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R895 per person including wine

1st Course

Spicy Pumpkin Soup

Pumpkin seed dukka, ginger, coconut cream

With Clos Malverne Chardonnay
OR

Tempura Hake

Masala curry cream, pickle salad, coriander pesto
With Clos Malverne Sauvignon Blanc

2" Course

Beetroot and Goats cheese

Honey glazed baby beetroot, sunflower seeds and raspberry vinaigrette
With Clos Malverne Merlot

OR

Beef Carpaccio

Deep Fried Capers, Horseradish cream, Wholegrain Mustard Wild Rocket Balsamic glaze
With Clos Malverne Cabernet/Merlot

Main Course
Beef Fillet

Potato galette, sweet potato Puree, Red Wine Jus, Pickled Beetroot, baby broccoli
With Clos Malverne Pinotage Reserve
OR

Line Fish

Lemon Butter, Pea Puree, herb gnocchi, Dehydrated Baby Tomatoes.
With Clos Malverne Chenin

Dessert

Chocolate Cheesecake

Cocoa soil, Salted Caramel
With Clos Malverne Pinotage Le Café

12.5% Service Charge will be added to your bill
We Regret - No split bills
Guests with dietary requirements, do inform us in advance.
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