
 

  

 

Lunch menu 09-11 January 2025 

with wine suggestions 
 

Slow fermented sourdough bread with Dalewood butter 

Hummus with roast carrots, toasted pecans and rocket 

Warm duck confit, beetroot, radish and cos lettuce salad with  

wholegrain mustard and honey 
 

NIU Organic Chenin Blanc Method Cap Classique 2021 

- 

Roast leg of lamb with tapenade butter 

Potatoes roast with rosemary and garlic 

Whole baked aubergine with gremolata 

Green bean, grilled courgette and pea salad 
 

Small Batch Collection Grenache Noir 2023 

 

- 

Vanilla pannacotta with plum compote and warm Madeleine  
 

Joostenberg Estate Chenin Blanc Noble Late Harvest 2024 

 

 

Chocolate and almond star biscuits 

 

 
Our upcoming events: 

Saturday 24 January 2026 Spogwijn Harvest Party 

Bookings essential 


