Versnaperinge

Homemade Fishpaste on Toast
Savoury Canelé & Smoked Feta
Crisp Maize & Amasi

Bread Service
Sweet Potato Bread with Homemade Butter, Honey, Nutmeg
Starters

Smoked Onion Cheesecake, Celeriac, Paradyskloof Pine Ring Mushrooms
Vergenoegd Low Sauvignon Blanc 2021

Seared Yellowtail, Radish, Orange, Dill Cream, Tomato, Chili, Green Onion
Vergenoegd Low Chardonnay 2021

Confit Duck Gizzards, Roast Heart, Creamed Sorghum, Gremolata
Vergenoegd Low Malbec 2018

Mains

Lowerland Dry Aged Beef Fillet, Oxtail Croquette, Carrot, Chermoula, Beef Fat Jus & Tongue
Vergenoegd Low Cabernet Sauvignon 2020

Roast Hake, Jerusalem Artichoke, Fennel
Mark Le Roux Chenin Blanc 2018

Slow Roasted Hoekkraaltjie Goat Shoulder, Stuffed Courgette, Tomato, Basil, Olive
Vergenoegd Low Shiraz 2018

Sides

Leek & Potato Bake
Pumpkin Pie, Dukkah

Desserts

Citrus Tart, Guava, Meringue, Cardamom Ice Cream
Mimosa Natural Sweet 2018

Dark Chocolate Lamington, Pistachio, Vanilla Ice Cream, Boeretroos Sauce
Vergenoegd Low Territa Port 2012

Tipsy Tart from the Trolley with Macadamia, Ideal Milk Custard, Salted Caramel Ice Cream
Mimosa Natural Sweet 2018

A Selection of Dalewood Cheeses from the Trolley R50 Supplement
R120 as Additional Course

R690 for 3 Courses / Wine Pairing R350
R790 for 5 Courses / Wine Pairing R450

We are a non-smoking restaurant, including E-Cigarettes and vaping. Please be considerate to fellow diners when using your mobile phone.
Tel: 021 202 4373, Email: claras@vergenoegd.co.za, Web: www.bertusbasson.com
We regret no spilit bills
We will always try to accommodate your food allergies, but our menu is small, seasonal, fresh & subject to change, we will not be able to accommodate all requests.
Despite the best efforts of our kitchen, dishes may contain traces of allergens including, but not limited to nuts, wheat, shellfish, soya products, egg and dairy. Please
notify your server about any dietary requirements.




