
Steamed mussels, citrus cauliflower & leeks, shaved pork belly             .
Gem lettuce salad, roasted onion Spanish emulsion            .

De Werf Chardonnay 2015

Smoked beef flatrib, potato gnocchi, salsa verde                       .  

Charred beetroot salad 

Stellenbosch Cabernet Sauvignon 2017

Pineapple parfait, charred pineapple, honeycomb, 

citrus cake, orange purée            .

Vin D’Or Noble Late Harvest 2018

WINEMAKER’S DINNER
with Executive Chef Allistaire Lawrence 

& Cellar Master Jacques Viljoen

MENU

Dairy FishShellfishNutsGluten Seeds Egg

Keep an eye out for allergen ingredients:



Citrus cauliflower and leeks, shaved fennel, pinenuts                .
Gem lettuce salad, roasted onion Spanish emulsion            .

De Werf Chardonnay 2015

Charcoal roast aubergine, potato gnocchi, salsa verde                         .  

Charred beetroot salad 

Stellenbosch Cabernet Sauvignon 2017

Pineapple parfait, charred pineapple, honeycomb, 

citrus cake, orange purée            .

Vin D’Or Noble Late Harvest 2018

WINEMAKER’S DINNER
with Executive Chef Allistaire Lawrence 

& Cellar Master Jacques Viljoen

VEGETARIAN MENU

Dairy FishShellfishNutsGluten Seeds Egg

Keep an eye out for allergen ingredients:


