
 

 
Vegetarian Options Available Upon Request; Optional Wine Pairing R298pp 

 

 

Welcome  
amuse bouche – pickles, skordalia pate, brinjal chips | Boschendal Brut NV 

 
 
 

Starters 
-Choice of one of the following- 

tom yum mussels – lemongrass, galangal, red chilli, garlic, lime, coconut & focaccia                  
| Stellenzicht Thunderstone Chardonnay 

seared ostrich fillet – butternut puree, berry balsamic reduction, goats’ cheese mousse, 
shoestring fries, roasted thyme beets | Bellingham The Homestead Pinotage  

greek chicken keftedes (meatballs) – tomato, chutney, tzatziki, pickled onions                                 
| Buitenverwachting Buiten Blanc  

fried feta cheese – wrapped in phyllo pastry, sesame seeds, honey                                                   
| Oak Valley Beneath The Clouds Sauvignon Blanc 

 
 
 

Main Course  
 

-Choice of one of the following- 

pork belly – butternut puree, pickled cabbage, sesame, ouzo honey soy reduction, beetroot 
gel, lemon hasselback potato | Paul Cluver Village Pinot Noir  

teriyaki seared salmon – teriyaki glaze, fennel & orange salad, sweet pepper couscous  
| Cederberg Rosé 

beef fillet medallions – chive pomme puree, seasonal vegetables, blackberry                                           
red wine jus, crispy onions | Hermanuspietersfontein Posmeester Merlot 

 
 
 

Dessert Platter to Share 
 

| Served with DeWetshof Estate Edeloes Noble Late Harvest |  

limoncello & blueberry tiramisu – mascarpone, blueberry compote, lemon curd,  
boudoir biscuits 

duo of chocolate mousse – white chocolate & red velvet mousse,berry coulis,                              
chocolate crumble, honeycomb Muscadel 

baklava – roasted pecan nuts, phyllo pastry, honey 
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