmon with caper, olive, celery and currant salsa
**Seared tuna with pistachio crust, served with papaya and coriander salsa

VEGETARIAN - Seasonal / subject to availability
Aubergine and pinenut 'polpette' served with a cherry tomato sauce
Polenta with wild mushrooms, goat cheese and chervil
Aubergine polpette with mozzarella, pinenut, rosemary and roast vine tomatoes
Mushroom and white wine pasta with panko crumb
Polenta and sweetcorn with spring onion and feta
Pumpkin shawarma pie with tahini yoghurt
Lentil dahl with aubergine and paneer/tofu rollups
Miso roasted onions with chickpea and currant basmati rice
Vegetarian moussaka with lentils and a delicious yoghurt cream and pinenut topping
Pan fried polenta with sauteed wild mushrooms and micro herbs.
Savoury pies, tarts and pastas also available, see tarts list

MOEMAS FAMOUS SAVOURY TARTS
Slow roasted tomato, basil and feta Sweet corn, butternut and feta.
Spinach, baby pea and asparagus Pear, Gorgonzola and pecan.
Slow roasted tomato, mozzarella and Kalamata olives.
Spinach, pea, feta and mint.
Roast butternut, chilli and bacon.

COCKTAIL
Bite size…
Minimum order of 6 per avor R17

LARGE

INDIVIDUAL

Serves 10 – 20 R265

Serves 1 – 2 R40

Extra Special llings …R320
Chorizo, tomato, caramelized onion and spinach
Smoked salmon trout, leek and spring onion
Wild mushroom, thyme and goat cheese

