


BREAD

Jeera-Spiced Bread Rolls
roasted cumin | turmeric & ground coriander butter

STARTER

Chakalaka Cigar
Kataifi pastry filled with goat’s cheese

served with a coriander yogurt dip

Suggested pairing: Alvi’s Drift Viognier

or

“Tomato Bredie” Dumpling
braised lamb neck with traditional tomato sauce

crisp onion bhajia & coriander chutney

Suggested pairing: Mason Road GSM

SORBET

Apricot & Coconut Sorbet



MAINS

Rosemary & Coriander Spiced Ostrich Fillet
Served with turmeric-infused charred cauliflower

parmesan potato purée | fine beans 
roasted heirloom tomatoes & a Pinotage berry jus

Suggested pairing: Liefland Bushvine Pinotage

or

Butternut & Sage Mealie Meal Gnocchi
On a bed of creamy parmesan-sage emulsion

finished with pumpkin oil

Suggested pairing: Alvi’s Albertus Viljoen 2019

DESSERT

Rooibos & Almond Milk Tart
Almond crust with rooibos caramel glaze

Suggested pairing: Alvi’s Drift Blanc de Blanc
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