
Flagstone Noon Gun Chenin Blanc-Sauvignon Blanc-Viognier, Western Cape

Longitude Shiraz-Cabernet Sauvignon

     

Long Clawson Blue Stilton & Poached Pear Salad (V)

Endive, Merlot dressing, candied walnuts (VE available)

Tributary Chenin Blanc 2023

     

Finest Quality Smoked Salmon

Properly garnished, lemon, brown bread & butter

Piperade of Red Peppers (VE)

Toasted sourdough, fresh basil 

Free Run Sauvignon Blanc 2023

     

Chargrilled Pork ‘’Ribeye’

Confit potato, chimichurri, watercress

Roasted Cauliflower (VE)

Koffmann chips, chimichurri, watercress

Dark Horse Shiraz 2020

     

Selection of Clawson Farms Cheese

Fig chutney, Peter’s Yard sourdough crackers

Writers Block Pinotage 2021

     

Marco’s Classic Beef Wellington 

Campbell Brothers’ finest quality 28-day aged fillet of beef, 
wrapped in mushroom duxelles, Parma ham, 

butter puff pastry served with buttered leaf spinach, 
watercress & Madeira roasting juices 

Creamy Polenta (VE)

Leaf spinach, woodland mushrooms, 
extra virgin olive oil, 10 YO balsamic 

Music Room Cabernet Sauvignon 2021

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross contamination may occur, 
and we cannot guarantee an allergen free environment. Our menu descriptions do not list all ingredients. All weights are approximate and uncooked . A discretionary service charge of 10% will be added. All prices include 

VAT at the current rate. Adults need around 2000kcal a day. (V) Vegetarian. (VE) Vegan. 



A guided dinner by Winemaker, Gerhard Swart, where his 
creativity meets craftsmanship. The wines are as expressive as 
they are award-winning, reflecting the soul of South Africa and 

the art of storytelling through flavour.


