


SALDANHA BAY OYSTER
Asian slaw, sesame seed & teriyaki dressing

35 each

SPICED CARROT TARTAR ³ (VEGAN)
Pickled shimeji, onion ketchup, shallot cups, crispy ginger

85

CHILLED PEA GAZPACHO
Yoghurt & lemon ice cream, pea salsa, goats cheese

90

GRASS-FED BOBOTIE KROMESKIES
Kale pesto, mustard crème fraîche, crispy potato, apricot, curried crumble.

110

MASTER-STOCK BRAISED PORK CHEEK
Orange, goats cheese croquette, basil & chilli pesto

120

SEARED CORIANDER SEED & MUSTARD CRUSTED TUNA
Tabbouleh, lime, crème fraîche, crumbed quails egg, caviar

105

STA RT E R S



A 12.5% discretionary service charge will be added to tables of 8 persons or more.

LENTIL, LEEK & MUSHROOM PITHIVER
Rosted butternut purée, onion marmalade, watercress & oyster salad, truffle dressing

175

FREE-RANGE OAK VALLEY PORK BELLY 
Parsnips, peach, granola, crackling

210

GRILLED LINE FISH & BUTTER POACHED WILD PRAWN
Baby squid, confit fennel, zucchini spaghetti, chowder sauce

230

LAZENA FARM FREE-RANGE CHICKEN
Roasted breast, chilli & coriander stuffed thigh, sweet potato purée, butternut gratin, ginger jus 

210

GRASS-FED BEEF FILLET 
Pomme purée, creamed spinach, pickled baby beetroot, bone marrow crumble 

250

CAULIFLOWER STEAK ³ (VEGAN)
Tempura, cauliflower purée, macadamia nuts, capers, sultanas 

170

S I D E S  ¦  6 0

POMME PURÉE
Horseradish, chive, parmesan

FRENCH BEANS
Sumac butter, smoked almonds, pickled onions.

TENDERSTEM BROCCOLI
Teriyaki, chilli roasted peanuts

ROASTED RED ONIONS
Miso aioli, onion crisps

SALAD OF THE DAY
From the Estate’s heirloom garden. 

M A I N S



D E S S E RTS

GORGONZOLA MOUSSE & GRAPE SORBET
Walnut crumble, macerated frozen grape, sesame crostini

75 

SPICED  RICE PUDDING ³ (VEGAN)
Chilli compressed pineapple, mango sorbet, lime & elderflower pearls

80

LEMON & BASIL TART
Coconut meringue, pine-nut ice cream, white chocolate shard

85

BANANA & PISTACHIO GALETTE
Salted caramel ice cream,  peanut tuille, pistachio crème

95

MANJARI CHOCOLATE  MOUSSE 
Blondie, dulcey ganache, mint ice cream, cocoa nibs

100

PASSION FRUIT SEMIFREDDO & JELLY
Dark chocolate cremeux, tonka bean crème

100

SOUTH AFRICAN CHEESES
Dalewood Brie, Langbaken Karoo blue, Mooivallei Gouda,
Belnori phantom forest goats cheese, cumin Boerenkaas, 
crackers, grapes & preserves

120

A 12.5% discretionary service charge will be added to tables of 8 persons or more.


