
the GRILL ROOM
SiGNATure meNu

when it comes to the legends associated with The oyster Box, one of its 

finest gems is the celebrated Grill room restaurant. under the leadership 

of executive Chef Daniel payne and his dedicated team of Chefs, the menu 

is an inspired combination of enduringly popular dishes created by Bea 

Tollman, president and founder of

red Carnation hotels.

A selection of our most popular dishes that have been expertly put together 

for you to enjoy.

pAlATe cleAnSeR

SignATuRe mAinS

BLACk ANGuS fiLeT miGNoN (D)(G)(A)
Duck fat potato pavé, watercress, rème purée, asparagus, 

autumn truffle, velouté of Cep, sauce périgueux

GriLLeD NorweGiAN SALmoN (D)(A)
Asparagus, green beans, zucchini, broccolini, 

hasselback new potatoes, herbed pesto, pickled red onion, 
citrus beurre blanc 

CApe mALAy BrAAi ‘eD Tofu (V)(D)
Red quinoa, edamame, sultanas

green Beans, peaches, king oyster mushroom

TO finiSh

CruNChie BrûLèe (V)(D)(G) 
Milk chocolate crème brûlèe, honey comb, banana, peanut

Trio of SorBeT (V)
Swiss meringue, raspberry, blackberry. lychee, gold

BuSh hiLL CheeSe BoArD, kwA-ZuLu-NATAL (D)(G)(N)
La Grand Roue, cambrini, aged cheddar, Vacchino Romano, 

seasonal preserve, crackers, nuts, grapes

 A favourite signature dish of mrs T, our founder and president. 
V-Vegetarian | VG-Vegan | D-Dairy | S-Shellfish | N-Nuts | p-pork | G-Gluten | A-Alcohol | e-egg

Please advise a member of our service team before ordering if you have any food allergies or special dietary 
requirements. Prices include VAT at the current standard rate. A discretionary 10% gratuity will 

be added to your bill.

AmuSe BOuche

TO START

SALmoN & TuNA CruDo (G)
Kombu, miso, green papaya, yuzu, sesame,

spring onion, red onion

BeeTrooT CeViChe (VG)(N)
Textures of beetroot, fermented tofu,

avocado, mustard greens, walnut, exotic mushrooms

LANGouSTiNe riSoTTo (S)(D)(G)(A)
Aged Acquerello risotto, saffron,

fennel, watermelon, samphire

krooN DuCk CoNfiT TerriNe (D)(N)(A)
Compressed deboned thighs, hoisin, asparagus, apricot, pickled turnip


