SAUVAGE WINTER MENU 2024

Starter
Soupe du Jour
Fresh seasonal ingredients turned into a delectable soup served the homemade artisanal bread
Imperial Heritage Caviar
Sweet shallot / hazelnut / cauliflower foam / Black caviar
Foie gras Parfait
Apple candy / cinnamon textures / candied crab apple/ apple gel
Cured Tuna
Orange gin / prawn chip / fennel oil / dried olive / lemon thyme froth
Wagyu 
yuzu pearls/ cucumber marmalade / lime Artcha/ winter melon /marrow biscotti
Celeriac kebab.
BBQ Sugar/ aged honey celeriac kebab/ cashew garlic crème/ pumpkin seed textures

Mains
Fresh line fish 
[bookmark: _Hlk164164784]Seaweed steamed Line fish/ squid ink risotto/ smoked soubise sauce/ spring onion oil/ Chillies Tuile/ micro coriander.
Lamb loin
Herb Crusted Lamb Loin/ white bean puree/ Pinotage Cabbage / blackened shallots/ date compote/ polenta cracker/ Crispy Mint
Beef Cheek Skilpadtjie
Walnut pudding / Preserved micro carrot / Ox tail bitterballen / puffed barley / blackberry / bone broth	
Three Birds
Cured Ostrich loin / Vogelnestjie / truffle sphere/ duck fat Fondant /crispy pheasant skin / sauce Diane
Saffron Confit Fennel
Roasted Garlic Hummus/ Crispy Harissa Chickpea/ Chili Fennel sauce/ Fermented Fennel/ Burnt miso leeks 

Deserts
Apple & Fennel Crumble
Fennel & Apple Compote/ Almond Granola/ Basil parfait/ Apples Salsa/ cinnamon dried apples
Pear Stick Toffee Pudding
Sticky toffee pudding/ date and pecan crumb/ lacto-fermented pear confit/ Pear Cremieux/ Brown Butter Milk Chocolate Ganache
Deconstructed Blackberry and Sesame Cheesecake
Black sesame cheesecake mousse / black sesame praline/ blackberry sorbet / charcoal soil/ lime gel/ Blackberry Meringue Popcorn
Dark Chocolate & Orange Torte 
Dalce de leche/ Coffee Cremieux / cocoa nib/ Candied Orange Peel and Thyme / Orange Liquor Gel
 

