
Mother’s Day Lunch

Starters 
PARMA HAM & ASPARAGUS SALAD

labneh, savoury seed brittle, peach dressing, micro herbs, pickled beetroot

Soup 
SWEET PEA, COURGETTE & COCONUT SOUP

marinated fennel, salt cured hake, orange, edible flowers

Mains 
SLOW BRAISED LAMB

cauliflower risotto, shaved rainbow carrots, herb bouquet, pomegranate

or

GRILLED SEABASS
marinated mussels, flaked crab, potato pearls, spinach, dill cream

or

CHICKEN & MUSHROOM BALLONTINE
herb potato gnocchi, mushrooms, tru�e cream, red wine sauce, parmesan

ALL MAINS SERVED WITH A MÉLANGE OF SEASONAL SIDES TO THE TABLE,
INSPIRED BY OUR LOCAL PRODUCERS

De�rts
PINOTAGE PEAR CRUMBLE

seed granola, hibiscus, rhubarb gel, cinnamon ice cream, orange syrup

or

STRAWBERRY CRÉMEUX
meringue, white chocolate ganache, roast strawberry sauce, lavender, coconut biscuit  


