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CELLAR MENU 
 

R495 
 

Per Person 
Minimum pax 8 

This would be a set menu so if you could kindly choose one soup, one starter, 
(Choice of) two mains and one dessert to offer to your guests on the day. 

 
Amuse Bouché 

Chefs’ surprise 
 

Soup Course 
White cauliflower soup with onion crisps and black truffle oil 

Lightly spiced butternut soup with coconut milk, nutmeg and butternut crisps 

Tom ka gai: shredded chicken, cherry tomatoes and Asian salad with a tom 

yum coconut milk broth 

Pea and Ricotta Gazpacho with fine herb salad and South African extra virgin 

olive oil 

 

Second Course 
Tempura Prawns wasabi with pickled cucumber salad 

Parmesan and exotic mushroom toast with cauliflower puree, basil oil and 

parmesan shards 

Balsamic and rosemary roasted cherry tomato tartlet with brie, herb pesto and 

balsamic pearls 

Beef Bobotie Springrolls with Home Made Tomato Chilli Jam 
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Main Course 

 
Slow Roasted Pork Belly with a White Wine and Mustard Sauce and Apple 

Puree 

Grilled Duck Breast and Confit Duck Leg with a Spiced Citrus and Duck Jus 

Roasted Fillet of Beef with a Port and Beef Stock Demi Glaze 

Pan Grilled Line Fish with Mediteranian Olive Salsa and a Garlic and Lemon 

Cream Sauce 

Port and Rosemary Braised Lamb Shank with a Deep Natural Lamb Jus 

*Main courses accompanied with blanched seasonal vegetables and potato and 
cauliflower mash* 

 
 

Dessert 
Deconstructed Peanut Butter milk tart with home-made chocolate Ice Cream 

Sticky toffee pudding with salted caramel, stewed apples and Coffee Ice Cream 

Dark Chocolate Cremèux with mint ice cream and biscuit crumb 

Amarula infused Crème Brulee with fresh berries, chocolate sprinkle, biscuit 

crumbs and Home Made Ice Cream 

 
 

Coffee/Tea  
 

Additional cheese board of imported and local cheeses with preserves and 
biscuits 

At R55pp 
For a 6 Course Menu, R550.00pp will be charged with the inclusion of an 

Amuse Bouche and Cheese Board 
For a 7 Course Menu, R650.00pp will be charged with the inclusion of an 

Amuse Bouche, Fish Course and Cheese Board 

 

 


