
W i n e  C l u b
TAST ING MENU

DINNER WITH S IMONSIG ESTATE WINES ,  STELLENBOCH, SOUTH AFRICA

HOSTED BY DOMINIC O’CONNELL & T IBU

C a n a p è

Dil l ,  Lemon

BEETROOT CURE SALMON GRAVADLAX

S i m o n o s i g   K a a p s e  V o n k e l  -  B r u t  -  S p a r k l i n g  2 0 2 3

Co u r s e  t w o

Chi l l i ,  Mango,  Toasted Sourdough

LEMON SOLE CEVICHE ,  

S i m o n s i g  C h e n i n  B l a n c  2 0 2 4

Co u r s e  t h r e e

Pickled Shal lots

JERK CHICKEN SKEWERS

S i m o n s i g  P i n o t a g e  2 0 2 3

Served pink with a  Lamb reduct ion,  Pomme Pave

BRAAI LAMB CUTTLETS

S i m o n s i g  “ T i a r a ”  2 0 1 9

Co u r s e  fo u r

Sable Crumb

LYCHEE PANACOTTA

S i m o n s i g  G e w u r z t r a m i n e r  2 0 2 5

d e s s e r t

£65 PER PERSON


