
Menu

Starters

Duck Rillette, Brioche, Date Chutney, Homemade Ricotta 	 R 115 / R 230

Lightly Cooked Crayfish Carpaccio, Fermented Citrus and Dill Dressing,	 R 175 / R 350 
Toasted Nori

Spinach Tagliatelle, Gorgonzola Cream, Candied Walnuts, Pears	 R 95 / R 190

Mains

Duck, Burnt Cabbage Puree, Charred Cabbage, Marinated Carrots, 	 R 245 
Duck and Black Garlic Jus

Beef, Parsnip Atchar, Parsnip Mousse, Roasted Parsnip, Beef Jus	 R 245

Grilled Fish, Poached Oyster, Dashi Stock, Pickled Kohlrabi	 R 235

Desserts

Beetroot and Chocolate Torte, Beetroot Gel, Hazelnut Ganache 	 R 115

Orange Cake, White Chocolate Mousse, Gooseberry Chutney, Yuzu 	 R 110

Yoghurt Panna Cotta, Butterscotch, Caramelized Banana	  R 85 


