
Celebrate
Festive Season 

the



Starters
Waldorf salad - classic chopped salad of apple, grapes, celery &

toasted walnuts, on a bed of crisp lettuce and dressed in house made
mayonnaise. 

Smoked salmon trout gravadlax with radish, creamed beets and dill, rye
crisps

Chicken liver pate with cranberry & almond chutney, rocket and radish
salad and sourdough bread.

Main Course
Garlic & rosemary French roast chicken with, honey  roast carrots,

minted peas & wholegrain mustard mash with  brandy jus. 

Teriyaki glazed slow roast pork belly, on a Vietnamese slaw of red and
white cabbage, onion, carrot & cucumber, with radish, mint coriander

and basil with a lime and chilli sesame dressing.

Fillet of beef (250g) with duck fat potatoes, wilted spinach, bacon
lardons, balsamic baby onions & red wine jus.

Spinach & Feta phyllo pie with minted dill yoghurt sauce, and a Persian
cucumber salad.

Dessert
Peach & almond crumble with brown sugar & ginger ice cream.

Pink Champagne and vanilla panna cotta with fresh berry compote.

Warm chocolate brownie with vanilla Ice cream, salted caramel &
peanut brittle.

Menu

/ person
3 course

R450 

R450 
/ person
3 course



Festive Season Set Menu Terms

To assist our team in providing you with the best possible
experience, please take note of the following:

The Festive Season set menu is available from 15 November -
23 December 2025. 
To secure your reservation, we require a R100 deposit per
person, which will be deducted form the final bill amount.
A 10% gratuity will be automatically added to the final bill
amount for every table.
We cater for dietary requirements wherever possible. Please
advise us before your function date so that we may plan
accordingly.
We do not allow BYOB during the festive season.
We reserve the right to charge full price for guests who do not
arrive for their bookings. 



For Bookings &
Enquiries

www.3603.co.za 
eat@3603.co.za. 

087 265 4308

Welcome Home


