LEMON BREAD

miso butter

&

BEEF | MUSHROOM TARTARE
SAVOURY DONUT

parmesan | parsley
Silverthorn River Dragon Brut MCC

TOMATO

cucumber | ginger | fennel
Zevenwacht Chardonnay

OSTRICH
duck liver | beetroot | cherry
Oak Valley Sounds of Silence Pinot Noir

SEABASS

spirulina | leek | lemon
Usana Pinot Gris

BEEF

truffle | shitake | walnut
Le Chant Red Blend

CHEESE

rose geranium | apple | chamomile
Bouchard Finlayson Blanch de Mer

NECTARINE

lemon verbena | coconut | cardamom
Silverthorn MCC & Hibiscus

Food only R1250 pp
Food & wine pairing R1995 pp

Kindly note, the menu is subject to change
with season availability of produce and without notice.
A discretionary 12.5% service charge will be added to the bill.



