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SMALL PLATES

	Salt and pepper squid, Confit aubergine, lemon, estate herbs, aioli.                                R100                                                                

Cauliflower and truffle soup, roasted cauliflower, cauliflower fritter, herb essence.        R80

Beef Fillet carpaccio, slaphakskeentjies, parmesan, crisp capers, estate rocket              R115

Baked blue cheese souffle, walnut crust, estate herb crème, parmesan.                           R80


	 
	
	


CHEF’S SPECIALTY

	Lamb shoulder, rosemary polenta, charred onion, Earl Grey prunes, thyme jus.               R230

Chef’s Signature steak, black pepper and thyme crème, pomme anna, salsa verde.       R275

Farmer Douws burger: 200g beef burger, bacon, boerenkaas, persimmon chutney,      R175
brioche roll, rustic cut fries with rosemary salt.                                                                     

Roasted root salad, honey and cumin roasted, citrus, persimmon glaze, rocket, feta.     R145

Porcini mezzelune, truffle crème, pickled mushroom, parmesan, parsley oil.                    R200

Linefish, puy lentils, apple-turmeric sauce, dried apricot curry compound butter.           R275
	
	




DESSERTS

	Vanilla crème Brulé, salted caramel popcorn, lavender.                                                          R65
 
Jan Ellis poeding, buttermilk gel, anglaise, “gestoofte vrugte”, vanilla gelato.                   R80

Apple Strudel, baked to order, fresh Chantilly, cinnamon ice cream.                                   R90
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BREAKFAST

	Shakshuka: slow roasted tomato sauce, soft cooked farm eggs,                        R65
toasted roggenbrot, farm herbs.  

AB breakfast, fried farm eggs, smoked bacon, mushrooms, tomato,                 R130
roggenbrot, bratwurst.  

Eggs on toast: poached farm eggs, smashed avocado, estate rocket,              R85
toasted pumpkin seeds. 
Add Smoked salmon: R50
Add Feta: R30

Pastry selection: selection of Danish pastries, croissant, local cheese                R145
and seasonal fruit.  

Warm, slow cooked oats, Pinotage syrup, mint, farm butter, pomegranate.     R85

       Breakfast roll: toasted brioche roll, fried egg, bacon, arugula.                            R75


	
	
	


LITTLE VINES

	Chicken fillet strips, rustic fries OR salad.                                                                 R80

Kiddies cheeseburger with golden chips OR salad.                                               R85

Jill’s sandwich, cheese and tomato sandwich with a side salad.                          R70

Small portion of rustic fries.                                                                                         R30
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