ON ARRIVAL
Veltevrede ‘Phillip Jonker’ M.C.C brut.
Tomato and ricotta tartlet topped with basil pesto and milled black pepper.

STARTERS
Hout bay harbour’s freshest yellowfin tuna tataki with rice vinegar, soy, sesame oil, crispy ginger and edamame shoots.
Avocado, spiced sweet potato, baby corn, papaya, peppadew, and macadamia nut stack with grated coconut, a lime spritz and coriander.
Steamed asparagus with poached quail eggs, truffle shavings and chestnuts. Topped with a béarnaise sauce.
Saldanha bay mussels with white wine, parsley, garlic and cream.

MAIN COURSES
Sliced, Char – grilled fillet of beef with a spinach, pea, basil and parmesan risotto. Served with whole creamy wild mushrooms.
Wood fired crispy duck with courgette ribbons, butternut and spinach. Served with a pimento all spice and gooseberry jus and a clove infused
apple compote.
Loin of kingklip topped with a hazelnut and lemon thyme crust. Served with long stemmed greens, fennel – seared baby tomatoes, and a
lemon and butter glaze.
Grilled cauliflower steak with a red lentil, spinach, fenugreek, mustard seed, star anise, grilled pear and saffron dhal.

DESSERTS
Pink rose, pistachio, apricot, date, pomegranate, fig and toasted sesame frozen nougat. Served with candied fennel seeds.
Seventy percent cocoa content, dark Lindt chocolate mousse ganache cake. Served with a hazelnut praline and burnt orange rind ice cream.
Pear and almond tart with a frangipani filling. Served with a honeycomb and saffron ice cream.
Oakhurst barn’s famous dark and sticky malva pudding with van der hum custard.

COST: R465.00 p/p
N.B:
- Select one dish per starter / main / dessert.
- Gluten free, nut allergy, dairy and carbohydrate fee options available on request.
- Kids U/12 R150.00 p/p or alternatively ask for our kids menu featuring single plate options such as fish & chips, pasta & broccoli etc.
- Own risk patio and terrace seating available on a first come first basis – check your long range forecast as last minute alternative indoor
seating cannot be guaranteed.
- Seating configuration in accordance with Covid protocols.
- A 50% may be required.

