?&. South African Wine Producer Dinner

Sample Menu

24|09 | 26

A menu to showcase the signature Roots dishes made
using processes we have me‘f/cu/ous/y o/e’ve/opeo/ fo
preserve the produce harvested from our farm and
garden for months or even years.

Oldstead Charcuterie
Aged Beef Toast

Hispi Cabbage | Wild Garlic | Peaso
Family Vineyards Chardonnay, Newton Johnson
2023

Scallop | Celeriac | Spruce
Trust Your Gut, Lukas Van Loggerenberg 2021

Cod | Senshyu Onion | Parsley
Saskia, Miles Mossop 2022

Aged Sirloin | Bearnaise | Garden Salad
Breton, Lukas Van Loggerenberg 2021

Selection of Courtyard Dairy Cheese
Falkirk Mourvedre, Newton Johnson 2022

Strawberry | Sweet Cicely
Black Squash Miso | Cherry

Tony's Cape Vintage Reserve, Miles Mossop
2019

£195 | Please note that a discretionary service charge
of 12.5% will be added to your bill, which is shared
between all staff.



