
creative curation

summer sides menu

CHARRED CORN COLOUR SALAD

blackened corn, PINEAPPLE, peppers, spring onion, coriander,
LIME aioli & black sesame SEEDS

GARDEN GREENS
COS LETTUCE, SHAVED CUCUMBER, SPRING ONION, AVO, PARMESAN
SHAVINGS & DIJON DRESSING

PURPLE & GREEN SLAW
shredded red & green cabbage, zucchini & cucumber ribbons,
cranberries, pickled red onion, rocket & pumpkin seeds WITH
CITRUS DRESSING

SWEET MAMA SALAD
BABY SPINACH, ROAST BUTTERNUT, FETA & caramelized PUMPKIN &
SUNFLOWER SEEDS

MOROCCAN JEWEL SALAD
caramelized cauliflower florets, fresh apricot wedges &
dukkah sprinkle on a bed of hummus with Microgreens 

BEST POTATO SALAD
Baby Potato, Crunchy Green Bean, RED ONION & Creamy Dijon
Vinaigrette

ROASTED ROOTS
Butternut, Sweet Potato, COCONUT TAHINI SAUCE & Harissa Nut
Crumble

BRAAI BROODJIES 
sourdough, mature cheddar, caramelized onion & beef tomato

VEGAN MELANZANE
Layers of slow cooked chunky tomato sauce, roasted
aubergine & zucchini, BABY SPINACH, vegan bechamel sauce
topped with CHILLI chickpeas & nutritional yeast


inspired action, practical magic 
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creative curation

canape menu
TOASTED CHILLI CHICKPEAS
ZAARTAR, CAYENNE & PAPRIKA OR CUMIN & CORIANDER

COS LETTUCE CUPS
a crunchy lettuce leaf filled with chunky pesto & roast cherry
tomatoes 

NOURISH BALLS
FRIED FONIO GRAIN & CASHEW balls served on a bed of chunky
tomato sauce

CAULI FRITTERS 
cauliflower & cumin fritters topped with turmeric hummus,
pickled carrot ribbons & toasted seeds 

BRUSCHETTA 
rye bread toasts with zesty avo guacamole 

FALAFEL BITES
falafel on a skewer with baby spinach, rocket & cashew dipping
sauce

VEG SKEWERS 
mushrooms, cherry tomatoes, onions, peppers & roast butternut 

MINI CHICKPEA MAYO WRAPS
smashed chickpeas with vegan aioli, purple cabbage, cos lettuce,
cucumber, pickled ginger & green Chilli sauce 

ROAST AUBERGINE STACKS
roast aubergine rounds topped with butterbean pecan masala
hummus & micro greens 

SOCCA FLATBREADS
CHICKPEA PANCAKES TOPPED WITH CARAMELIZED ONION, FETA & HERBS

baked sweet potato rounds
with lemon garlic aioli, balsamic honey roast tomato & deep-
fried basil 

inspired action, practical magic 
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creative curation

day menu
BREAKFAST

CHIA POTS
chia SEEDS soaked in coconut milk with cranberry &
cardamom, topped with fresh berry compote, homemade
granola & mint

SMOOTHIE JARS
PEANUT BUTTER, BANANA, BERRY, MACA POWDER, ALMOND MILK
& CHIA SMOOTHIE TOPPED WITH fresh berrIES, homemade
granola & COCONUT FLAKES

BREAKFAST BITES
apple, banana, oats, cinnamon, flax seed & sunflower
seed muffins

LUNCH
POWER BOWLS OR WRAPS
quinoa, roasted chickpeas, roast veg, rocket, avo,
tahini, hummus, cranberries & dukkah 

NACHO BOWL
CORN CHIPS, TOMATO, RED ONION, SPRING ONION, AVO & CORN
SALSA, CHILLI FRIED BLACK BEANS & HUMMUS

SNACK
POWER BALLS
peanut butter, TAHINI, GF oats, coconut, sunflower &
sesame seeds, soaked dates, pink salt, chia & turmeric

NOURISH BALLS
FRIED FONIO GRAIN & CASHEW balls served on a bed of
chunky tomato sauce

TOASTED CHILLI CHICKPEAS
ZAARTAR, CAYENNE & PAPRIKA OR CUMIN & CORIANDER

inspired action, practical magic 
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creative curation

holy aioli & friends
HOLY AIOLI - good on everything!
fresh eggs, Dijon mustard, oil, garlic & lemon 

VEGAN AIOLI - better on everything!
aquafaba, Dijon mustard, oil, garlic & lemon 

GREEN CHILLI, GINGER & LEMON lime RELISH - essential
Serrano Chilli’s, green pepper, ginger, garlic, lemon & olive oil 

CHUNKY TOMATO SAUCE - or pizza or baked potato topping
slow cooked red & white onion, tinned & fresh tomato, dried &
fresh herbs 

HUMMUS - scoop. it. up!
chickpeas, garlic, lemon, tahini, olive oil & secret spices 

BABY SPINACH, ROCKET & CASHEW SAUCE - great as pasta sauce or
over steamed greens!
greens, garlic, cashews, olive oil & lemon 

DIJON DRESSING - soak boiled potatos in this before adding mayo
for potato salad!
Dijon mustard, olive oil, lemon, syrup, apple cider vinegar, lemon &
herbs 

IMMUNE BOOSTING DRESSING - saucy on a summer slaw
orange, lemon, Dijon mustard, olive oil, syrup, apple cider vinegar,
turmeric, cayenne pepper, dried Chilli, garlic & ginger

tahini & coconut milk sauce - drizzle over roasted root veg
tahini, coconut milk, lime & garlic

SUNFLOWER SEED SPREAD - best tea time snack on seed bread
toasted sunflower seeds, cinnamon, vanilla, dates, water & oil 

GF GRANOLA - sprinkle on your smoothie
GF oats, sunflower seeds, sesame seeds, pumpkin seeds, cranberry, 
 coconut flakes, maca powder & chia seeds

inspired action, practical magic 
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creative curation

nye 5 course dinner 

a welcome glass of mumm bubbly on arrival

Amuse bouche 
a day in the winelands
biltong shavings, olive tapenade, dill & anchovy sour cream on
a mosbolletjie (home-made sweet bread) melba toast

Starter
an atlantic immersion
west coast mussels in a white wine, garlic, leek & thyme sauce
with roosterbrood (bread made on the braai)

Palate cleanser 
fynbos refresher
spekboom & spearmint crush

Main
a game drive
trio of game fillet: ostrich, springbok & kudu served with quince
jam, polenta chips, tamatiesmoor & steamed greens on a bed of 
 rocket & baby spinach pesto 

Dessert
midday in the kalahari
amarula ice cream on a pillow of malva pudding, topped with a
soet cookie crumble & cinnamon pickled Granny Smith apple

inspired action, practical magic 
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into the wild
the 41 restaurant - camps bay



creative curation

harvest table

savoury
skewer platter
caprese skewers
charred veg & halloumi skewers
falafel & roasted pepper skewers

CHARCUTERIE BOARD
PARMA HAM, melon, parmesan shavings, deep fried CAPERS & olive oil

fillet steak spread
slices of perfectly pink fillet steak on a bed of rocket, 
drizzled with dijon aioli

ROASTED ROOTS
Butternut & Sweet Potato wedges with chunky tomato sauce

veggie garden
tenderstem broccoli, green beans, cucumber, cherry tomatoes,
radishes, baby corn, sugarsnap peas, olives, plum wedges

CHEESE BOARD
brie, boerenkaas, bocconcini, chevin
fig preserve, caramelized onion, gherkins, nuts, fresh berries
baby spinach, rocket & cashew pesto, zaartar hummus, olive tapenade

stacking platter (breads & crackers)
grissini (bread sticks), seed crackers, water biscuits, toasted wrap
chips, sourdough squares 

sweet
coconut cacao balls
coconut & cashew covered in dark chocolate 

sweet dates 
fresh medjool dates stuffed with vanilla mascarpone & spiced
almonds

cheesecake
baked vanilla cheesecake topped with salted caramel & fresh
blueberries

inspired action, practical magic 
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Peter's Birthday!


