
                    
                         

Lunch served until 3pm. Desserts & farm platters served until 430pm |  10% service charge will be added for groups of 8 or more 
Please keep in touch with us @zest_catering_ @beaumontwines 

 

To Start & Share 
 

Vietnamese Rice Paper Rolls | Asian Dipping Sauce V/GF           R70 
 
Portabellini Flatbread |Parmesan |Rocket | Truffle                                                        R115 
  
Smoked Paprika Wedges | Crispy Potatoes | Garlic Mayo | Roasted Tomato Salsa        R90 
 
KFC | Korean Fried Cauliflower | Ginger & Soy Sauce | Sesame Seeds & Spring Onions       R95  
           
Bao Buns | Marinated Chicken Thigh | Char Siu Bao Sauce | Mayo | Purple Slaw |Kimchi (3s) DF                                       R145   
Make it Vegan | Griddled Baby Marrow DF 
 
Chinese Barbeque Ribs |Pork Loin Ribs | Homemade Marinade        R170 
 
Farm Style Platter | Selection of Cured Meats | Local Cheeses | Antipasti |Sourdough | Serves 2-3                                 R450 

 
Light Lunches 
 

Spring Salad | Griddled Courgette | Peas | Radish | Rocket | Chevre | Almonds | Creamy Lemon Dressing GF   R125 
Add Hot Smoked Trout               R85   
Perfect with our Chenin Blanc  
       
Gruyere, Thyme & Onion Confit Tart | Home-Grown Kale Salad| Toasted Seeds | Rosa Tomatoes                   R135 
Perfect with our Hope Marguerite 
 
The Pasta | Slow Cooked Italian Sausage Ragu |Penne| Ricotta, Lemon Zest & Parmesan     R165 
Perfect with our Raouls Red   
                                                                        
Hake, Salmon Trout & Dill Fishcakes | Sweet Chilli Mayo | Asian Leaf Salad with Beetroot, Carrot & Cucumber  R175  
Perfect with our Hope Margueriete 
 
Chicken Ceasar Burger | Chicken Schnitzel | Cos Lettuce | Tomato | Gherkin | Red Onion | Hand Cut Fries   R185 
Perfect with our Hope Margueriete  
         
Lamb Kofta | Hummus | Yoghurt Sauce | Red Cabbage, Carrot & Mint Salad | Homemade Flatbreads    R190 
Perfect with our Jackals River Pinotage 
 
Roast Beef & Bratkartoffeln | Free-Range Beef Fillet | Sautéed Potatoes with Bacon | Tartar Sauce GF                           R210 
Perfect with our Far Side Mourvèdre  
 
     

Dessert 
 

 

Apple, Rhubarb & Fig Crumble | Whipped Vanilla Cream            R85 

Burnt Basque Cheesecake| Sour Cherry Compote             R85  

Chocolate, Coffee & Cardamom Mousse Cake | Pistachio Ice Cream | Sesame Snap GF        R85  

Churro Waffle Bites | Cinnamon Sugar | Chocolate Sauce            R85  

Homemade Ice Cream | 2 Scoops – please ask out team for flavours                         R85  

Affogato | Double Espresso | Vanilla Gelato | add shot of Grappa R40          R85  

 


