
SPRING MENU



Bread
Sweet potato pain au lait

Seeded grissini

Gluten free bread

Butter
Smoked fish butter, yoghurt veil,        

apricot, seaweed salt

Vegan butter



Vegetal -5 a day 
Beetroot tartare, golden beet yolk, 

smoked fromage Blanc, nasturtium, 
tempura caper berry

Endive tart, hazelnut, apple, watercress

Ancient grain porridge, fermented   
cauliflower cream 

Ponzu braised daikon, crispy           
mushroom, sea beans,  horseradish



Soup  
Spanish chickpea broth, chorizo,        

calamari, Pedro Jiménez

“French onion soup” onion soubise, 
onion spuma, 64 egg, oxalis, roasted 

yeast, burnt onion 

Spiced pumpkin velouté, pumpkin   
textures, pumpernickel
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“French onion soup” onion soubise, 
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Ocean
Hake, orange glaze, fennel puree, 

shaved fennel and radish

Maize rice “risotto “roasted corn, crab, 
preserved lemon

Mussels, Massaman curry, coconut 
crumb, lemon grass



The variety of meat
Slow cooked beef tongue, carrot cake 

puree, pickled sultanas, bloomed     
mustard, mustard emulsion

Miso glazed sweetbread, crispy salad, 
fermented cabbage

Confit duck trifle, roasted pear, celeriac 
remoulade, liver parfait, duck skin 

crumble

The odd one out
Fennel bulb, Israeli Cous Cous, 

almond, red pepper, Kalamata olive, 
honey comb

Duck “spring roll”, braised lentils,    
beetroot gummies, beet textures,   
roasted peanuts, legume sprouts

Hake rarebit, broccoli, beer braised 
Brussel sprouts, chilly cheese               

croquettes, chicken truffle sauce 

Chicken, Newlands wild mushroom, 
hay smoked celeriac velouté 
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Dessert
Pear “Smores”, almond daqoise, pear 
textures, elderflower, lime, earl grey 

Azelia chocolate jelly, hazelnut, coffee, 
coco nib, tobacco

“Apple pie” variations of apple, miso 
butterscotch, smoked cinnamon ice 

cream

Goats cheese cake, guava, black 
sesame, salted honey frozen yoghurt, 

and guava sours meringue

“pina colada” Riesling poached       
pineapple, coconut, lime, coriander 

sherbet, pineapple curd, lime isomalt



A dacquoise:  is a dessert cake made with layers of almond and hazelnut meringue and whipped 
cream or buttercream on a buttery biscuit base, It takes its name from the feminine form of the French 
word dacquois, meaning 'of Dax', a town in southwestern France. It is usually served chilled and 
accompanied by fruit.
Black vinegar: is an inky-black vinegar aged for a malty, woody, and smoky flavour.  It was first 
popularized in East Asia, particularly southern China, where in the city of Zhenjiang it became known 
as Chinkiang vinegar.  It is made from rice (usually glutinous), or sorghum, or in some combination of 
those, perhaps including wheat and millet. 
Bisque: is a smooth, creamy, highly seasoned soup of French origin, classically based on a strained 
broth (coulis) of crustaceans. It can be made from lobster, langoustine, crab, shrimp or crayfish.It is 
thought the name is derived from Biscay, as in Bay of Biscay, but the crustaceans are certainly bis 
cuites "twice cooked" (by analogy to a biscuit) for they are first sautéed lightly in their shells, then 
simmered in wine and aromatic ingredients, before being strained, followed by the addition of cream. 
Confit: comes from the French word confire which means literally "to preserve," a confit being any 
type of food that is cooked slowly over a long period of time as a method of preservation. 
Endive:  is a leaf vegetable belonging to the genus Cichorium, which includes several similar bitter 
leafed vegetables. Common chicory includes types such as radicchio, puntarelle, and Belgian endive.
Fromage blanc: is a creamy soft cheese made with whole or skimmed milk and cream. It is similar to 
some kinds of quark. It has the consistency of cream cheese, but less fat. Pure fromage blanc is 
virtually fat free.
Nasturtium: plants are related to garden cress and mustard, noteworthy for a peppery, tangy (pun-
gent) flavor. The name Nasturtium comes from the Latin nasus tortus, meaning "twisted nose", in 
reference to the effect on the nasal passages of eating the plants. 
Oxalis: is a large genus of flowering plants in the wood-sorrel family Oxalidaceae comprising about 
570 species. The genus occurs throughout most of the world, except for the polar areas; species 
diversity is particularly rich in tropical Brazil, Mexico and South Africa. Many of the species are known 
as wood sorrels (sometimes written "woodsorrels" or "wood-sorrels") as they have an acidic taste 
reminiscent of the sorrel proper (Rumex acetosa), which is only distantly related. 
Ponzu: is a citrus-based sauce commonly used in Japanese cuisine. It is tart, with a thin, watery 
consistency and a dark brown color. Ponzu shōyu or ponzu jōyu is ponzu sauce with soy sauce 
(shōyu) added, and the mixed product is widely referred to as simply ponzu.
Pumpernickel: is a typically heavy, slightly sweet rye bread traditionally made with sourdough starter 
and coarsely ground rye. It is often made today with a combination of rye flour and whole rye berries.
Ptitim: is a type of toasted pasta shaped like rice grains or little balls developed in Israel in the 1950s 
when rice was scarce. Outside Israel, it is typically marketed as Israeli couscous, Jerusalem couscous, 
or pearl couscous. In Israel, it originally became known as "Ben-Gurion rice", though it is mainly called 
"ptitim" nowadays. 
Ras el hanout: or rass el hanout  is a spice mix from North Africa. It plays a similar role in North African 
cuisine as garam masala does in Indian cuisine. The name is Arabic for "head of the shop” Ingredients 
include cardamom, cumin, clove, cinnamon, nutmeg, mace, allspice, dry ginger, chili peppers, 
coriander seed, peppercorn, sweet and hot paprika, fenugreek, and dry turmeric. 



Saffron:  is a spice derived from the flower of Crocus sativus, commonly known as the "saffron 
crocus". The vivid crimson stigmas and styles, called threads, are collected and dried to be used 
mainly as a seasoning and colouring agent in food. Saffron, long among the world's most costly 
spices by weight.
Samphire: is a name given to a number of succulent halophytes that tend to be associated with water 
bodies. Rock samphire, Crithmum maritimum is a coastal species with white flowers.
ingredients and served hot, after being poured over slices (or other pieces) of toasted bread, or the 
hot cheese sauce may be served in a chafing dish like a fondue, accompanied by sliced, toasted 
bread. 
Sherry vinegar (is a gourmet wine vinegar made from Sherry. It is produced in the Spanish province 
of Cádiz and inside the triangular area between the city of Jerez de la Frontera and towns of Sanlúcar 
de Barrameda and El Puerto de Santa María, known as the "sherry triangle".
Sweetbread is a culinary name for the thymus (also called throat, gullet, or neck sweetbread) or the 
pancreas (also called heart, stomach, or belly sweetbread), especially of calf (ris de veau) and lamb 
(ris d'agneau), and, less commonly, of beef and pork.[1] The "heart" sweetbreads are more spherical 
in shape, while the "throat" sweetbreads are more cylindrical in shape.
Jerusalem artichoke:  also called sunroot, sunchoke, earth apple, or topinambour, is a species of 
sunflower native to eastern North America, and found from eastern Canada and Maine west to North 
Dakota, and south to northern Florida and Texas. It is also cultivated widely across the temperate 
zone for its tuber, which is used as a root vegetable. Despite one of its names, the Jerusalem 
artichoke has no relationship to Jerusalem, and it is not a type of artichoke.
The whiskey sour: is a mixed drink containing whiskey (often bourbon), lemon juice, sugar, and 
optionally, a dash of egg white. With the egg white, it is sometimes called a Boston Sour. With a few 
bar spoons of full-bodied red wine floated on top, it is often referred to as a New York Sour. It is shaken 
and served either straight up or over ice.The traditional garnish is half an orange slice and a maraschi-
no cherry.
Welsh rarebit:  or Welsh rabbit is a dish made with a savoury sauce of melted cheese and various 
other ingredients and served hot, after being poured over slices (or other pieces) of toasted bread, or 
the hot cheese sauce may be served in a chafing dish like a fondue, accompanied by sliced, toasted 
bread. 


