DRYD#CK

RESTAURANT & TERRACE

STARTER

TEMPURA PRAWN
Crumbed prawns served with a sweet chilli sauce.
or
FRENCH SALAD
Only the freshest greens topped with peppers, onions,
carrots and tomatoes.
or
SOUP OF THE DAY
Deliciously prepared every day from the freshest
market ingredients.

MAIN COURSE

GRILLED HAKE
Line-caught off our coastline, grilled and served with rice,
vegetables and lemon butter sauce.
or
CALAMARI
Calamari, dusted with flour and spices, deep-fried
and served with savoury rice and sauce tartare.
or
CHICKEN AND BASIL PESTO PASTA
Succulent chicken strips prepared in a creamy basil pesto sauce
served on a bed of Tagliatelle pasta. (Contains nuts)
or
LENTIL PILAF
A warm Moroccan spiced lentil Pilaf, tossed with roasted
butternut, red onion, cranberries and strips of Parmesan cheese.
Served with rocket and tzatziki.

DESSERT

APPLE BAKE
Warm “Golden Delicious” apples, poached with sultanas
and cinnamon, make for a remarkable apple infusion;
wrapped in phyllo pastry and served with cream.
or
MALVA PUDDING
Sweet and sticky warmed sponge cake,
served with custard and cream.
or
ICE CREAM AND SAUCE

Rich and creamy ice cream served with chocolate sauce.

THE ONLY THING WE OVERLOOK AT THE DRYDOCK IS THE KNYSNA LAGOON
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