
After Forever Tour - Durban 2015 
Menu

We welcome you with a summer cocktail of lime, cranberry,
Brutal Fruit, vodka & water

Or a non-alcoholic fruit cocktail of granadilla, pineapple & lime.

Mezze
Our classic mezze to start your evening with the Royal Countess.Our classic mezze to start your evening with the Royal Countess.

Secondi Piatti
Heart shaped ravioli pockets filled with love, covered in a plum tomato sauce, 

topped with rocket & sprinkled with Parmesan.
Or 

Light, crisp & crunchy summer salad filled with greens, sundried tomatoes, Light, crisp & crunchy summer salad filled with greens, sundried tomatoes, 
goats cheese & crunchy croutons, with a balsamic & olive oil dressing or a 

sweet honey mustard vinaigrette.

Mains
A choice of our classic dishes served with flair.

Chocolate Chilli Fillet
The Madame’s signature dish on your plate; a seductive blend of dark Belgian The Madame’s signature dish on your plate; a seductive blend of dark Belgian 
chocolate, rosemary & a hint of chilli, paired with succulent beef fillet on a bed 

of rocket & field mushrooms. Served with side vegetables.

Lamb Shank
Slow roasted lamb shank with mashed potatoes, root vegetables, rocket

& red wine sauce, topped with gremolata & rosemary.

Pesce il Giorno
Herb encrusted Norwegian salmon, lightly seared on a bed of mashed potatoes Herb encrusted Norwegian salmon, lightly seared on a bed of mashed potatoes 
& rocket & topped with a salsa fresca, finished with a lemon vin blanc sauce.

Aromatic  Moroccan Chicken tagine
Served with a light saffron flavoured cous - cous, garnished with preserved 

lemon, plain yoghurt & green olives.

Tian of Butternut & Sage Risotto Cakes
Layered with Roasted baby Veg, Goats cheese & Pepperonata on a bed of crisp Layered with Roasted baby Veg, Goats cheese & Pepperonata on a bed of crisp 

rocket leaves & drizzled with a light rocket oil.

Dessert
Delightful trio of red velvet, white chocolate and Amarula mousse, 

vanilla pod ice cream & decadent Malva pudding.


