
D I N N E R

M C C  o N  a R R I va l

C a Na p é
Smoked trout and cream cheese blini, salmon caviar

S ta Rt E R
Ham hock terrine, pickled mushrooms, balsamic dressing

2 n d  C ou R S E
Smoked snoek and feta phyllo, gooseberry dressing

M a I N
Biltong spiced beef fillet, braised brisket Wellington,  

truffled cauliflower, fine beans, pinotage jus

S w E E t
White chocolate and raspberry baked cheesecake

v E G E ta R I a N  M E Nu

C a Na p é
Pesto, mozzarella, tomato, crostini

S ta Rt E R
Carrot and thyme risotto, peas, shaved parmesan, rocket

2 n d  C ou R S E
Caramelized onion and goat’s cheese tart, balsamic syrup

M a I N
Grilled aubergine steak, spinach, truffled cauliflower,  
fondant potato, wild mushrooms, pinotage reduction

S w E E t
White chocolate and raspberry baked cheesecake

R 8 9 5  p e r  p e r s o n

excludes gratuity,  bookings email: restaurant@oudewerf.co.za
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