16 April 2019

BREAD
HOMEMADE BUTTER, DUCK LIVER, DUKKAH

MUSSEL
DRIED TOMATO, SMOKED OLIVE OIL

paired with PAUL RENE BRUT MCC

BRANDADE
ALMOND MILK, BLACK RADISH, CELERIAC

paired with PAUL RENE BRUT MCC

SWEETBREAD
BLACK GARLIC, BABY GEM
paired with B-VINTNERS CHARDONNAY

EGG
GIROLLE CONSOMME, TRUFFLE

paired with B-VINTNERS CHARDONNAY

LOBSTER
VERJUS, FENNEL

paired with FORCE MAJEURE SEMILLION

LINEFISH
CUCUMBER, BROCCOLI

paired with SPIOENKOP WHITE

CHICKEN
BREAST, LEG, PORCINI, RAISINS

paired with JH MEYER PINOT NOIR

WAGYU
KALE, SPINACH, PEAS
paired with MORGENSTER NABUCCO

HUGUENOT
PLUM, CAULIFLOWER, TAMARIND
paired with NAUDE MOURVEDRE

MANGO MOUSSE
MISO CARAMEL, YELLOW PEACH, WHITE CHOCOLATE

paired with NEWTON JOHNSON LILLA

DINNER MENU | R650 PER PERSON | PAIRED WINE | R350 PER PERSON

*SUBJECT TO AVAILABILITY



