
Selection of in-house baked breads:
Freshly baked gratinated brioche, herbed focaccia                  
& Cape seed loaf.

In-house preserves and spreads:
Aubergine relish, spiced apple chutney, creamy 
savoury whipped butter. 
Labneh cheese and dukkah honey pot.

Selection of locally produced hard and soft cheese:rd & soft
Dalewood Camembert and Brie, Klein River              
Stanford & De Pekelaar Boerenkaas.

Selection of Ryan Boon charcuterie.

Jordan Olives grown and prepared on the Estate.

Caramelized onion, butternut & thyme tarts with       
Greek feta.

Fresh Vietnamese rice paper rolls with free range      
chicken, julienne of red and yellow pepper, spring 
onion, carrot and red cabbage with a sesame, sweet 
soy, ginger and coriander dressing.

Pickled vegetable salad.

Chef’s patisserie of the day. 
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