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14 FEBRUARY

OYSTERS
42 each

SALDANHA BAY OYSTER
strawberry, chilli mignonette, candied ginger,
lemon foam, nori

FOUR COURSE MENU

LUNCH - 995 per person
DINNER - 1050 per person

HOKKAIDO MILK BUNS
flavoured butter, cumin hummus, chicken liver parfait

FIRST COURSE

GIN CURED SALMON
heritage beetroot, amasi creme fraiche, grapefruit

HEIRLOOM BEETROOTS
goats’ cheese cylinders, truffle honey dressing

HAM HOCK, CHICKEN & CABBAGE TERRINE
fermented mustard smoked cashew,
seasonal chutney, sourdough

Please inform us of any food allergies or
dietary restrictions you may have.

SECOND COURSE

BUTTER ROASTED CRAYFISH TAIL
saffron risotto, confit tomato, tomato relish, sauce charon

BEEF RAGU AGNOLOTTI
egg taffy, smoked napoli, salsa verde, parmesan crisp

CONFIT DUCK DUMPLING
black garlic, mango chutney, tom yum sauce, coriander

GOURMET GREEK HALLOUMI
basil pesto, mint labneh, apricot chutney, granola,
summer micro herb salad, orange segments

THIRD COURSE

SILENT VALLEY WAGYU SHORT RIB
cardamom & carrot, heritage carrots,
pomme dauphine, dukkha spice

MIDLANDS PORK NECK
gooseberry chutney, fermented kohlrabi,
mustard green beans, micro turnips, pork bone broth

KAROO LAMB RUMP
confit lamb belly, artichoke, haricot beans, salsa verde

SPICED SOUS VIDE MARKET FISH
curried cauliflower, cauliflower cous cous,
mango chutney, curry leaves

HAY SMOKED DUCK BREAST
heirloom beetroots, confit duck leg tart,
almond & parsley crumb, white miso jus

YEASTED & FERMENTED CAULIFLOWER
raisins, fried capers, minted labneh, gremolata

DESSERT

KISSED BY A ROSE
white chocolate, rose, raspberry Bavarian mousse,
pistachio, cherry & yoghurt ice cream

STRAWBERRIES & CREAM
vanilla panna cotta, sumac meringue,
confit strawberries, amaretti biscuits, milk foam

DARK CHOCOLATE & BURNT ORANGE
whipped dark chocolate & brandy ganache,
salted caramel mousse, hazelnut praline,
burnt orange, choux tart



