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Mulderbosch, Cabernet Sauvignon Rosé, 2009

“AMADUMBE” Mashed Sweet Potato with Roasted Peanuts and a Drizzle of Honey

OXTAIL TAGINE with Puffed Tapioca
SEARED SCALLOP with Chili-beet Root Reduction and Coriander

Mulderbosch Kanonkop De Toren Fusion V Thelema Klein Constantia

Sauvignon Blanc Pinotage South Africa, 2006 Cabernet Sauvignon Vin de Constance
2008 South Africa, 2006 Rated 90 by Wine Spectator South Africa, 2004 South Africa, 2004
Wine Spectator’s 90 by Wine Spectator 90 by Wine Spectator 94 by Wine Spectator
Greatest Values
SEARED
ANTELOPE

SHELLFISH SMOKED PHEASANT TENDERLOIN EPOISSES BREAD “MELKTERT”

SYMPHONY Crispy Sweetbreads, Forest Tartlet, PUDDING CUSTARD
Tristan Lobster and Compressed Chard and Caramelized Baby Savory Bread Pudding Milk Tart with

Opyster & Pearls Pinotage Reduction Vegetables and Rhubarb- with Epoisse and Black Mission Figs

Cabernet Franc Reduction

Cranberry Reduction



