
 

 
STELLENZICHT WINE ESTATE DINNER 
Friday 24 April 2015 • Azure Restaurant • 19h00 for 19h30 • R 545 per person 

 
 
Experience an exclusive four-course food and wine pairing dinner with Stellenzicht Wine Estate. Situated 
on the slopes of the Helderberg Mountain, Stellenzicht lies in a prime wine-growing area known locally for 
its exceptional terroir, as the Golden Triangle. 
 
 

Welcome Drink 
Golden Triangle Sauvignon Blanc 2014 

 
Sous Vide Salmon Trout 

oyster soup, a la grecque vegetables, miso 
Stellenzicht Sémillon Reserve 2009 

 
Hanger Steak Tartare 

sourdough toast, mustard mayonnaise, egg yolk, crispy capers, pickled onion 
Stellenzicht Rhapsody 2007 

 
Char Sui Blesbok 

slow braised shank, barbeque glaze, mushroom ragout, potato espuma, gremolata sauce 
Plum Pudding Hill Syrah 2009 

 
Lemongrass and Black Sesame 

Lemongrass cured, marshmallow, black sesame cake, pickled ginger sorbet, coconut crumble 
Cellarmaster’s Release Chardonnay 2010 

 
Petit Fours  

 
Please note menu items and wines are subject to change. 
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