SIGNATURE -

CHARDONNAY

PINOT NOIR
+

Pomegranate & lime
sorbet cupped in a

fresh strawberry.
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COST: R100 PER PERSON

THE PAIRINGS

21 GABLES IDEOLOGY
SAUVIGNON RHONE-
BLANC STYLE BLEND
+ +
Franschhoek smoked Rhone-style blend
trout cannelloni and infused chicken
creamy trout paté, with liver paté inside a thyme
hints of fresh lemon & dusted almond macaron.
fine herbs.
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CREATIVE
BLOCK 5

-+

Lightly smoked cherry
filled bitter chocolate
with a pistachio

nut crust.



