GEUWELS




GEUWELS
SUNDAY FAMILY
HARVEST MENU

R695 pp

TO BEGIN

Fresh-baked Mosbolletjie & Kaiing Bread
with farm butter and werf pesto.

Heirloom Tomato & pickled onion salad
with coriander oll

Seared Dexter Carpaccio
with curried green bean sambal

Smoked Mussels Escabeche

Grilled Cape Caesar Salad

A celebration of the Cape's produce - char-grilled
salad, creamy bokkom dressing, toasted nuts,
dried bokkoms and apricots with wild herbs.

SUGGESTED WINE PAIRING:
Vergenoegd Léw MCC, Estate Collection Sauvignon
Blanc, Rosé & Vergenoegd Loéw Collection Chardonnay

THE HARVEST FEAST

Wild Honeybush Roast Chicken Pot Pie
with lemon thyme

Slow-Braised Lamb Frikkadelle
with date & rosemary relish

Pan-Roasted Line Fish
Brown butter, garlic & lemon with capers

Seasonal Sides

Charred broccoli with preserved lemon,
heirloom beetroot salad, new potatoes with
spinach & mustard

SUGGESTED WINE PAIRING:
Vergenoegd Léw MCC, Vergenoegd Léw Collection
Chardonnay & Cabernet Sauvignon

FINAL FLOURISH

Pampoen Poffer
with butterscotch & pecan brittle

Melktert & Boeretroos
with poached quince & condensed milk rusk

Roast Apple & Chamomile Tart
with white chocolate creme

SUGGESTED WINE PAIRING:
Family Collection Sebastiaan

A Sunday celebration of Spring — generous,
seasonal, and made for sharing.



DISCLAIMER

What we don’t cultivate ourselves on the estate, we source from
trusted local producers and suppliers, who share our sustainability
values and our belief in the value of holistic, regenerative farming.

ALLERGIES & SPECIAL DIETARY NEEDS

Your health and comfort are important to us. We are more than
happy to share information about our ingredients and do our best
to accommodate dietary requirements. However, please note
that our kitchen uses nuts, gluten, dairy, shellfish, and other
allergens. We thus cannot guarantee that any dish will be
completely ‘allergen-free. If you have any allergies or dietary
needs, kindly let your server know before ordering so we can
endeavour to assist you as best we can.



