MURATIE

stellenbosch

T fon Aeiflon

from our farm to your table

Menu
On the table

Mini hot cross bun and butter
Curried fish with micro herb salad

Starters

Truffled Arancini
Lemon herb butter sauce

Or
Calamari Caesar Salad

Crumbed patagonia, poached egg
cos lettuce, caeser dressing, grana padano shavings

Mains
Lamb Shank
Slow braised Karoo style, rich jus
creamed potatoes, seasonal vegetables

Or

Venison Pie
Ginger and lemon sweet potatoes, seasonal green vegetables

Or

Spinach and Ricotta Cannelloni
Served with arabiata sauce and parmesan shavings

Desserts

Chocolate Fondant
Berry sorbet

Or

Deep fried cinnamon Apple Cigar
Cinnamon and citrus anglaise, salted caramel



