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We endeavour where possible to source our products locally and sustainably.

2-course R300 / 3-course R390

Norwegian Salmon Gravlax
cultured cream, fennel sorbet
Recommended with Circumstance Sauvignon Blanc 2014

Sauté Snails
Fleur de sel sablé, spinach, blue cheese
Recommended with Circle of Life White 2012
Smiling Valley Marron

kohlrabi, avocado, grapefruit

Recommended with Peacock Wild Ferment Sauvignon Blanc 2014
Alaskan Crab
nectarine, ginger, wasabi
Recommended with Peacock Wild Ferment Chardonnay 2015
Foie Gras Terrine





                     Supplement R100


hibiscus, quince, pain d’épices
Recommended with Circumstance Straw Wine 2012
Tradestone Free Range Quail
pumpkin terrine, curry gremolata and pomegranate  
Recommended with Seriously Cool Cinsault 2014

Farmed Mulloway Cob

Saldanha mussels, cauliflower and broccoli
Recommended with Circumstance Viognier 2012
Confit Pork Belly
parsnip, prunes, cabbage
Recommended with Circle of Life Red 2012
Stuffed Karoo Lamb Saddle
smokey aubergine ketchup, paprika
Recommended with Circumstance Syrah 2012
Steamed Mauritius Sea Bass

celeriac, black pudding and kale

Recommended with Circle of Life White 2012

Regrettably no split bills

Belnori Forest Phantom
pistachio brittle, truffled pear
Cottage Cheese and Green Apple
pineapple and celery
Local Cheeses








  Supplement R40
Langbaken Karoo Blue, Madame Fromage Mountain Cheese, Tête de Moine, 
Gonedsa Boerenkaas 4 years old, Madame Fromage Cambrini, Belnori Forest Phantom, Plum Paste,
cardamon Marshmallow
Quince and Verjuice Terrine

buffalo yogurt, toffee powder, pollen

Dulcey Crémeux
pistachio, orange, milk pudding ice cream

Degustation Menu
Alaskan Crab
                                                        nectarine, ginger, wasabi
Peacock Wild Ferment Chardonnay 2015
Norwegian Salmon Gravlax
cultured cream, fennel sorbet
Circumstance Sauvignon Blanc 2014

Steamed Mauritius Sea Bass

celeriac, black pudding and kale

Circle of Life White 2012
           Stuffed Karoo Lamb Saddle
                                                  smokey aubergine ketchup, paprika
                                                         Circumstance Syrah 2012
          Belnori Forest Phantom

pistachio brittle, truffled pear
Circumstance Viognier 2012
         Quince and Verjuice Terrine

buffalo yogurt, toffee powder, pollen

R650 excluding wine pairing

R850 including wine pairing

Please note that the Degustation Menu is only available if ordered by the entire table

No changes permitted
Order before: Lunch 13h30 / Dinner 20h30
