meliort

Christmas Eve Menu

On Arrival — MCC & Two Canapés

Smoked Franschhoek Trout on Sorghum Lavash with Pickled Cucumber & Fennel

Crispy Sage & Ricotta Fritter with Burnt Honey
Starter

Beef Carpaccio, Dalewood Huguenot cheese, pomegranates, mustard leaves, capers

& crispy rice paper
Main Course (choice of one)

Rolled Lamb Breast smoked with Ronfettibush, served with reduced grape jus
Coal-Roasted Pumpkin (V) with rooibos & orange glaze, smoked ricotta,

cranberries @ toasted seeds
Sides to Share

Hot Honey Roasted Carrots with Pomegranate
Charred Broccoli with Garden Pesto & Spiced Pecans

Roasted Baby Potatoes with Rosemary Salt & Jersey Butter

Pre-Dessert
Num Num Sorbet with Festive Spiced Granita & Whipped Vanilla Cream
Dessert (choice of one)

Mesquite Brandy Pudding with Mulled Kei Apples & Fior di Latte Gelato
White Chocolate & Mulberry Mousse with Mulberry Granita

Spiced Shortbread

RI950 per person



