
 

 
 
 
 
 
 
 
 
 
 

 

     
Winemaker’s Dinner 

9 October 2026 
 
 

On arrival 
Bitterballen & Lady Alice MCC  

 
Marrow Bones 

Gremolata and toasted ciabatta  
                                                   Paired with Laurens Campher Chenin Blanc 

 
Roasted Baby Beetroot 

Whipped goat’s cheese, walnuts and seasonal berries 
Paired with Isabella Chardonnay 

 

Wild Mushroom & Truffle Tartlet 
Caramelised onions, thyme and parmesan shavings 

Paired with Ronnie Melck Shiraz 
 

Palate Cleaner 
Mint & Cucumber Sorbet 

 
Sesame Crusted Seared Tuna 

Paired with Ronnie Melck Family Reserve Syrah 
 

Ostrich Fillet 
Creamy mashed potatoes, seasonal vegetables, Syrah jus 

Paired with Ronnie Melck Family Reserve Syrah (Older vintages) 

 
Chocolate Fondant 

Paired with Ben Prins Cape Vintage Port 
 
 


