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RESTAURANT




FOUR COURSE MENU
FIRST COURSE


Cured Lourensford Trout

Oyster Panna Cotta, Asparagus, Wasabi, Curried Peanuts

~

White Onion Soup

Mushroom Royale, Sweetbreads

~

Labeyrie Foie Gras

Ballotine and Pan Seared, Orange Smoked Duck, Pain d’épices, Pear

SECOND COURSE



Carmay Quail

Sesame Crusted Breast, Leg Cannelloni, Celeriac, Apple
~

West Coast Crayfish

Baby Gem, Ginger Sand, Sago, Miso, Caramelized Yuzu

~

“New Potato Risotto”
Sour Cream, Fresh Truffle, Smoked Hen’s Egg Yolk, Herb Purée, Parmesan Snow
THIRD COURSE


Kalahari Springbok

Loin and Ossobuco, Pomme Anna, Turnip, Green Peppercorns

~

Farmed Sea Bass 
Scallop Soup, Cucumber, Red Pepper, Wild Garlic

~

Chalmar Beef

Fillet, Pressing of Sticky Rib, Oxtail Ravioli, Burnt Onion, Pomme Lorette, Porcini Foam

FOURTH COURSE



A Fine Selection of Cheese from the Trolley

(R95 Supplement, R140 as an Extra Course)

~

Granny Smith Apple

Mousse, Doughnut, Rooibos, Honey, Quinoa, Yoghurt and Buchu Sorbet, Rhubarb

~

Valrhona Chocolate Fondant
Fondant, Popcorn Ice Cream, Passion Fruit

~

Sablé Breton
Pineapple, Coconut, Almonds
FOUR HUNDRED AND FIFTY RAND
