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   Starters 
 

White pepper squid, risotto, parsnip, wakame, Sauce yuzu- ginger 

165 

Bobotie spiced beef tartar, yoghurt ,pickled onion ,apple , macadamia ,cured yolk , curry oil 

165 

Maize crusted pickled artichoke , sunflower seed ‘risotto’, Jersey milk feta ,edamame beans , 

herbs , parmesan crème 

165 

Cucumber, Foxenburg goat’s cheese , gooseberry ,Huguenot crème, cashews , herbs , green 

olives , celery oil 

165 

Tempura linefish , sushi rice ,wasabi , avocado , pickled ginger, papaya,’kimchi’, 

spiced lemon 

165 

Mains 
 

Citrus  glazed linefish , pommes, greens, rouille, heerenboon, Sauce Bouillabaisse 

260 

Roast Confit duck breast, leg, tail, sunflower seeds, umeboshi, greens, Sauce Cantonese 

270 

Miso Chalmar beef , mushroom , Robuchon pomme ,eggplant oinion , Sauce Pepper 

270 

Eggplant ‘’Unagi”, tofu, buckwheat, walnut-miso – lentil cappelletti, greens, Sauce Carrot- ginger 

260 

Red wine glazed Springbok , Robuchon pomme, greens, blue berries ,Sauce Mirroir 280 
 

Sides 55 

 

Seasonal vegetables, parmesan, lemon 

Triple cooked chips, homemade ketchup 

Garden salad, tomato, cucumber, Arkeste dressing 

 

Desserts 
 

Lemon parfait, ice cream, cake, curd, meringue 

125 

Caramelised apple sorbet, puff pastry, apple, brandy mousse 

125 

Gorgonzola ice cream, walnut, pears, honeycomb 

125 

 


