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D

STELLENBOSCH

KITCHEN

Valentine’s Day 2024

R595 Per Person

ON THE TABLE
Special Bread Board With Olives
Bubbly On Arrival

AMUSE BOUCHE
Prawn Bisque, Rouille, Bruschetta

STARTERS
Grilled Prawn, Chorizo, Saffron Risotto
Or
Heirloom Tomato, Burrata, Peach and Pesto Salad
Or
Mussels, White Wine, Garlic Herb, Chilli Linguini (Starter or Main Option)
Or
Gnocchi, Butternut, Pesto, Sundried Tomato, Parmesan

MAINS
Grilled Fillet, Potato Fondant, Fine Beans, Baby Roasted Carrots and Wild Mushroom Sauce, Port Jus
Kingklip, Sauce Choron, Spring Oniono ;dash, Grilled Veg and Parmesan Crisp
Wild Mushroom Risotg: Parmesan, Truffle Oil
Lamb Shank, Garlic Confit Mas(;,r Broccoli, Carrots, Red Wine Jus

DESSERTS
Decadent Chocolate Mousse, Chantilly Cream, Honey Comb, Berries
Or
Pavlova Créme Patisserie, Mango, Berries, Passion Fruit
Or
Creme Brulee Fresh Berries

Tripadvisor.

Follow us on o

+27 (0)21 887 2893 | eat@stellenboschkitchen.co.za | Corner of Dorp & Andringa Streets, Stellenbosch




