Menu 
06th of October 2009

Thai Spring Rolls  
Beef spring roll infused with ginger served 

on a bed of seaweed and sweet chili
Viljoensdrift Rose 2008
****
Wild Mushroom Ravioli
Wild Mushroom and Artichoke Ravioli 
entwined with  a basil cream sauce
United Tribes Chardonnay 2009
****
Springbok Loin
Pan fried Springbok loin rubbed with garlic accompanied 
by seasonal vegetables and a rich Cabernet Jus 

JP Bredell Shiraz 2003
****
Crème Brulee

 Crème Brulee scented with fresh Vanilla Pod
De Wetshof, Muscat

If not specified,
All Meat served Medium Rare
Dine @ R 220.00 per person
Wine & Dine @ R325.00 per person

