
august 2026 

 
 

kitchen snack & healing tea 
 

- 
 

sorghum & lowerland wheat nasturtium sourdough roosterkoek, jersey butter, 
nasturtium pesto, wild blossom honey, klein river gruberg cheese 

 

- 
 

the best of the season 
abalobi yellowtail tataki, rose & hibiscus tea, poached guava, lime leaf, garden herbs 

 

- 
 

giving thanks to our local farmers 
pasture raised beef short rib, dandelion root glaze, jus, bitter wild greens 

(or karoo springbok fillet, charred baby onions, peppercorn & red wine jus, wild herb butter 
supplement + R75) 

or 
braised celeriac, dandelion root, jus, bitter wild greens 

with 

tempura dune spinach, wild sorrel emulsion 
thyme & coriander seed king oyster mushroom sosatie, fermented red onion 

potato gratin, wild herb pistou, turmeric kraut 
 

- 
 

fruits of the season 
honey soaked coconut & cardamom cake, coconut crumb, zanzibar spiced gelato 

or 
tanzani chocolate cremeux, poached rhubarb, sorghum wafer, calendula gelato  

 

- 
 

R695 per person 
 

your meal may include small gifts from our kitchen throughout the experience  


