MURATIE

stellenbosch

T fon Aeiflon

from our farm to your table

Winemaker’s Dinner

Welcome drink and canapé

Amuse Bouche
Smoked snoek paté on peppered crostini

Paired with Isabella Chardonnay

Starter
Grilled asparagus
prosciutto | gruyere shavings

Paired with Laurens Campher Chenin Blend

Palate Cleanser
Grapefruit and Johanna Rosé granita

Main
Sea salt-crusted lamb rack with mint sauce
broccolini | mangetout | baby potatoes

Paired with Ansela Van De Caab

Dessert
Strawberry parfait
ansela macerated strawberries | rooibos syrup | meringue

Paired with Amber Forever Dessert Wine



