
 

 
 
 
 
 
 
 
 
 
 

 
 

 

     

Harvest Dinner Menu 
 
 

Canapé & Lady Alice MCC on arrival 

 
Caprese Salad 

Tomato, mozzarella, marinated tomatoes, herb mayonnaise, balsamic dressing 
Paired with Johanna Dry Rosé 

 
Citrus Marinated Oak Smoked Trout 

Orange and soy smoked trout, pickled beetroot, cucumber, crispy capers 
Paired with Isabella Chardonnay 

 

Fried Patagonian Squid Linguine 
Al dente linquine, arrabbiata sauce, crispy fried patagonian squid 

Paired with Laurens Campher Chenin Blanc 
 

Palate Cleaner 
Duo of Rosé and MCC Granita  

 

Ostrich Carpaccio 
Oak smoked ostrich, pickled beetroot, cucumber, pickled radish,  

balsamic reduction, creamy mozzarella 
Paired with Ronnie Melck Family Reserve Syrah 

 

Beef Medallion 
Creamy mashed potatoes, seasonal vegetables, rich jus 

Paired with Martin Melck Family Reserve Cabernet Sauvignon  

 

Dessert 
Salted Caramel Semifreddo 

Paired with Amber Forever Muscat d’Alexandrie 

 
 


