
Cuvée Restaurant at Simonsig Estate

Cuvée Summer 2014

Starters

ginger cured yellowtail with asian coleslaw, wasabi, seaweed & sesame R80.00
recommended with gewürztraminer

pickled baby beets with asparagus, lemon, basil & buffalo milk cheese R75.00
recommended with adelberg sauvignon blanc

“cold paella “marinated seafood with saffron rice balls, red pepper, aioli & squid ink sauce R80.00
recommended with kaapse vonkel brut rosé

tartare of ostrich with horseradish cream, quail egg, red onion, capers, brioche & parmesan R80.00
recommended with pinotage 2012

carrot risotto with blue cheese & white chocolate R75.00
recommended with cuvée royale

Mains

pan – fried springbok loin with potato gnocchi, lamb sweetbreads, butternut & spiced jus R165.00
recommended with redhill pinotage

braised pork belly with cauliflower, almonds, greens, & apple gastrique R150.00
recommended with tiara

chalmar beef rump with anna potatoes, carrot, mushrooms & brandy pepper jus R155.00
recommended with merindol syrah

linefish of the day with sushi rice, papaya, avocado, chilli, burnt corn & grilled salad leaves R150.00
recommended with sunbird sauvignon blanc

mushroom ravioli with peas, fermented sjimeji, pine nuts & truffled parmesan R120.00
recommended with aurum chardonnay

Sides R20.00
vegetables of the day crispy potato garden salad

desserts

textures of chocolate: hazelnut brownie with caremelia mousse, dark chocolate & salted caramel ice cream R85.00
recommended with vin de liza

pineapple parfait with coconut shortbread, mint, dehydrated pineapple & malibu sorbet R65.00
recommended with straw wine

espresso crème brûlée with tonka bean biscuit R60.00
recommended with cape vintage reserve

rose infused panna cotta with strawberries, brown sugar meringue & vanilla bean frozen yoghurt R70.00
recommended with kaapse vonkel brut rosé

selection of local cheeses with crisps and antoinette malan’s preserves R85.00
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