
STARTERS

twice baked smoked salmon trout soufflé,
kale pesto, horseradish cream and caviar

MAINS

corned beef, bbq roast, roast rainbow baby beet
biltong dust, sweet potato mousseline, red wine jus

DESSERT

christmas trifle
vanilla sponge, coconut jelly, dark chocolate custard,

whipped cream, strawberries, toasted coconut shavings

R525 per person

for bookings please email 
restaurant@oudewerf.co.za 

eve dinner


