
 
  AUTUMN/WINTER MENU 2019 

 
STARTERS 

 
 PEAR AND LEEK SOUP (V)(N) 

Brûlée pear, crispy leeks, roasted hazelnuts 
R70.00 

 
HOMEMADE HALLOUMI TWO WAYS (V)  

Grilled and deep fried with lemon gel and mint, cucumber and peppadew salsa  
R135.00 

 
PRUE’S SQUASH TATIN (V)(N) 

Harissa butter, garden greens with roasted pumpkin 
seeds and amasi dressing 

R80.00 
 

 TWICED BAKED GOATS CHEESE SOUFFLÉ (V)(N) 
Textures of beetroot, pickled apple, candied walnuts  

R85.00  
 

SMOKED SNOEK PATÉ  
Roasted grape garden salad with verjuice dressing,  

served with magwinya 
R125.00 

 
DUCK AND ORANGE SALAD 

Grilled breast and confit leg, kale, roasted red onion, 
marula nuts, orange vinaigrette 

R110.00 
 
 

MAIN COURSE 
 

TEXTURES OF BROCCOLI (V) 
 Tender stem broccoli, broccoli florets, Tempura broccoli,  

tahini, honey and roasted lemon dressing, sesame cracker, Grana Padano shavings 
R145.00 

 
ROASTED TROUT   

 Parsnip and vanilla espuma, wilted bitter greens, pickled radish,  
rooibos gel, rooibos and lemon beurre blanc 

R185.00  
 

FREE RANGE CHICKEN, THREE WAYS  
Roasted chicken breast, cock’s comb pasta with ragout and lollipops,  

pickled mushrooms, Brussels sprouts, horseradish, jus gras 
R175.00 



 
 

BILTONG AND THYME RUBBED BEEF FILLET 
 Potato fondant, roasted baby beetroot, green beans,  

Pinotage fluid gel and jus 
R200.00 

  
SOMMER’s RUS, CRADLE FARMED PORK 

Slow roasted pork belly and pulled pork shoulder ravioli, braised  
and fresh fennel, bitter orange puree 

R165.00   
 

GRILLED SPRINGBOK LOIN 
Potato and bacon rösti, heirloom carrots, red cabbage puree, 

 toasted hazelnuts, Cape gooseberry gastrique 
R185.00 

 
DESSERTS 

 
CARAMEL APPLE (N) 

Valrhona Ivoire mousse dome, caramel apple compote,  
apple chips, salted butter caramel 

R115.00  
 

NAARTJIE AND POPPYSEED 
Poppyseed sponge, poppyseed meringue, naartjie gel,  

naartjie caviar, crème Anglaise, brûlée naartjie, naartjie zest  
R95.00 

 
VALRHONA HOT CHOCOLATE THREE WAYS 

Rosemary hot chocolate (add a kick: Kahlua), 
Lavender and almond hot chocolate (add a kick: Amaretto), 

Rooibos Dulcey hot chocolate (Add a Kick: Jack Daniels Honey) 
R98.00  / With a kick: R125.00 

 
GUAVA AND COCONUT SORBET 

Guava sorbet, coconut sorbet, guava leather, coconut ash 
R85.00 

   
CLASSIC CRÊPES SUZETTE (V) 

 Flambéed with Van der Hum liqueur and served  
with vanilla ice cream on honeycomb 

R95.00 
 

SOUTH AFRICAN CHEESE BOARD 
A selection of some of the best local cheeses with homemade preserves,  

seed crackers and Melba toast 
R120.00 

 
(V) - Vegetarian, (N) – Contains Nuts / Please ask your waiter for suitable wine suggestions 


