THE

CELLARS-
HOHENORT

C AP E T O W N
new year'’s eve

arrival snacks
e russian sturgeon caviar - confit potato
e braised duck - smoked tomato & fennel gel
e grilled oyster - samphire aioli

tuna carpaccio
burnt citrus e marinated capsicum
e prawn aioli ¢ fish roe

braised beef agnolotti
slow roasted tomato fondue
e peach salsa e truffle shavings

confit chicken
celeriac espuma e pickled carrot
e caramelised pear ¢ walnut purée

herb crusted springbok loin
root vegetable anna e broccolini ¢ fig purée e jus

or

dry aged beef sirloin
pommes dauphine e creme fraiche
e chestnut e pearl onion e spinach purée e jus

or

grilled scallop & prawn
champagne risotto e grana padano
e asparagus e dill oil

spiced pomegranate
e ginger paloma sorbet
e foam

hazelnut praline mousse
dark chocolate o salted caramel
e cocoa nib crumb e espresso sorbet

baked camembert
candied fig e nut crumble
e rosemary honey glaze
» melba toast

bubbly @ 24h00

R2145 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



