Chet’s Menu £63

with matched wines £90

Quails egg - celery salt & rose harissa

Paul Cluver Gerwurztraminer 2009
Elgin
AVAVAVAVAVYAVAVAVAVAYA

Curried prawns with peri peri
Saam Mountain Chenin Blanc 2009
Paarl

VAVAVAVAVAYAVAVAVYAVAY

Ostrich carpaccio

goats’ cheese, peppadews & ras el hanout
Glen Carlou Pinot Noir 2009

Paarl
AVAVAVAVAVAVAVAVAVAYA
Malay Spiced Springbok loin
with cinnamon pumpkin fritter & roasted garlic jus

Newton Johnson Syrah Mourvedre 2007
Walker Bay

VAVAVAVAVAYAVAVAVAVAY
Vodka & watermelon sorbet
AVAVAVAVAVAV,AVAVAVAVA

Fourme d’Ambert - muscatels & crisp fennel bread

VAVAVAVAVAYAVAVAVAVAY

Melktert with roasted cinnamon cream
Graham Beck Rhona Muscatel 2004

Robertson

Taste of Africa Menu

£35.00
Cape Malay pickled fish

12 spices, garlic, shallots & chilli, served chilled with lemon oil & coriander shoots

Braised lamb shank samoosa
with rose harissa mayonnaise

Green lentil & banana salad
with bell peppers, balsamic, coriander & chilli

AVAVAVAVAVAV, AVAVAVAYA

Bobotie with basmati rice
a traditional Cape Malay dish consisting of curried mince meat, baked with a custard

topping with a blend of spices, chutney & herbs

Marinated lamb from the spit

served with chakalaka & roasting juices

Roasted cod & buttered beans

with cardamom & curry paste

Goats cheese tarte fine
with caramelised red onion, cauliflower puree

VAVAVAVAVAYAVAVAVYAVAY

Chilled vanilla rice pudding

with african banana jam

Rooibos créme brulee
with honeyed orange

Koeksisters
lemon & lime syrup, vanilla sugar






