
 

 

APPETIZERS 

   

coconut, ginger, chilli, coriander  oak smoked stanford, shimeji 

 

   
garden beet, red cabbage chutney, walnut 

 
granadilla, apple, basil oil, lemon & thyme powder, 
sago crisp 

 

   
ciao ciao mozzarella croquette, napolitana, olive, basil 

 
cauliflower, rocket, pine nuts, onion

   
bisque, citrus 

 

 

        MAINS 

   
red cabbage & apple, heirloom beetroot, sweet potato, 

nightshade jus 

 potato gratin, wild mushroom, leek, beef jus                           

 

   
cauliflower, zucchini, macadamia, truffle, wild                                    
mushroom 

 tomato chutney, mussels, split pea, kale,  
cashew & coconut velouté 

 

   
celeriac, leek, onion, tomato & garlic jus  brown butter, sage, garden legumes

 

   
parisian carrot, fennel, pork croquette, ginger jus  langoustine, pink prawn, squid, crab, mussel, pea, 

charred lemon

 



 

 

 

 

 

 

 

 

 

 

 

SIDES 

Garden broccoli, brown butter, almond              Greenhouse garden salad 

Baked cauliflower gratin  Truffle & karoo crumble chips, aioli 

   

 

 

 

 

DESSERTS 

   
pineapple, pawpaw, coconut, lemongrass  blackcurrant, walnuts, oats 

 

   

 

   
macadamia, coffee, caramel, dulcey milk  spiced nuts, chutney, melba 

 

 



 

 


