Garden Week

Starter to the Table

HERB & FLOWER HUMMUS
warm flatbread, griddled tenderstem, baby carrots, verjuice glazed beetroots

Intermediate

HEIRLOOM TOMATO & RICOTTA SALAD
biltong pickled onions, pressed basil oil, pistachios

Mains

HERB ROAST LEG OF LAMB
cauliflower steak, lemon white bean purée, parsley caper salsa verde, hazelnuts

OR

PAN SEARED HAKE
minted pea purée, asparagus, confit tomatoes, chive oil, prawn ravioli, beurre blanc

Dessert

BLACK FOREST SLICE
chocolate soil, sponge, vanilla mousse, rosemary, edible flowers, meringue



