Welcome to Templeton’s @ four oaks
“”fine food * fine wine*fine time””
Starters 
Chef’s choice of soup of the day and health bread








R45
Garden snails with herb butter in a phyllo pastry case







R55
Avocado and citrus salad with feta cheese






    
 

R50 
Creamed  mushrooms and feta samoosas with a nugget salad and basil oil 




  
R50
   
Springbok  bobotie  spring rolls with pepper and chutney dipping sauce





R55
Main Courses
Oven baked linefish with a parsley and herb crust, and beurre blanc  sauce




            R110
Deboned chicken breast stuffed with sun-dried tomato, pecorino and spinach with a mushroom

velouté and nutty pilaff rice





     

           

              R95
Fillet of beef on spring onion and potato rosti, toasted brown mushroom, with a green peppercorn  sauce
            R115

Twin set of  venison pies with muscadel sauce and mustard mash potato




            R105
Home-made gnocchi  with basil and tomato sauce (v)






              R90


    

       



 Desserts
Chocolate and meringue terrine with fudge sauce








R45
Mulled  winter  berry  sundae










R40
Crème brulee’ with  traditional  sugar topping


                                                    

             R45
Vanilla pannacotta with nectarine jelly and caramelized peach compote   





R40

Orange malva pudding with frangelico custard








R45
**Cheese & biscuit  plate










R50
