
 
 
 
 

  

Christmas Menu 2025 
Steenberg 1682 Chardonnay Cap Classique NV 

 
 

Amuse-Bouche 
Soy marinated king oyster mushroom, furikake, walnuts truffle honey 

 

 
 

Starter 
Fish tartare, served on a crispy “prawn toast” iced avocado,  

hot & sour vinaigrette, green apple slaw, yuzu pearls  
Steenberg The Black Swan Sauvignon Blanc  

 

 
 

Second Course 
Nasturtium crusted ethically sourced fish, pea purée, edamame, basil velouté, herb lace 

Steenberg Semillon  
 

 
 

Main Course 
Grilled Duck breast, parsnip purée, blood orange & rooibos jus, fennel pickle 

Steenberg Nebiollo 
 

 
 

Dessert 
Decadent chocolate marquise, passionfruit ice cream & gel, seasonal raspberries, popped sorghum  

Paul Cluver Noble Late Harvest 
 

 
 

Petit Fours 

Macaroons, black cherry tartlets, 
Valrhona chocolate truffles 

Origin coffee or Dilmah tea 

 
R1495 per person excluding wine 

R1995 per person including wine pairing 
 
 

Additional beverages are not included in the price. 
Menu and wine vintages are subject to change without notice. 

Discounts do not apply on Christmas Day. 
Please inform us in advance, if you are vegetarian or have any other dietary requirements. 

A 12% service charge will be added to your bill. 
 


