STARTERS
Duck Trio
Tian of duck consisting of grilled duck sausage, duck
breast and duck liver puree served with sautéed
mushrooms.

MOTHER'S
DAY
MENU

Mini Veg Stack
Tian of sweet potato rosti, field mushroom, roasted
peppers and tofu served with tomato beurre blanc.

Prawn and Scallop Risotto
Grilled prawns with pan-fried scallops, set on a saffron
enhanced risotto, caviar and saffron gel.

Stuffed Calamari
Stuffed with chipolata sausage, leeks, celery, green
chili and garlic finish with Jack Daniel's and apricot jam
sauce topped with fresh greens and fresh lemon Panko
prawns.

R1150 Per Person
3 COURSES,
LIVE ENTERTAINMENT
AND A BEAUTIFUL
FLOWER
ARRANGEMENT FOR
MOM.

Morningside Shopping Centre, Shop U13
Cnr Rivonia & Outspan Roads
Sandton, Johannesburg, South Africa

011 884 8888
sandton@signaturerestaurant.co.za

Served with rocket and spiral cucumber and sesame
seed finish with chili mayo and sweet & sour sauce.

MAIN COURSE
Prawn Curry

Simmered in traditional Durban spices and tamarind
served with basmati rice, sambals and poppadum.

Salmon Teriyaki
Scottish salmon grilled to perfection served with homemade pickled cucumber, honey
glazed sweet potato rounds. Served with teriyaki reduction and micro herbs.

Duck Leg Confit
Slow-braised sous vide style duck leg confit with a potato
dauphinoise, honey glazed root vegetables, topped with fig preserve
and port wine jus.

Sea Bass
Served with creamy confit potatoes grilled bok choi, baby
carrots, finished with chimichurri sauce and squid wafer.

Ostrich Fillet
Grilled ostrich fillet with sweet potato and honey
puree, roast Mediterranean vegetables and peppercorn
sauce.

Bean Ragout (V)
Grilled carrot and red kidney bean ragout served with coconut and
almond gazpacho, poached white grapes, shaved asparagus and
chive oil.

Mushroom tortellini (V)

Dumplings filled with exotic mushroom duxelles, red onion, parsley
and soy sauce, served with porcini mushroom consomme.

Queen Prawns

Prepared the traditional Mozambican way and served with seasonal
vegetables and a choice of rice or chips.

Shellfish Platter

Combination of a baby lobster, queen prawns and langoustines
(an additional charge of R695.00 per person)

DESSERTS
Lindt Chocolate Fondant

Served with mascarpone quenelle and preserved
orange zest.

Berry Semifreddo
Berry semifredo set on baumkuchen complimented with canoli.

Cheese and Biscuit Platter
Imported soft-centre cheese, savoury crackers, preserves and nuts.

Banana Mousse
Chilled banana and peanut butter mousse served on a dark
chocolate brownie sponge,
with dark and white chocolate garnish, coconut crumble,
pistachio ice cream and fresh berries.

CHILDREN'S
MENU
Children's Menu
Children between 6 & 12 years
R300.00 per child
Pork ribs and chips or Fish and chips.

HAPPY MOTHER'S DAY

