
R2000 per couple

Welcome Drink
(choice of)

Glass of MCC Rose
Absinthe & Amaretto Sour

Amuse Bouche 

Knysna Bay Oysters 
smoked trout roe, 031 absinthe mignonette, 

roasted red pepper espuma  

Sanford Smoked Cheddar Croquettes
black forest ham, onion marmalade, 

pear chutney 

Trio of Free-Range Duck
confit duck crepe, duck terrine, 
koji cured duck breast skewers 

Palate Cleanser

Lim Ga Ne Pepper Grilled Crayfish
samphire, shellfish and ginger aioli, apple and 

citrus slaw, cilantro   

Juniper Szechuan Pepper and Rooibos 
Spiced Venison Loin 

pomme paola, stone fruit, pickled Shimenji, 
porcini, orange gastric 

Lamb Rump and Braised Lamb Rillette
asparagus, cauliflower velouté, mint, 

sauce vierge 
  

Petit Fours  

Dessert available at an additional R120 per couple 

Menu subject to change. Items on this menu may, despite 

best efforts and care of Executive Chef Wesley Aucamp & his 

kitchen team, contain traces of allergens including, but not 

limited to: nuts, shellfish, soy products, eggs, dairy and wheat.

1 4  F E B  2 0 2 2
seating times: 6pm - 7:30pm 

Valentines Day

9th  A V E N U E  W A T E R S I D E

with a live performance from

K Z N   P H I L H A R M O N I C
O R C H E S T R A   E N S E M B L E

presents


