
degustation menu

Beetroot salad, slaphakskeentjies, crispy kale, caramelised nectarines, dukkah, balsamic vinaigrette
wine pairing: 2016 delheim (gewürztraminer)

non-alcoholic: bloody beetroot

Deep fried polenta, cauliflower espuma, sultanas, pine nuts, capers, crispy kale, brown butter 
wine pairing: 2015 the garajeest 'jim' (semillon)

non alcoholic: tuscan fresco

wine pairing: 2013 rietvallei '1908' (muscadel)
non-alcoholic: tropical shake

selection of petit fours

The tasting menu is only available to the whole table. No combining of menus. Orders are taken until 13h30 for lunch and 21h00 for dinner. Chef 
Marthinus would like for you to experience the tasting menu in the way in which he has prepared it.

R800 food
R1000 non-alcoholic pairing
R1250 wine and food pairing

the tasting menu includes all teas and coffee
gratuity not included
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 Miso mayonnaise, spinach salad, pickled shimeji mushrooms, parmesan, crispy garlic, ginger, chilli
wine pairing: 2015 nederburg 'the anchorman' (chenin blanc)

non-alcoholic: thyme and fruits of paradise iced tea

Sautéed potato dumplings, broccoli, baby marrow and spinach purée, mushroom purée, parmesan, walnuts
wine pairing: 2015 morgenster, 'nu series' (sangiovese)

non-alcoholic: carrot cosmo 

Mels unpasteurized goats cheese, beetroot and white chocolate ganache, pistachio, peppers, rocket
wine pairing: nv tierhoek (straw wine)

non-alcoholic: grapefruit passion

Valrhona chocolate marquise, salted butterscotch, passionfruit gel, passionfruit cream, chocolate cigars
wine pairing: 2013 rietvallei '1908' (muscadel)

non-alcoholic: tropical shake

selection of petit fours
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