
	  

Ivan and Lissie’s Tea House and Eatery 
 

6 Course Degustation Set Menu 
 

1.) Shiitake Mushrooms  
Lightly poached in a Japanese-style dashi broth 

Served with white snow-ear mushrooms, soya beans, lotus seeds and goji berries 

2.) Crisp Herbed Eggplant Chips 
Lightly fried eggplant wedges in a crisp herbed batter 

 
3.) Spicy Curried Lentils  

With toasted almonds and sour cream wrapped in a paper-thin steamed rice pastry 

4.) Fish of the Day  
Grilled fish fillets served in a light ginger, spring onion and soy sauce broth 

Served with steamed bak choy 

5.) Please select from the following:  

Nigerian Chicken 

Thigh fillets marinated in cardamom, cinnamon and black pepper, grilled and served in a 
tomato and caramelised onion sauce with a hint of chilli 

Served with steamed rice and green beans 

OR 

Slow-cooked Shin of Beef in Asian Spices 
Served with green beans and potatoes poached in a light tomato broth infused with caraway 

seeds 

6.) Please select from the following: 

 Lissie’s Homemade Sticky Date Pudding  
Topped with luscious, silky butterscotch sauce 

With vanilla bean ice cream and berries 
 

OR 

 Flourless Hazelnut Dark Chocolate Cake 
Served with bittersweet dark chocolate fudge 

 With vanilla bean ice cream and berries 
	  


