CELLARS—
HOHENORT

C AP E T O W N

christmas lunch
vegetarian

heirloom tomato tartare
tomato textures e whipped goat's cheese
basil ¢ macadamia ¢ aged balsamic

fermented pumpkin
vegetable crudités e radish e onion
e pear e raspberry vinaigrette

smoked aubergine terrine
feta croquette e salt baked beetroot
o pickled mustard seeds e crispy onion
* sweet mustard e watercress

or

nori carrot gravadlax
root vegetable rosti e creme fraiche
e capers e lemon e kelp ribbons

pumpkin spiced risotto
squash purée e grana padano
e cinnamon crumb e seasonal greens

or

mushroom stuffed pappardelle
ricotta e coconut e fennel oil
e marsala velouté

cape garden
lemon verbena ¢ cucumber
e green apple ¢ mint

peppermint paviova
caramel mousse e dark chocolate crumble
e coconut ice cream

or

spiced apple pudding
salted caramel e ginger snap crumb
* eggnog anglaise e toffee ice cream

petit fours
macadamia mousse bonbon
» chocolate-orange truffle
e mince pie financier
e r00ibos caramel macaron

R1545 pp

menu items may contain or come into contact with
WHEAT, EGGS, PEANUTS, TREE NUTS, SOYA & DAIRY
please notify your server if any of the above dietaries
apply to you
please note that we are a cashless establishment




