
THE CROWN JEWEL 300 
KORA's signature dessert featuring Amarula mousse, Madagascan
vanilla cream, salted caramel and edible gold, unveiled tableside
beneath a cascading warm caramel pour.

CHOCOLATE & CAVIAR 275 
Warm Valrhona chocolate fondant with smoked vanilla ice cream,
dark chocolate soil and premium caviar for a dramatic balance 
of sweet and saline.
AMARULA BREAD PUDDING 250 
Warm brioche bread pudding infused with Amarula cream liqueur
and Madagascan vanilla, finished with caramelised pecans, 
salted toffee glaze and brûléed white chocolate crème anglaise.



THE 7-STRING EXPERIENCE 2500 
Seven curated courses taking you on a Kora journey 

OCEAN'S MAJESTY 
A lavish oceanic showcase featuring a whole rock lobster 
tail, tender octopus, t iger prawns, mussels, calamari and 
seasonal l ine fish, expertly prepared over f lame and presented 
as a grand table side feast. Finished before your eyes with 
refined seafood sauces, citrus accents and coastal accompaniments,
creating a dramatic dining experience that honours the abundance 
of the sea.

3000 

OCEAN'SCROWN
Wholerocklobstertail,gianttigerprawns,kingprawns,queen prawns 
andblackmussels,layeredwithOscietracaviarandfinished with a 
saffron-champagne beurre blanc
KORATOMAHAWK

1450 

1450 
800ggrass-fedtomahawkflame-searedthenfinishedwith smoked
brandybutter,Belugacaviarandediblegoldleaf,servedtableside
with roasted garlic jus and KORA signature honey-chilli glaze.

ATLASGARDENTAGINE(V) 320 
SpicedMoroccancouscouslayeredwithfire-roastedwinter
vegetables inaslow-
simmeredsaffrontomatostew,finishedwithpreserved lemon,
toasted almonds and fresh coriander.TRUFFLEFORESTPITHIVIER(V) 420 
Wild mushrooms,blacktruffleduxelles,parmesancream,truffle jus and
herb salad.

EMBEREDPRIMEGRASS-FEDRIBEYE 650 
Flame-searedprimeribeyefinishedwithsmokedmarrowbutter and
served with Japanese mushroom velouté and red wine jus.

MOROCCAN COUSCOUS 
Fragrant couscous infused with warm spice, herbs and preserved lemon.

120 

PARMESAN MASH 120 
Creamy whipped potato enriched with parmesan, cultured butter and
roasted garlic.

TRUFFLE SAMP RISOTTO 120 
Slow-cooked creamy samp finished with parmesan, herbs and saffron
essence.

SAFFRON RICE 
Aromatic saffron-infused jasmine rice finished with citrus zest and herbs.

120 
Beluga Caviar (10g) 

Black Truff le Shavings (3g)

800

150 

THE 10-STRING EXPERIENCE 3500 
Ten immersive courses showcasing the full expression of the
KORA kitchen 

BLACK ANGUS TARTARE 420
Hand-cut Black Angus tartare dressed with capers, chive and smoked soy, crownedwithBelugacaviar,ediblegoldleafand

finished with herb oil and crisp shallots.
FOREST FLOOR (V) 220

Butter-poached shiitake, shimeji and king oyster mushrooms layered over a silky Parmesan espuma,finishedwithtoastedpinenut
and pumpkin seed gremolata for earthy depth and texture.

CARROT & MISO SYMPHONY (V) 180
Fire-charred heirloom carrots with parsnip and white miso purée, finished with brown butter, herb oilandtoastedpumpkinseedgremolat

CHEF'S SOUP OF THE DAY 220
Seasonal chef's creation inspired by Cape flavours, finished with crème fraîche, coriander oil andfreshlybakedartisanalbread.

FLAME-GLAZED GRASS-FED RUMP SKEWERS 220 
Served with charred corn salsa, ginger spring onion relish and roasted sesame.

KAROO KUDU MEDALLIONS 320 
Pan-seared Karoo kudu medallions served with smoked tomato and cranberry chutney, finished with rosemary ash and herb oil.

OCEAN SILK CEVICHE 260 
Cured seabass layered with butternut purée, beetroot gel and white miso dressing, finished with togarashi and citrus pearls.

THE KORA FIRE CEREMONY 2800 
An extravagant tableside celebration of fire and craftsmanship. 
A towering tomahawk steak, sliced sirloin, Karoo lamb chops,
flame-glazed rump skewers and housemade sausages are presented
upon a parchment-lined table and finished by the chef before your
eyes with signature sauces, aromatic herbs and fire-roasted
accompaniments. A feast designed to be shared, photographed 
and remembered.

SMASHED BABY POTATOES 120 
Crisp smashed baby potatoes finished with rosemary salt and browned
butter.

TRIPLE-COOKED FRIES 120 
Golden triple-cooked fries finished with sea salt and smoked aioli.

CAPE MALAYLAMBSHANK 550
Slow-roasted lamb shank braised until falling apart in aromatic
Cape Malaycurrysaucewithhintsofcinnamon,cloveandtoastedspice.
Served with saffron rice or Parmesan mash.

OXTAIL LASAGNE 450
Coffee and red wine-braised oxtail layered between delicate pasta sheets
with roasted garlic béchamel, Parmesan and herb crumb, baked until golden

KAROO LAMB CHOPS 420
Grilled Karoo lamb chops glazed with brandy-orange reduction, served wit
winter berry jus and rosemary salt.

F IRE-ROASTED QUAIL 520
Whole roasted quail finished with apricot glaze, pickled ginger,
charred shallot and red wine reduction.

MOLASSES-GLAZED ANGEL F ISH 650
Whole roasted angel fish glazed with KORA five-spice molasses, finished
with citrusoil,grilledlimeandfreshherbs.

CITRUS FLAMESEABASS 480
Crisp-skinned seabassfinishedwithcharredlimebutterandservedwitha
luxurious prawns andcalamarivelouté.

Kindly inform your host of any dietary requirements.
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