Sample Menu: December 2009

Sweetcorn and truffle soup

Pig’s trotter, sweetbread and apricot salad

Beetroot and liquorice terrine, apple puree, pickled walnut

Grilled scallop, cauliflower and vanilla puree, kalamata olive and bay leaf
Crisp skinned stumpnose, pea crushed potatoes, tomato, parmesan
Magret duck breast, confit leg tortellini, pea parfait, nectarine and juniper
Braised lamb neck, almond potatoes, caramelised onion, fennel

Roasted wildebeest loin, aubergine soufflé, butternut, tomato

Tomato sabayon, parmesan sorbet, parma ham, basil

Whipped gorgonzola, mustard pear, pistachio sable

Booysenberry, bitter chocolate ganache,
lemon thyme and buffalo yoghurt sherbet

Pressed pineapple, garam masala, coconut and coriander

Amarula panna cotta, smoked fudge foam, espresso ice cream, macadamia

5 course 550

The seven Maud Sumner works form part of the owner’s collection



