
chef bjorn guido

L O U R E N S F O R D  E S T A T E
kitchenMILLHOUSE



S T A R T E R S W O O D  F I R E D  P I Z Z A

STRAWBERRY, BILTONG & CHÈVRE, 
FRESH GREENS & BALSAMIC 
REDUCTION....................................................115

PROSCUITTO, MELON & BOERENKAAS..........125

HOUSE SALAD.................................................87
ADD CHICKEN.................................................38

OYSTERS
with shallot vinaigrette..................................................SQ

CRISPY CAULIFLOWER POPS.........................................65

WILD MUSHROOM RISOTTO .......................................78

DEEP FRIED MOZZARELLA RISOTTO BALLS 
with basil pesto..............................................................78

MILLHOUSE GARLIC BUTTER DOUGH BALLS.................68

BEEF CARPACCIO
with beetroot, rocket & horseradish cream .....................79

CHICKEN LIVER PARFAIT
port & elderflower jelly, spiced pear chutney 
& lavash........................................................................78

LOURENSFORD SMOKED TROUT
grilled asparagus, baby fennel, lemon & herb aioli..........92

GRILLED SQUID
chorizo, chick pea, baby spinach & avocado
lemon & paprika dressing...............................................85

APPLE & BEETROOT STACK
with orange balsamic dressing....................................... 72

ANTIPASTI PLATTER (SERVES 2 - 3)
cheese, cured meats, chicken liver parfait, 
hummus, dough balls & olives.......................................198

ALFREDO PAOLINI CREAM, CRISPY PROSCIUTTO 
& MUSHROOMS..........................................................110

PASTA BOLOGNAISE....................................................90

ROASTED ONION RISOTTO, CRISPY PROSCUITTO, 
SAGE & PARMESAN....................................................122

WILD MUSHROOM RISOTTO.......................... ...... ......135

LEMON, PEA & MASCARPONE RISOTTO, 
GRILLED PRAWNS & PANGRITATA...............................135

CHEESECAKE.........................................................................68

CHURROS ʻN CHOCOLATE.....................................................65

NAKED CHOCOLATE TORTE...................................................78

BREAD & BUTTER PUDDING............................................ .......55

ETON MESS
coconut, banana, passion fruit pavlova.....................................65

COOKIE STACK
grilled stone fruit & ice cream..................................................68

MILLIES TIRAMISU
coffee, mascarpone, vanilla.....................................................69

CHEESE PLATTER FOR 2
only available on request, per pre-order..................................189

200G BEEF BURGER
aged cheddar, pickle, fresh red onion & 
sriracha mayo.....................................................................................138

GRILLED BEEF STEAK 250G
hand cut chips, mustard green beans

SIRLOIN.............................................................................................175
FILLET.................................................................................................198

VEAL LIMONE
potatoes, green beans & slow roasted cherry tomatoes.........................145

WOOD FIRED PORK BELLY | 380g
sweet potato mash, red cabbage, apple & bacon sauce........................175

STICKY PORK RIBS | 650g
sweet potato fries & parmesan shavings................................................179

SPRINGBOK LOIN
wrapped in prosciutto with peas, roasted beetroot, mushroom 
and cauliflower puree & berry jus........................................................198

BUTTERMILK CHICKEN TACOS
carrot, red cabbage & sriracha mayo...................................................125

FISH OF THE DAY
grilled pack choy, garlic & herb baby potatoes & italian salsa...............145

WEST COAST MUSSELS
cider, cream & oregano.......................................................................138
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S HAND CUT FRIES
salted/posh/chilli/sweet potato........................39

SAUCES
mushroom/pepper/bernaise............................26

STEAMED VEG...............................................39

OUR
HOMEMADE

BURGERS ARE 
FRESHLY MADE AND 

THE AMOUNT 
PER DAY IS 

LIMITED

CORKAGE R45/750ml BOTTLE OF WINE,  R65/750 ml BOTTLE OF MCC/SPARKLING
10% GRATUITY ADDED TO TABLES OF 8 OR MORE GUESTS.

L O U R E N S F O R D  E S T A T E
kitchenMILLHOUSE

FLATBREAD, RED ONION, 
PARMESAN, CHERRY 
TOMATOES & BALSAMIC..........62

FOCACCIA, GARLIC BUTTER, 
ROSEMARY, PARMESAN & 
FETA CHEESE............................72

BUTTERNUT, CREAM CHEESE,
CARAMELIZED ONION &
SAGE........................................95

BACON, MUSHROOM & 
THYME......................................98

PAPA G, SALAMI, AVO, 
OREGANO & CHILLI.................95

SALAMI, MUSHROOM & 
ONION................................ ...115

CHÈVRE, TOMATO, 
BASIL & HONEY........................95

POPEYE SPINACH & 
OLIVES....................................115

CHICKEN, AVOCADO, 
PINEAPPLE & GARLIC...............125

PARMA HAM & ROCKET........142

CALZONE, SALAMI, HAM & 
PIQUANTE PEPPERS
(takes a little longer).................128


