
Welcome to myoga

This menu is a culmination of ideas and trends from across the 
globe, while we use concepts taken from culinary history our cooking 
ethos is to source the finest local ingredients wherever possible and 
blend them into unique recipes that will stimulate all the senses and 

intrigue the mind.

“Because we are what we eat, we can literally transform our 
bodies and minds by choosing an inspiring diet”

The ingredients used in the menu are evaluated for their health  benefits 
and the use of protein enriched grains, organic produce and sustainable 
food sources are carefully considered not only to provide a unique eating 

experience but also to provide a sense of well-being and harmony.

We invite you to embark on a food journey with us and share our passion 
for cooking, we have carefully selected regional wines and paired them with 
the menu, the wine pairing is a fantastic way to taste a selection of wines 

and discover new favourites.

The cost of the 7-course menu is R550 per person or R900 including the 
wine pairing.
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Breaking bread is an age-old tradition, Myoga offers a variety of 
breads for most palates including gluten free options. The butters 
are home-made, always unique and packed with flavour, we also 
provide a tasting of Baleni salt with the breads.

Baleni salt: Using 2000-year old techniques, the local Tsonga people of 
South Africa collect salt-encrusted sand and leach it with water (called 
Ntsobe) through filters (called Xinjhava) made with clay (called Nwahuva) and 
leaves (called Nhlangula). The filtered water is boiled to evaporation, leaving 
the pure crystals of Baleni Sacred Salt.
The harvesting takes place on tribal land, and is a resource open to any 
member of the community who follows the ancient traditions. Salt is harvest-
ed during the dry winter months, and sold by the individual         producers 
directly to locals and traditional healers who revere its healing properties.

Breads:

Pan de yucca:
(Spanish for Cassava bread) is a type of bread made of cassava starch and 
cheese typical of southern Colombia and the Coast Region of Ecuador.
Cassava: Manihot esculenta is a woody shrub native to South America of the 
spurge family, Euphorbiaceae. It is extensively cultivated as an annual crop in 
tropical and subtropical regions for its edible starchy tuberous root, a major 
source of carbohydrates

Charcoal pain au lait:
“Pain au lait” literally translates to “milk bread”, but such a humble name 
hardly describes the elegant things.  As might be expected, the only liquid 
used in the dough is milk.  Butter too is added, in a moderate amount that 
tends toward generosity but stops well short of extravagance. 

Gluten free seeded cracker: a selection of seeds and grains bound with 
psyllium husk.
Psyllium, or ispaghula, is the common name used for several members of the 
plant genus Plantago whose seeds are used commercially to produce muci-
lage. Psyllium is mainly used as a dietary fiber and occasionally as a food 
thickener. Research has also shown benefits in reducing blood cholesterol 
levels

Butter:
Guava chilli butter (dairy)
Wild garlic olive oil butter (vegan)
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Walking through cities all over the world one 
encounters some of the best food right out in 

the open, as a dedication and homage to street 
food all over the world we have created little 
tweaked samples of some of our favourites.

Taco 
Hot Smoked East Coast Hake, Avocado Mousse,    

Marinated Tomato, Broken Massa Harina Taco, Radish, 
House Made Crème Fraiche, Coriander

 
Ceviche 

Farmed Red Drum Sea Bass, Soy Kombu, Wasabi 
Tobiko, Tiger’s Milk Ice Cream, Pickled Jalapeno

Empanada 
 Smoked Wagyu Beef In Butter Pastry, Aged Cheddar 

Cheese, Chipotle Plum Sauce
 

Hot Dog 
Duck Boudin, Steamed Bun, Raw And Pickled Onion, 

Yellow Mustard, Pickled Mustard Seeds  
 

Scotch egg 
Prawn And Pork Scotch Egg, Pickles, Potted Shrimp, 

Roasted Tomato Vinaigrette
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Groote Post  Riesling  2016 Darling            

Nitida Sauvignon Blanc  2016              Durbanville

Union Neublk                   Artisan Beer

Devils Peak “ Vannie Hout”       Artisan Beer           

Fable Mountain “Jackelbird”  2014               Tulbagh         
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The Buddha conjures up a sense of peace and 
serenity for most people, as a dedication to the 
concept of living we have constructed several
Buddha bowls which are vibrant, full of flavour, 

soulful and healthy.

“It’s a nourishing meal that’s just little bites of 
everything” 

Indian Bowl
Coconut Cooked Yellow Dahl, Roasted Cauliflower, 

Tandoori Spiced Paneer, Onion Pakora 

Japanese Bowl
Marinated White Fish, Sushi Rice, Sesame, Shichimi 

Togarashi, Pickled Daikon, Roasted Nori

 Mexican Bowl
Pulled Pork, Avocado, Bean Cakes (Falafel), Green 

Salsa, Crackling 

Temple Bowl
Freekeh, Ponzu Poached Beetroot, Tempeh, Roasted 
Mushrooms, Raw Mushrooms, Nasturtium Top Pesto, 

Edamame Dressing 

Haute Cabriere Chardonnay/Pinot noir  2016                   Franschhoek            

Groot Constantia SauvignonBlanc/Semillon  2016               Constantia        

Dornier Temparillo  2013                        Stellenbosch        

Tierhoek Grenache  2015                        Piekenierskloof        
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We probably all know the story that Marco Polo 
brought back the idea of pasta from china 

during the thirteenth century, we so often think 
of pasta as Italian but most cultures have a rich 

history of making this comfort food.
While many pasta dishes are essentially made 
from wheat flour many are not we have show-
cased some of our favourite fresh pasta style 

dishes.

Gyoza
Prawn And Chicken, Myoga Xo Sauce, Apple, Celery, 

Kohlrabi

  Spaghetti
Swede, Warm Lemon Butter, Grilled Scallop, Chive Oil, 

Wild Garlic

Ravioli
Carbonara, Leek Miso Veloute, House Made Botarga, 

Crispy Leeks, Shaved Turnip And Coffee

Cannelloni
Calamari, Hake Mousse, Dashi, Sea Lettuce, Umami 

Crisp

Avondale Camissa  2016                         Paarl      

Ataraxia Chardonnay  2016                        Paarl      

Springfield Wild Yeast Chardonnay  2016            Hemel en Aarde             

Southern Right Sauvignon Blanc  2016                Hemel en Aarde   
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Palate cleansers are to remove    
lingering flavours from the mouth so 

that the next course may be        
enjoyed with a fresh perspective. 

While sorbets are traditional we like 
to be adventurous without losing 

sight of the experience.

Buchu Lemonade With Warm Chai 
Jelly



Most cooks of my age in the western world were 
taught classical French cooking, I have spent so 

much time trying to be creative that I almost forgot 
about my early teachings, I have dedicated the 
main courses to those dishes I learnt to cook 

before the time of fusion, molecular cooking and 
general modern gastronomy.

Sustainable Fish
Local Sea Vegetables, Stuffed Courgette Flower, Sauce 

Au Vin Blanc.

Duck
Roasted Duck Breast, Confit Leg Croquettes, Liver 
Crème Caramel, Rhubarb Textures, Puffed Grains, 

Gizzard And Hibiscus Jus.

Beef Tender Cut
 Slow Cooked Chuck, Charred Aubergine, Roasted 

Onion, Sauce Charcuterie.

Petit Pois A La Francaise
Pea Puree, Slow Cooked Duck Egg, Baby Leeks,      

Chargrilled Barigoule Artichoke.

 
Ostrich Fillet

Grilled Ostrich, Dates, Baharat Spice, Glazed Carrot, 
Pickled Rose, Brik Pastry, Ostrich Neck Jus
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Cederberg Chenin Blanc  2016                            Cederberg

Domaine Des Dieux  2012                  Hemel en Aarde

Buitenverwachting Meifort  2014                Constantia

Dewetshof Limestone Hill Chardonnay  2017            Robertson

De Krans Touriga Nacional  2014                    Calitzdorp



c
o
u
r
s
e

N
O: 
6

A
L
m
o
s
t

I’m one of those people that battle with 
saying goodbye, a little pre-dessert is 

something to offer at the winding down 
of the meal, I love the simplicity and full 

flavour of the pre-desert before one 
gets on with the real joy of finishing 

with a dessert of layers, textures and 
wonderful flavours.

Vanilla Crème Catalana
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“The proof of the pudding is in the eating” The 
perfect end to a meal is a great pudding, it’s  

the culmination of the eating experience and     
 as important as the main meal. 

Chocolate  Parfait
Valrhona Chocolate, Choc Chip Cookie, Fizzy 
Blueberry, Burnt Chocolate,  Dried  Blueberry, 

Chocolate Fondant, Blueberry Pastille.

Strawberry Neat Mess
Mascarpone Cheesecake, Strawberry Elastic, 

Compressed Strawberry, Meringue, Shortbread, 
Strawberry Sorbet,pectin Jellies.

Sago
Creamy Sago Pudding, Passion Fruit Curd, 
Passion Fruit Sorbet, Grilled Litchi, Coconut 

Crumble, Dehydrated Coconut.

“ South Africa”
Rooibos And Lemon Posset, Bee Pollen, Salted 
Honeycomb, Malva Pudding Ice Cream, Orange 

Peel Preserve, Poppy Seed Chard.

Forest Phantom
Forest Phantom Crème, White Peach Sorbet, 
Radish And Peach Sweet Pickle, Parmesan 
Crumble, Fruit Leather, Leek Ash, Red Beet 

Micro Greens

 

De Kraans Cape Pink N/V        Calitzdorp

Candy Girl      Cocktail

Paul Cluver Close Encounter Riesling   2016     Elgin

Amarula Cream  N/V          South Africa

Waterford Heatherleigh  N/V          Stellenbosch



Masa:  is a maize flour or dough that has been soaked and cooked in an alkaline solution in the initialization process. It 
is used for making corn tortillas, tamales, pupusas, and many other Latin American dishes.

Ceviche: is a seafood dish popular in the coastal regions of Latin America and the Caribbean. Though the origin of 
ceviche is hotly debated, the dish is most closely associated with Peru. It is typically made from fresh raw fish cured in 
citrus juices. 

Tobiko: is the Japanese word for flying fish roe. It is most widely known for its use in creating certain types of sushi.

Tigers milk: Leche de tigre, or tiger's milk, is the Peruvian term for the citrus-based marinade that cures the seafood 
in a ceviche. 

Empanada: is a stuffed bread or pastry baked or fried in many countries of Latin America and in Spain. 
Wagyu: is any of four Japanese breeds of beef cattle, the most desired of which is genetically predisposed to intense 
marbling and to producing a high percentage of oleaginous unsaturated fat

Chipotle: A chipotle, or chilpotle, which comes from the Nahuatl word chilpoctli, is a smoke-dried jalapeño. It is a chili 
used primarily in Mexican and Mexican-inspired cuisines.

Pakora: also called pakoda, pakodi, or ponako, is a fried snack. Originally from India, it is found across the Indian 
subcontinent, especially in India.

Paneer: is a fresh cheese common in South Asia, especially in Indian, Pakistani, Afghan, Nepali, Sri Lankan, and 
Bangladeshi cuisines. It is an unaged, acid-set, non-melting farmer cheese or curd cheese made by curdling heated 
milk with lemon juice, vinegar, or any other food acids. 

Shichi-mi tōgarashi: seven-flavor chili pepper, also known as nana-iro tōgarashi  seven-color chili pepper) or simply 
shichimi, is a common Japanese spice mixture containing seven ingredients.

Daikon: also known by many other names depending on context, is a mild-flavoured winter radish usually character-
ized by fast-growing leaves and a long, white, napiform root.

Freekeh: (pronounced free-kah) is a cereal food made from green durum wheat (Triticum turgidum var. durum) that is 
roasted and rubbed to create its unique flavor. 

Ponzu: Ponzu is a citrus-based sauce commonly used in Japanese cuisine. It is tart, with a thin, watery consistency 
and a dark brown color.

Tempeh: is a traditional soy product originating from Indonesia. It is made by a natural culturing and controlled 
fermentation process that binds soybeans into a cake form.Tempeh is unique among major traditional soy foods in that 
it is the only one that did not originate from Greater Chinese cuisine.

Gyoza:  Japanese crescent shaped dumpling filled with a minced stuffing and steamed, boiled or fried; the Japanese 
equivalent of the Chinese jiaozi.

Kohlrabi: is a biennial vegetable, and is a low, stout cultivar of cabbage. Kohlrabi can be eaten raw as well as 
cooked.

Swede: the rutabaga, swede, or neap is a root vegetable that originated as a cross between the cabbage and the 
turnip; it is also sometimes called a turnip.

Miso: is a traditional Japanese seasoning produced by fermenting soybeans with salt and koji and sometimes rice, 
barley, or other ingredients.

Botargo: is the Italian name for a delicacy of salted, cured fish roe, typically of the grey mullet or the Bluefin tuna.

Dashi: is a class of soup and cooking stock used in Japanese cuisine. Dashi forms the base for miso soup, clear 
broth, noodle broth, and many kinds of simmering liquid.
 
Umami: or savoury taste, is one of the five basic tastes (together with sweetness, sourness, bitterness, and 
saltiness). It has been described as brothy or meaty.
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Bahārāt: is a spice mixture or blend used in Middle Eastern cuisine. Bahārāt is the Arabic word for 'spices'. The 
mixture of finely ground spices is often used to season lamb, fish, chicken, beef, and soups and may be used as a 
condiment. 

Buchu-Agathosma: is a genus of about 140 species of flowering plants in the family Rutaceae, native to the 
southern part of Africa. Common names include Buchu, Boegoe, Bucco, Bookoo and Diosma. Buchu formally 
denotes two herbal species, prized for their fragrance and medicinal use.

Chai: masala chai is a flavoured tea beverage made by brewing black tea with a mixture of aromatic Indian spices, 
and herbs.

Sauce Au Vin Blanc:  is a classic French Compound Sauce. The name means "White Wine Sauce" and is made by 
adding a Reduction of white wine to a Hollandaise Sauce. Sauce au Vin Blanc is traditionally served with fish.

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.

Hibiscus: is a genus of flowering plants in the mallow family, Malvaceae. The genus is quite large, comprising several 
hundred species that are native to warm-temperate, subtropical and tropical regions throughout the world.

Chuck: Chuck steak is a cut of beef and is part of the sub primal cut known as the chuck. 

Charcutière sauce: is a compound French sauce consisting of a base of espagnole sauce with a flavouring of 
chopped gherkins. Its literal translation is "sauce of the pork butcher". It is most frequently used with cuts of grilled or 
sautéed pork.

Barigoule:  (bah-ree-gool) A traditional Provençal dish of artichokes braised with onions, garlic and carrots in a 
seasoned broth of wine and water. Originally the term barigoule referred to artichokes stuffed with barigoules, wild 
mushrooms also known as saffron milk cap or Lactarius deliciosus.

Aligot: or Aligote is a dish made from cheese blended into mashed potatoes

Crème catalana: a Spanish custard similar to crème brulee.

Parfait: French meaning "perfect", refers to two types of frozen dessert; in France, where the dish originated, parfait is 
made by boiling cream, egg, sugar and syrup to create a custard-like puree which is not necessarily served in a parfait 
glass

Valrhona: is a French premium chocolate manufacturer based in the small town of Tain-l'Hermitage in Hermitage, a 
wine-growing district near Lyon. It is now a subsidiary of Bongrain

Chocolate fondant: or Molten chocolate cake is a popular dessert that combines the elements of a flourless 
chocolate cake and a soufflé. The name derives from the dessert's liquid chocolate centre.

Sago: is a starch extracted from the spongy centre, or pith, of various tropical palm stems, especially that of Metroxy-
lon sagu.

Rooibos: is a broom-like member of the Fabaceae family of plants growing in South Africa's fynbos. The generic 
name comes from the plant Calicotome villosa, aspalathos in Greek, which has very similar growth and flowers to the 
rooibos plant

Posset: was a hot British drink made of milk curdled with wine or ale, often spiced, which was popular and used as a 
cold and flu remedy. The word is mainly used nowadays for a related dessert similar to syllabub.

Malva pudding: is a sweet pudding of Cape Malay origin. It contains apricot jam and has a spongy caramelized 
texture. A cream sauce is often poured over it while it is hot, and it is usually served hot with custard and/or ice-cream.
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