WORKSHOP 55 MENU

FIRST 3 ITEMS PER PERSON
e R245
ORDER ANY ADDITIONAL DISHES
o R75 PER DISH

CAULIFLOWER & ONION Truffled cauliflower, crunchy onions,
sherry vinegar, charred spring onion, onion puree, potato fondant

TUNA Served raw & pickled, spicy tom yum, coconut milk, smoky
aubergine puree, soya sauce, candied sesame seeds, coriander

SOFT SHELL CRAB Tempura, Asian-style dipping sauce, coriander,
sriracha, mayonnaise, sesame seed

CHEESES Gruyere potato croquette, caramelized onion puree, blue
cheese empanada, rosemary berry gel, goat’s milk chevre roulade,
preserved vegetables roulade, olive

WINTER GARDEN SALAD Rainbow baby beets & carrots, roast,
pickle, puree, olive, parmesan, broccoli, mayonnaise, shimeji mushrooms

PEA “SOUP” Warm pea volute, confit potato, soft poached egg,
smoked & pickled shitake, mint vinaigrette

CAJUN-STYLE OYSTERS Duo of oysters grilled, smoked apple, Cajun
seafood crumb, spring onion

DUCK BREAST Pan seared, beetroot & orange risotto, herb creme
fraiche, fennel

MUSHROOM TORTELLINI Exotic mushrooms, truffled ricotta,
mushroom ketchup, spring onion, parmesan & mustard cream

LAMB BELLY Rolled, slow roasted, celeriac & parsnip puree, Brule
cucumber, sugar snap peas, peppers, mint oil



WORKSHOP 55 MENU

CHEEKY BRAISED BEEF Spicy tomato samp & beans, red wine, onion
petals, kale

GNOCCHI Seafood bisque, paprika, fennel, prawns, chilled pickled
mussels, garlic foam

QUAIL Fire grilled, fragrant spices, feta and chickpea humus, tamarind &
date, pickled grape & pomegranate, za’'atar, coriander

MACKEREL Pan seared, mango & coriander puree, smoky pickled baby
corn, jalapefo, tomato, citrus, avocado

KOREAN CHICKEN Gochujang spiced fire grilled thigh, chilli, crispy fried
black rice, spring onion, sesame, cashew nuts, kamahi yoghurt

OSTRICH Fire grilled, refried beans, chipotle chilli, lime & coriander
crisp, tomato

SMOKED PORK BELLY Onion & apple puree, white wine braised
cabbage, confit potato, whole grain mustard, cress

BREAD & BUTTER White chocolate, rhubarb & strawberry ice cream,
feuilletine, compote

DARK CHOCOLATE TART Pistachio ice cream, Turkish delight mousse,
candied pistachio

UPSIDE DOWN PINEAPPLE PUDDING Candied fennel & coconut ice
cream, spiced lemon crumb, fennel tuile

CHURROS Cinnamon sugar, intense orange hot chocolate shot



