
 

  

 

Menu 21,22 & 23 February 2025 

with wine suggestions 

 
Mosbrood with Dalewood farm butter  

Whipped Dalewood feta with fresh figs, roast beetroot, 

toasted Senqui River almond dukkah and parsley oil 

Wild rocket and cured coppa ham salad 
Myburgh Bros. Ex-Africa Muscat d’Alexandrie 2023  

- 
  

Slow cooked Calvinia lamb shoulder with mint gremolata 

Hasselback sweet potatoes with lemon and bay  

Oven baked tomatoes with ratatouille stuffing 

Summer green vegetable salad  
Joostenberg Estate Klippe Kou Syrah 2021  

- 
 

Berry compote with raspberry sorbet and almond tuille 
NIU Organic Chenin MCC 2020 

 

 

Dark chocolate truffles | Lemon scented almond financier 

 

 
 

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, Saturday 01 March 2025 at 9h30. 

 Cost R 190 pp 

Booking is essential 


