
 

  

Menu 20 & 21 December 2024 

with wine suggestions 

 
Slow fermented sourdough with Dalewood farm butter and  

black olive tapenade 

Hopefield tomato and pickled red onion salad with Zandam fior di latté and 

basil dressing 

Watermelon, coppa style cured ham, rocket and toasted pine nuts 
Myburgh Bros. Ex-Africa Muscat d’Alexandrie 2023 

 

- 
 

Braised Joostenberg Estate lamb shoulder, thyme jus and confit garlic 

Roast hasselback potatoes with bay and rosemary 

Mediterranean vegetable tian with mint and parsley dressing  

Seasonal green vegetable salad 
Joostenberg Small Batch Collection Grenache Noir 2023 

 

- 
 

Summer berry and yoghurt panna cotta with raspberry coulis and brandy snap 
Joostenberg Chenin Blanc Noble Late Harvest 2023 

 

Christmas mince pies | Almond chocolate stars 
 

Menu price R525 (wine not incl.) | Menu plus wine pairing R735 |  

Children 5-12 years R200 

 

 

Our upcoming events:  

Joostenberg Farm Walk with the winery team, Friday 10 January 2025 at 9h30. 

 Cost R 170 pp 

Harvest Party, wine tasting and supper with fellow wine makers.  

Saturday 1 February 2025 at 18h30 COST R590 pp 

Booking is essential 


