APERITIF

BUBBLES SIMONSIG KAAPSE VONKEL MCC RG5
SNOWBALL BRANDY, SUGAR SYRUP, EGG, GINGER ALE R85
WHITE RUM OLD FASHIONED WHITE RUM, BITTERS, SUGAR SYRUP, ORANGE R85
G&T DISTILLERY ROAD GIN, TONIC, THYME, JUNIPER BERRY j=~2]6)

SAMPLE LUNCH MENU
STARTER

CRADOCK SPRINGBOK TARTARE, BLACK SESAME, AIOLI WITH RUSSIAN KALE AND FRESH RADISH
ROO

CURED NORWEGIAN SALMON, GREEN APPLE, LABNEH, GRAPEFRUIT DRESSING AND BRONZE FENNEL
ROO

PICKLED WHITE ASPARAGUS WITH SALSA VERDE SAUCE, GORGONZOLA MOUSSE, CRUMBLE AND
FRESH GORGONZOLA R85
MAIN

AGED CHALMAR SIRLOIN, HERBED CRUST, ROASTED RED PEPPER PUREE, SPICED SUNFLOWER

SEEDS, ROASTED SWEET POTATO AND FRESH CAULIFLOWER SALAD R220

BRAISED KAROO LAMB SHOULDER, SMOKED POTATO MOUSSE, BROCCOLI FLORETS, ANCHOVY
DRESSING R190

OLIVE CRUSTED PAN ROASTED EAST COAST HAKE, WARM HOLLANDAISE MOUSSE AND GREEN
ASPARAGUS R190

POTATO GNOCCHI, NEW SEASON’S VREDENHOF ASPARAGUS, KALE, WHITE WINE VELOUTE
AND HERB OIL R160

DESSERT

MACERATED SOMERBOSCH STRAWBERRIES, ELDERFLOWER CURD, STRAWBERRY CONSUME AND
STRAWBERRY SORBET R85

VALRHONA CHOCOLATE AND CARAMEL TORTE WITH SUGARED PEANUTS, HONEYCOMB AND WHITE
CHOCOLATE ICE CREAM ROO

SELECTION OF SOUTH AFRICAN AND INTERNATIONAL CHEESE RO5

OUR MENU IS A SMALL, SEASONAL PRESENTATION OF LOCALLY SOURCED ORGANIC PRODUCE, WHERE POSSIBLE.
WE WILL DO OUR BEST TO ACCOMMODATE YOUR FOOD ALLERGIES. 10% SERVICE CHARGE WILL BE ADDED TO TABLES OF 6 OR MORE.
WE ALLOW CORKAGE OF 1 BOTTLE PER TABLE CHARGED AT R80. WE REGRET NO SPLIT BILLS.



	Jardine
	restaurant
	aperitif
	bubbles     simonsig kaapse vonkel mcc                 r65
	snowball     brandy, sugar syrup, egg, ginger ale   r85
	white rum old fashioned             white rum, bitters, sugar syrup, orange                                r85
	g&t                  distillery road gin, tonic, thyme, juniper berry              r90
	sample lunch menu
	starter
	cradock springbok tartare, black sesame, aioli with russian kale and fresh radish
	r90
	cured norwegian salmon, green apple, labneh, grapefruit dressing and bronze fennel
	r90
	pickled white asparagus with salsa verde sauce, gorgonzola mousse, crumble and fresh gorgonzola                                                                                                                                     r85
	main
	aged chalmar sirloin, herbed crust, roasted red pepper puree, spiced sunflower seeds, roasted sweet potato and fresh cauliflower salad                                               r220
	braised karoo lamb shoulder, smoked potato mousse, broccoli florets, anchovy dressing                                                                                                                                                           r190
	olive crusted pan roasted east coast hake, warm hollandaise mousse and green asparagus                                                                                                           r190
	potato gnocchi, new season’s vredenhof asparagus, kale, white wine velouté
	and herb oil                                                                                                                                                    r160
	dessert
	macerated somerbosch strawberries, elderflower curd, strawberry consume and strawberry sorbet                                                                          r85
	valrhona chocolate and caramel torte with sugared peanuts, honeycomb and white chocolate ice cream                                                                                                           r90
	selection of south african and international cheese                                                            r95

