
Flavours Of September 
t

Prawn and Cream Soup	         	 							       R 44
Gently infused with a hint of Saffron

Duck and Shitake Mushroom Soup							       R 40
With Bamboo shoots

Seared Carpaccio of Beef        		   		      	                           	 R 54
With a Black Pepper and Whole grain Mustard crust, roast 
Potatoes and Aioli 

Potato Gnocchi 										          R 54
With Prawns and Parmesan Cream

Chicken Liver Parfait									         R 52
With Gluwein Jelly and crispy Ciabatta

Fine Bean Salad	 										          R 48
With grilled Pear, Fennel and Pecorino shavings, drizzled with a Sherry 
and Olive oil vinaigrette

Parmesan Risotto Cakes 									         R 58
Served with Scallops and drizzled with Beurre Blanc

Main Course | Fish, Chicken & Vegetarian

Kingklip “Laksa”		          									        R 111
Topped with Prawns and Tofu set on Bok Choy and a “Laksa” cream sauce
 (Try with Jordan Unwooded Chardonnay 2009 – R26)

Line fish 								         				    R 98
With a Sage and Chilli crust, Verjuice Butter sauce and Fennel infused 
Fondant Potatoes (Try with Jean Daneel Initial 2008 – R30)
	
Pan-fried Linefish	  						                  		  R 98
With Hummus and Ruby Grapefruit wedges, Grapefruit Butter sauce 
and Almond Basmati rice (Try with Jordan Unwooded Chardonnay 2009 – R26)

Pan Fried Chicken Breast							        		  R 94



Truffle scented, sautéed Potatoes and Shitake Mushroom cream sauce
(Try with Sylvanvale Dry Rose 2009 – R18)	

Coppa and Sage wrapped Chicken Breast			             		  R 94
Stuffed with Pine Kernels, Mozzarella and Spinach, Merlot jus 
served with Fondant Potatoes (Try with Sylvanvale Chenin Blanc 2009 – R19)

Sicilian Gnocchi  							                			  R 72
Rolled with Aubergine and set on a Gorgonzola cream sauce				  
(Try with SylvanVale Ghost Tree Pinotage 2005 – R18)

Asparagus Tart    						                			   R 69
With Chevin and Caramelised Onions served with a Spanish Onion 
Jam and a Petit Salad (Try with Stonehill Bristle White (Viognier) – R25)

Main Course

Ale Cured Beef Fillet	 					                 			   R 144
With a Merlot and Balsamic reduction set on a Potato Rosti with a duo 
of Tiger Prawns and Fine Beans (Try with Sylvanvale Family Reserve 2004 – R22)
 
Chalmar Sirloin Steak					      	       			   R 109
Topped with a duet of Oxtail Ravioli and red wine Jus served with 
Fondant Potatoes and caramelised Onions 
 (Try with Sylvanvale Ghost Tree Pinotage 2005 – R18)

Karoo Rack of Lamb								          		  R 129
With Black Olive Jus, Glazed Naartjies and Parmesan Risotto cakes
(Try with Sylvanvale Family Reserve 2004 – R22)

Osso Bucco		              	              	           				    R 102
Tender Veal shank cooked in Port wine with Carrot & leek Brunoise 
topped with Cranberry Gremolata served with Pesto mash Potatoes
(Try with Sylvanvale Cabernet Sauvignon 2004 – R22)

Crispy Peking Duck 				                       	          			  R 124
With Rhubarb and Sage Demi - Glace served with Tagliatelle
(Try with Freedom Hill Shiraz 2004 - R36)

Slow cooked Pork Belly									         R 94
Set on Bok Choy, seared Scallops and Chilli Jam
(Try with Clos Malverne Sauvignon Blanc 2009 - R25)

Moroccan Chermoula Lamb Shank 							       R 118
Oven baked with Button Mushrooms and Baby Onions 
topped with Caramelised Red Peppers and Pesto Mashed Potatoes
(Try with Eikendal Cabernet Franc 2003 – R25)

Add a Side Portion of Roasted Mediterranean vegetables			   R19



Dessert
Strawberry Mille Feulle									         R 44
With crème Patisserie and Marsala glace

Pistachio Torte 		              	             					     R 44
Layered with Belgian Chocolate served withVanilla Pod Ice cream 
and Strawberry compote 

Licorice ice cream and Meringue 							       R 44
With Port glace 

Ricotta Lemon Tart										          R 39
 With Blueberry Couli 

Affogato								         				    R 44
Espresso, Vanilla Pod Ice cream and Amaretto with Hazelnut Biscotti	

Local & Natal Farmhouse Cheese Platter       		   	 Large	 R 95
Served with Pumpernickel & Fig preserve	  		    	 Small		 R 54
Complimentary glass of Allesverloren Port 
with a Large Cheese platter
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Please note | Corkage will be charged at R 30 per bottle

A service charge of 10% will be added to tables of eight or more


