Our August Farm Lunch I]f() [t

Lunch only; Wednesday - Saturday; Last Order @ 16h30

Designed for sharing. Portions are generous - we recommend 3-4 plates for 2 people.
Nasturtium RoosterkoeR, Jersey Butter, Melfort Honey, Gruberg Cheese 110
Yellowtail Tataki, Hibiscus & Rose Tea, Guava, Lime Leaf, Garden Herbs 150

Sweet Potato Noodles, Poached Egg, Chicken Broth, Kimchi, Spring Onion 150

Tempura Dune Spinach, Wild Sorrel Emulsion 120
Thyme @ Corinader Seed King Oyster Mushroom Sosatie, Red Onion 120
Potato Gratin, Wild Herb Pistou, Turmeric Kraut 120
Braised Celeriac, Dandelion Root, Jus, Bitter Wild Greens 120

Braised @ Braaied Beef Short Rib, Dandelion Root, Jus, Bitter Wild Greens 310
Raroo Springbok Fillet, Caramelised Onion, Herb Butter, Peppercorn Jus 420

Spiced Deboned Chicken Thighs, Millet, Red Onion & Herb Salsa 240

Honey Soaked Coconut & Cardamom Cake, Crumb, Zanzibar Gelato 140
Tanzani Chocolate Cremeux, Rhubarb, Sorghum Wafer, Calendula Gelato 140

Naartjie & Ginger Sorbet, Lemongrass Granita 65

Our menu follows the farm and the season. We source as locally as possible from small
farms and independent producers, using Jersey dairy, raw farm honey, cold-pressed
avocado oil and olive oil from our own trees. We cook without refined sugar, allowing the

natural character of each ingredient to lead.

Ask our team about wine pairings, dietary requirements or anything else that may help you

enjoy your time with us.



