
Some dishes may contain traces of nuts / Automatic 10% gratuity will be added to tables of 8 persons or more 

 

 

 

 

 

   

Degustation Menu     

 

            The Tasting Menu       R650pp with wine  
 
 

Welcome Drink upon arrival 

 

Goats Cheese, Spring Onion & Lentil Bake 
Sundried Tomato Ragout, Olive Tapenade, Micro Herbs 

Louisvale Rose 

 

Squid Ink Risotto, Pan Seared Scallops,  

Paprika Crumbed Calamari Tentacles  
Parsley & Lemon Pesto  

Velliria Jasmine 

 

Springbok Carpaccio 
 Pistachio Cream Cheese, Portabella Mushrooms with Vodka infused Strawberries  

Sophie Te’Blanche 

 

Palate Cleanser 
Flavour per the Chef 

 

Grilled Beef Fillet 
Sweet Pea Puree, Mixed Mushrooms, Fondant Potato, Crackling  

Port & Red Wine Reduction  
 (Chefs Preference Is Medium Rare) 

De Toren Delicate 

  

Textures of Chocolate 
 Dark Chocolate Foam, Ruby Chocolate Ganache  

Gold Chocolate Cremeux, Pistachio & Milk Chocolate Soil 
Hartenburg Straw Wine 


