
 

  

 

Lunch Menu 23 - 25 May 2025 

with wine suggestions 

 

 
Slow fermented sourdough with Dalewood farm butter and  

Joostenberg Estate olive tapenade 

Kraal anti pasti platter with baby leaves, grilled carrots, grilled courgettes and  

Zandam burrata with orange and red onion dressing 
Joostenberg Estate Die Agteros Chenin Blanc 2023  

- 
  

Springbok shank braised in red wine spicy aubergine relish  

Leek and potato gratin 

Seasonal green vegetables with toasted almond dukkah 
Joostenberg Estate Klippe Kou 2021 

- 
 

Lime drizzle cake with lime marmalade ice cream 
Joostenberg Chenin Blanc Noble Late Harvest 2024 

 
 

Dark chocolate truffles 

 

 
 

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,  

Steak & Cabernet evening, 01 August 

Lamb & Syrah evening, 5 September 

Booking is essential 


