


T H E  C O A S T 
Smoked Snoek Pate
homemade apricot chutney | pickled cucumber
chef’s bread of the day

T H E  C A P E 
Bobotie Fritter
dhania and date chutney 
sun-dried tomato and onion crisp micro salad

or

Spinach and Chickpea Chilli Fritter (V)
dhania and date chutney  
sun-dried tomato and onion crisp micro salad

T H E  W I N E L A N D S
Peppered Kudu Loin 
Cape Ruby Port reduction | Rooibos-poached pear
sauteed green beans | herbed potato puree
Karoo herbs

or

Crispy Potato and Leek Terrine (V)
forest wild mushroom fricassee | pickled grapes
Rooibos-poached golden beets | candied walnuts
Cape herb oil

T H E  H E R I TA G E 
Milk Tart Parfait
meebos sable | cinnamon | vanilla crème
Cape citrus


