
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.

amuse BouChe

to start

sPriNgBok carPaccio (D)(g)
Blackberry, Shimeji textures, mustard, huguenot, avocado

mousseline, red veined sorrel

6 NelsoN MaNDela Bay oysters (s)
Served fresh with lemon, Mignonette, tabasco

Bistro fillet 100g (D)(g)
Silent Valley Wagyu, Szechuan pepper, sweet potato, Foraged herbs

Braai ’eD cauliflower steak (V)(D)(N)
Harissa, cauliflower, kale, hazelnut, red pepper romesco, coriander

Palate Cleanser

signature mains

karoo laMB rack (a)(N)
Oak smoked rib loin, lamb belly, spinach, aubergine, fermented tofu, fondant, 

hazelnut, spiced au Jus

catch of the Day (s)(D)(a)
Aged Acquerello risotto, wakame, preserved lemon, mussels,

calamari, green apple, oyster leaf, light ocean foam

caPe Malay Braai ‘eD tofu (V)(D)
Red quinoa, edamame, sultanas, green beans, 

peaches, king oyster mushroom

to finish

MalVa PuDDiNg (V)(D)(N)
Corn flakes Ice-cream, crème anglaise, orange

textures of chocolate (V)(D)(N)
Hazelnut, chocolate torte, cocoa crisp, cookies and cream Ice-cream

 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.


