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Pesto bocconcini , Port jus, prosciutto 
slivers, fondant potatoes and fine green 
beans

Grilled courgette fingers, parmesan cream, 
potato gnocchi & crunchy prosciutto

CHAR - GRILLED RUMP STEAK 

CHICKEN BREAST & GNOCCHI  

188

155

Desserts

White and Dark Chocolate, Chocolate 
Ganache, Oreo crust & fresh berries

Berry brush, pomegranate rubies & 
hazelnut ice cream 

Meringue bark, vanilla soil & nougat 
ice cream

Almond Crème Anglaise, milk tart ice 
cream & brandy snap

Gooseberry compote and shortbread 
biscuits

White chocolate mousse quenelle, vanilla 
soil , Amarula fudge & crème anglaise 

CHOCOLATE BAKED CHEESECAKE 

CRÈME CARAMEL

LEMON POSSET 

CAPE BRANDY PUDDING

HAZELNUT CRÉME BRÛLÉE

DARK CHOCOLATE BROWNIE

79

72 

74

74

74

79

103

169

LOCAL & NATAL FARMHOUSE CHEESE PLATTER
With pineapple and ginger chutney
SMALL  (4) 
LARGE  (7)

Cashew nuts, baby onions, baby beets, 
feta, Port jus, naartjie segments and 
peppadews

Kingklip, l inefish, patagonia calamari, bok 
choy, fondant potatoes & fennel and 
pernod cream

Sticky plum sauce, Boerenkaas mash, long 
stem broccoli and almond butter

Shimeji mushrooms, baby spinach, parmesan 
cream & crunchy basil

Cooked in red wine jus, Chermoula paste, 
baby onions, black mushrooms, potato mash

Saffron, truffle oil and crispy basil

Rose basmati rice, baby rainbow carrots 
& sambals

OSTRICH FAN FILLET 

SEAFOOD MEDLEY

POTATO GNOCCHI

BRAISED LAMB SHANK

LAMB ROGAN JOSH 

GORGONZOLA & BLACK MUSHROOM 
RISOTTO

178

194

144

185

189

145

Baby onion rings, blackened red pimento, 
merlot jus, fondant potato, wilted 
spinach

Pistachio butter, Parmesan potato bake & 
baby rainbow carrots  

RIB-EYE STEAK  

LINEFISH & PRAWN DUO 

CRISPY PORK BELLY 

189

191

164

Starters

Pistachio dust, spinach & ricotta 
dumpling

Garden greens, dried cranberries, cocktail 
tomatoes, feta, parmesan croutons & 
raspberry vinaigrette

Shallots, Saffron cream, Salsa Verde, 
Pomegranate rubies 

Tempura cauliflower roses & smoked 
salmon fingers

Bacon, coconut milk, apple, Pernod & 
garlic ciabatta 

Radish, rainbow beets, pomegranate 
rubies, toasted almond, Sesame Goats’ 
cheese truffles & sherry vinaigrette

BABY SPINACH & FETA SOUP

CANDIED BACON & POACHED EGG SALAD

PRAWNS (4)

CAULIFLOWER & PARMESAN VELOUTE

BLACK MUSSELS

MASON SALAD GREENS 

71

92

110

78

84

96

Mains

Soya, ginger & garlic reduction, Shimeji 
mushrooms, shallots & petit salad

Saffron Risotto, monkfish triangles, 
mange tout & beurre blanc

OXTAIL TORTELLINI

DEEP SEA KINGKLIP        

149

188
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Whisky & Flavours
Pairing Experience

SylvanVale & Devon Valley Wine
and Food Pairing Experience

Artisanal Roasted Ethiopian Coffee and Dilmah Fine Teas Artisanal Roasted Ethiopian Coffee and Dilmah Fine Teas

COFFEE  OR TEA COFFEE  OR TEA

670 PER PERSON

SMOKED SALMON, PAW PAW, 
WASABI MAYONNAISE

Amuse Bouche Amuse Bouche

Three Ships 8 Year Old Whisk y
Nose: Layers of dried fruit, nuts, rich chocolate, tobacco, vanilla, 
cinnamon and gentle smoke
Palate: Dark chocolate coats the mouth and blends seamlessly, with up 
front orange, figs, raisins, red berries and crunchy nuts
finish: Smooth, l ingering with dark chocolate, cigar box and spice in the 
background

PATAGONIA  CALAMARI 
Toasted garlic ciabatta, sesame seeds, 
citrus glaze

110

Jameson 18 year old Irish Whiskey
Nose: Fruit, sherry, honey, malt, dark fruit, caramel and a touch of 
spice
Palate: Fruit, sherry, honey, malt, dark fruit, caramel and a touch 
of spice and vanilla
Finish: Long fade of grain, dark sweets, fruit and spice

Nose: Orange blossom, which exude sweet, aromatic notes. Floral and 
fruity, with sweet notes of vanilla.
Palate: Sweet, and yet not overpowering. Fruit and floral 
overtones meet dripping honeycomb, along with a healthy dose of 
malt

Maker’s 46 Bourbon
Nose: Hints of wood staves, caramel and sweetness
Palate: Very intense flavours; a big crescendo of wood blending 
perfectly with deep, complex and rich notes of vanilla and caramel
Finish: Long and smooth, beginning on the back of the tongue and 
continually moving forward

MIXED BERRY FR IDGE  CAKE
Fresh Berries, Chocolate Cigars

72

680 PER PERSON

PESTO PRAWN
With Balsamic cream

Pongr acz Brut Me thode Cap Classique NV
Green apple with a crisp finish

SPICY  STAWBERRY SORBET

HONEY-GLAZED PORK BELLY  SQUARE
Saffron poached pear

Ghost Tree Three Colours White
It has lovely tropical flavours backed up with clean 
bright acidity giving it a crisp and lingering aftertaste 

SMALL  CHEESE  BOARD
Local and Natal farmhouse cheeses with pineapple & ginger chutney

Ghost Tree Three Colours Red 2014
Cabernet Sauvignon and Merlot blend boasting upfront berry 
flavours with a long finish

MOKKA PARFAI T                                            
Crunchy nuts, chocolate pieces, cappuccino Anglaise,
Almond shortbread fingers

Dee tlefs Estate Soe t Hanepoot
Rich yellow colour. Muscat, rose water, l itchi , honey and apricot 
aromas. The palate has very good balance between sweetness, 
alcohol and acidity

SIRLOIN  STEAK (200G)
Parmesan potato bake, Merlot reduction, shiitaki and king oyster 
mushrooms, melted Emmental

The Hills Ensemble 2010
A blend of Cabernet Sauvignon and Shiraz ,Fresh dark fruit and ripe 
plum hints of spice and cedar  with grainy tannins.

RED SALAD
Baby leaves, dried cranberries, marinated beetroot, coppa
shavings, cocktail tomatoes, blackened red pepper and raspberry 
vinaigrette

SylvanVale Cape Blend Rose 2015
Refreshingly dry, easy drinking with red wine characters

BEEF  F I LLET                                                                210

THE MACALLAN SIENNA SCOTCH WHISK Y

Fondant potato, Shallot & feta reduction, Pinotage pear and fine 
green beans
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