
Valent ines  menu
14 February  2026

Bread & Canapés 

Roosterkoek, cumin butter and honey
 

Wild Mushroom Arancini, garlic aioli, parmesan
 

Crispy Artichokes, tzatziki, garlic crisp 
 

Glass Vriesenhof Rosé 2025

Star ter

Steak Tartare, avocado, brioche, trout roe, garlic flower 
 

Raw Fish, charred peach, radish, crème fraîche 
 

Roasted Fennel, grilled artichoke, orange butter, herb oil 

~
Main Course

Springbok Loin, fig & cremezola puff, rocket, cape malay jus 
 

Line Fish, fired asparagus, zucchini, hollandaise 

Carrot Risotto, labneh, crispy kale, candied almond

~
Desser t

White chocolate & yogurt cremeux, beetroot & rasberry sorbet, fresh berries 
 

Valrhona Chocolate Fondue, biscotti, home made marshmallow, berries - to share

R750 Per  Person


