warwick Gourmet Picnic Menu
Freshly baked clabattn
Duo of Chef’s special Selecteot Cheeses
Slmonsberg camenmbert and oak smoked chedoar

Chef’s Tip: 1Y the cheeses with my apple, pear and pecan amm@

Sliced charvcuterie selection
Chef’s Tip: Try charcuterie with biltong, mushroom and brandy pate or Hummus

Fresh couscous salad tossed with tomato, lemon zest and parsley, finished with a drizzle of extva virgin olive ofl

Homemade rootbos and ook smoked Norwegian salmon
Chef’s Tip: To make it sexier add some of the Aill-buttermilie dressing

Dill-buttermilie dressing
Delictous biltong), mushroom and brandy pate
Homemade apple, pear and pecan chutney
Olive Tapenade
Sundried tomato puree
Hummins
Chefs salad of the day
Decadent chocolate brownie toppedt with Luxurious white chocolate ganache finished with cranberries and pistachios

Maynards original wine gums

Full Gouwrmet Plenic for two: R299.00

Aske Your waltron about the chef’s spectals of the day
A discretionary service charge will be added to growps of 10 or more

VISLE@WArWICRWINE. Covm WWW. WarWLCIRWINE. Covm

0271 £54 3144 Tel: 021 844410
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