
	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  



Valentines	
  Dinner	
  

R480.00	
  paired	
  with	
  wine	
  

Starter 

 

CONTEMPORARY  ITALIAN  ANTIPASTI  PLATTER FOR  TWO 
Vitello tonnato, grilled mackerel with avocado, borage and chilli panzerotti, Tomato and orange terrine with pesto and olives, 

sweet and sour aubergine with pepper puree and smoked ricotta 
 

	
  

Risotto 

 

 WHITE GOAT’S  CHEESE RISOTTO (V) 
With smoked tomato and basil 

 

 

 

(V) Vegetarian (N) Contains Nuts 

Main	
  Courses 

 

LAMB RACK 
Crusted with pink peppercorns, mint and pecorino, glazed spring onions 

O r 

SCOTTISH SALMON 
Grilled asparagus, pomegranate and beurre blanc 

 

(V) Vegetarian (N) Contains Nuts 



Pre-­dessert	
  

 

GRAPEFRUIT  GRANITA (V) 

 

(V) Vegetarian (N) Contains Nuts 

Dessert	
  

 

TRIO OF  VALRHONA CHOCOLATE 
Miniature fondant, honey and white chocolate mousse, chocolate ripple ice-cream 

 

(V) Vegetarian (N) Contains Nuts 

Friandise 

To book your table at Prue Leith Restaurant please call  (012) 654 5203 or alternatively email info@prueleith.co.za 

 

Banking Details 

Prue Leith College of Food & Wine Trust  

Standard Bank 

Centurion 

012645 

 

Account No: 012005517 

Reference: Name, Surname 

 

o Wheelchair Friendly – We have wheelchair access. Toilets require assistance. 
o Regret No Children under the age of 10 years 


