
 

  

 

06-09 September 2024 

with wine suggestions 

 
 

Slow fermented sourdough with Dalewood farm butter 

Smoke snoek croquettes with pickled suurvy tartare sauce 

Garden salad with beetroot and citrus  

Myburgh Bros. Chenin Blanc 2023 

- 

 

Roast springbok loin with red wine sauce 

Roast hasselback potatoes with bay  

Creamy mushrooms with wild leeks 

Roast butternut and red onion with gremolata dressing 

Seasonal green vegetables with toasted almonds 
Joostenberg Estate Klippe Kou Syrah 2021 

- 

 

Naartjie, orange and granadilla pavlova with orange crème anglaise and  

vanilla pod ice cream 
Joostenberg Estate Chenin Blanc Noble Late Harvest 2022 

 

Dark chocolate truffles | Toasted coconut marshmallows 

 

 

Menu price R485 (wine not incl.) | Menu plus wine pairing R695 |  

Children 5-12 years R200 

 

 

 

We have some interesting food, farm and wine related workshops coming up. 

Email us for more info. 

kraalrestaurant@joostenberg.co.za 


