
Below you will find the Function Menu options for
Myoga Restaurant

These menus are available to mix and match to your group’s specific requirements.

We are willing to assist with the selection and pairing of the menu items and should 
the need arise we will also pair wines with your unique choices.

Menu Pricing

A 3 Course meal with 1 option on each course: R680.00 per person

A 3 Course meal with 2 options on each course: R800.00 per person

Please note

This price excludes any additional charges as specified on the menu called          
supplements from here on.

All menus are subject to change at the discretion of Myoga because of seasonal 
challenges.
10% Gratuity is not included in the menu pricing.

Please note that the menu items are simply a guideline and 
 can be tailormade in conjunction with the chef.

FUNCTION MENUS 



Function menus

Starters

Salt and pepper squid, avocado mousse, tomato, coriander salad

Gorgonzola apple salad, walnut, sourdough croutons

Smoked tilapia, avocado mousse, masa harina taco, lemon purée, Asian vierge 

Aged cheddar and slow-cooked onion tart, pickled onions, onion rings, cheddar 
Catalan

Tomato arancini, parmesan velouté, pumpkin seed pesto 

House-cured Bresaola, Branston pickle, radish, cheese croquettes
goat’s cheese, beetroot textures, candied walnuts

OR

Soups 

Red pepper gazpacho, puffed rice, seared calamari, oil, lemon verbena

Roasted chicken broth, vegetables, borlotti beans, salsa verde, charred bread

Pea and mint soup, ham hock croquette, crème fraîche

Roasted carrot and ginger soup, coriander oil, sourdough croute

Main courses

We can also offer as a halaal friendly option: simply grilled fish, lemon butter, 
steamed baby vegetables

Abalobi fish, corn “risotto”, crispy courgette flower, chowder sauce 
(Please note Abalobi fish is a social upliftment program providing local             
fisherman direct access to chefs and vice versa ensuring freshness and a fair 
trade price for all)

Beef tendercut, cauliflower purée, grilled cauliflower, red wine butter, bone 
marrow crumbs

Miso glazed chicken, sushi rice, carrot purée, roasted onion, miso chicken 
velouté

Pumpkin gnocchi, pumpkin purée, mushrooms, goat’s feta, crispy sage 

Red Onion tarte fine, caramelized onion purée, crispy onion and smoked     
cheddar sauce
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Side vegetables (on request supplement R65 p.p)

Fine beans, candied lemon butter, nibbed almonds

Roasted cauliflower, capers, sultanas, pine nuts

Green vegetables, sesame, honey ponzu reduction

Braised red cabbage

Honey roasted carrots, grain mustard

Side starch (on request supplement R55 p.p
Smoked potato mash

Soft parmesan and sage polenta

Crispy potato wedges

Cheese course R120 p.p

Baked camembert, mostarda, crisp spiced bread

Goat’s cheese mousseline, beetroot relish, candied walnuts 

Artisanal cheese board, house-made preserves, crisp bread, crackers

Dessert

Lemon tart, sour cream ice cream, citrus purée, meringue

Roasted apple parfait, apple pie insert, Breton shortbread, granny smith sorbet

Chocolate fondant tart, citrus marmalade ice cream, dehydrated mousse, 
orange purée

Orange polenta cake, fig leaf ice cream, almond tuile

Beeswax confit pear, burnt honey, mascarpone, lemon thyme and rose gel

Birthday cakes are made to order for your                  
special occasion!!

  Please enquire



Canapé selection – R40 each on request

Grilled venison skewer, wild mushroom, truffle, fermented wild berries

Tuna tartare en croute, wasabi mayonnaise

Confit chicken wings, stuffed with truffled chicken, purée of citrus marmalade

Beetroot tarte tatin, horseradish cream

Grilled corn polenta, slow -cooked tomato, onion and olive jam

Crispy potato terrine, salmon caviar

Beef tartare , pickled onion, egg jam, sea greens

Chilly and cheese fritters

Lentil and carrot falafel, hummus, tzatziki

Num-num almond puddings

Chocolate and salted caramel brownies

Fruit pastilles

Buttermilk panacotta, roasted apple, almonds, rose geranium

Please note that the menu items are simply a guideline and                
all menus can be tailormade in conjunction with the chef.


