Beechwood Hotel 
South African Taster Evening with Wine Flight

Menu Friday 8th April 2022
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£110 per person
Crocodile Tail Skewers

Marinated in a sweet and sour sauce and chargrilled

Kleine Zalze vineyard selection chenin blanc, Stellenbosch

Boerewors and Chakalaka

South African farmer’s sausage with a spicy relish
Stormy Cape Merlot

Peri peri tiger prawns amabokkaboka
Char grilled in our spicy peri peri sauce and served with savoury rice

Flagstone Viognier Western Cape

Lamb Bobotie 

Traditional Cape Malay dish consisting of curried minced lamb
 baked with an egg based topping and blended with Cape Malay spices,

served with yellow rice and sambals
Nederburg Shiraz, Paarl

Duo of Africa 

Medallions of Zebra and Ostrich fillet accompanied by an ox tail croquette served with seasonal vegetables and a camdeboo sauce
Kleine Zalze Pinotage, Stellenbosch

Peppermint Crisp Surprise

Layered with biscuit, caramel and peppermint chocolate cream
Nederburg Noble Late Harvest 

Koeksisters

A traditional afrikaaner confectionary made of fried dough infused in syrup
Nederburg Noble Late Harvest
~~~~
 La cafetière coffee and petits fours 
