
New Year’s Eve
MENU

Oyster & Mushroom
Melon mignonette | Kelp | Lime | Aquatir caviar 

with 

Porcini tartlet | Tigersʼ milk | Celery

Grain & Roots 
Sourdough | Venison marrow | Parmesan | White pepper  

with 

Curried butter | Wild scape oil | Crispy garlic | Pickled coriander 

Game Fish 
Tataki | Watermelon | Daikon | Seaweed

Cleanse

Venison 
Wagyu fat | Pommes purée | Broccoli | Mustard seeds

Chocolate 
Zephyr ganache | Cointreau | Citrus | EVOO  

Terrarium Petit-Fours

R2 895 per Person

Menu subject to change


