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Canapés
Krone Marquel 3 L Method Cap Classic

Menu
Amuse Bouche

Terrine of Foie Gras
Gingerbread-brioche, poached pear
Eau de Vie Gelée
Solms Delta Verdelho —Roussanne 2015

Cape Crayfish Tail
squid ink ravioli, grapefruit-saffron sauce
Chimera White 2015 Magnum
4 grapes from four winemakers

Wildebeest Medallion
sauce with South African black truffles
purple potato trio and salsify
Luddite Shiraz 2008 5L Bottle

‘Paardekraal Farm’ Karoo Goats milk Cheese
Mulberry and Walnut bread
Signal Hill Pineau de Ludovic

Composition of Valrhona Ivory and Cherries

pistachio and rosewater kisses
Mullineux Straw Wine2017

Coffee/Tea & Friandises

5 course menu R 1650 per person (includes Canapés)
Optional wine pairing R 1050 per person (includes Canapés and Marque1 MCC)
Gratuity 12.5% on food and beverages

Aubergine Restaurant 39 Barnet Street, Gardens, Cape Town +27 21 465 0000 www.aubergine.co.za info@aubergine.co.za



http://www.aubergine.co.za/

