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Ember-Roasted Bone Marrow, Cape Brandy & Marula Jus
Fermented wild garlic butter, smoked sorghum flatbread, fynbos-infused salt.

Springbok Tartare, Black Garlic, Baobab Aioli
Springbok loin, cured in smoked chili oil & lemon aspen, caperberries, egg yolk jam, baobab & black garlic aioli.

Porcini & African Wild Mushroom Mousse, Tamarind & Sorghum Crisp
Porcini mousse, umami-rich fermented tamarind glaze, pickled cowpea shoots, crispy sorghum & baobab seed chips.

Grilled West Coast Oysters, Buchu-Sorrel Sabayon, Kalahari Salt
Konro-grilled oysters, buchu-sorrel sabayon, black lime dust, fermented lemon pearls.

[bookmark: _Hlk192677158]Smoked Snoek Croquette, Rooibos-Miso Emulsion, Pickled Cape Fynbos Fennel
Crispy West Coast snoek croquette, rooibos-miso emulsion, pickled baby fennel, crispy moringa dust.


Mains

Langeberg Lamb & Smoked Chestnut Pap
Slow-braised Dorper Lamb from the Langeberg (Cape Malay spices & Pinotage reduction), creamy wood-smoked chestnut pap, wild rosemary & aged Parmesan.

Grilled Wagyu Ribeye, Biltong Jus, Umfino Mash
Dry-aged Karoo Wagyu, vine-fired, creamy umfino (spinach & maize) mash, crispy shallots, biltong Bordelaise reduction.

Fire-Roasted Venison Saddle, Burnt Eggplant, Dukkah & Preserved Lemon
Sumac & wild rosemary-marinated wild shot Venison saddle, burnt eggplant purée, crispy chickpeas, fynbos dukkah, preserved lemon gel.

Pan-Seared Cape Linefish, West Coast Umami Velouté, Saffron Rooibos Dust
Bouillabaisse-style velouté with West Coast shellfish essence, confit fennel, saffron-rooibos fingerling potatoes, wild garlic foam.

Slow-Roasted Quail, Hazelnut Cream, Marula-Tamarind Reduction
Charred quail, roasted hazelnut purée, flame-grilled maitake mushrooms, marula & tamarind honey glaze.

Grilled Artichoke, Amarula-Infused Sweet Potato, Smoked Paprika Oil
Fire-charred artichoke hearts, velvety Amarula-infused sweet potato purée, smoked paprika oil, crispy sorghum & pumpkin seed gremolata.


Desserts

Amarula & Dark Chocolate Tart, Naartjie Gel
Valrhona chocolate ganache, smoked Amarula, naartjie gel

Rooibos & Madagascan Vanilla Crème Brûlée, Wild Honeycomb Tuile
Classic French crème brûlée infused with rooibos & Madagascan vanilla, topped with caramelized wild honeycomb tuile.

Fire-Grilled Pineapple, Macadamia Ice Cream, Fermented Rum Caramel
Charcoal-grilled pineapple, macadamia praline, fermented rum caramel, vanilla-bean mascarpone.

Into The Vines
Mos Baba, Granite & Volcanic Textures, Chocolate Bark, Pickled Grapes, Vine Leaves

Bonfire 
Sour Apple & Bacon Ice Cream, Sous Vide Apple, Sultana, Mace Crumb, Apple Brandy

Petit Fours
Rooibos & Lemon Myrtle Madeleines
Salted Dark Chocolate & Amarula Bonbon
Cape Gooseberry & Baobab Pâte de Fruits


