Tasting Menu

Gin Cured Trout  
Crème fraîche, homemade seed loaf, dill cucumber 

Paired with Secret Cellars Blanc de Blanc MCC 
Duck Liver Parfait   
Smokey apple chutney, pickled apples, toasted milk bun

Paired with Allesverloren “Port” 

Creamy Shellfish Orzo    
baby lango tails, lemon foam

Paired with Spier Chardonnay 

Pork Belly 
Chorizo & pork stuffed squid, romesco,                                potato beignet, black garlic aioli 

Paired with Painted Wolf Chenin Blanc   
    Grilled Ostrich Fillet   
 Pearl couscous, yoghurt & pomegranate molasses   

 Paired with Journey’s End SMV  
 Hibiscus 

 White Chocolate & Amarula Cheesecake
 Homemade apple ripple ice cream 
 Paired with coffee 

 or Waterford Heatherleigh - R25 Supplement 

The tasting menu is only available for the entire table

R475
With pairings/coffee R600
Follow us on Twitter or Instagram: @9thavenuebistro @durbanfoodstylist
