chophouse

FOUR HANDS
DINNER

CARBONATED GRAPE SPHERE | BLACK PEPPER | ROSEMARY | STAR ANISE
TRUMPETER ROSE DE MALBEC SPARKLING

MOMBASA CRAB SALAD | PRESERVED LEMON GEL | SQUID IN TAPIOCA CRACKER | MANGO PEARLS
YEALANDS SAUVIGNON BLANC

SZECHUAN PEPPER CRUSTED BREAST | CONFIT LEGTERRINE | CRISPY CHICKEN SKIN | PLUM BARK

VANILLA CHOCOLATE JUS | CELERIAC EMULSION
MENAGE A TROIS CHARDONNAY

BEETROOT | STRAWBERRY
MONTES PINOT NOIR

OXTAIL RAGOUT | GRUYERE HERB GRATIN | SALSA VERDE | WILD MUSHROOM CONFIT

BONE BROTH | BACON JAM
TERROIR HUNTER CARMENERE

AGED RIB EYE | CARAWAY SCENTED HERITAGE CARROTS | POTATO SOUFFLE | BEARNAISE | JUS
BRUCE JACK GHOST IN THE MACHINE CABERNET FRANC

TREE TOMATO SORBET | COCONUT MABUYU GRANITA |SALTED MANDAZI CRUNCH
MASCARPONE | BLUEBERRY | BAKED YOGHURT | LEMON PEPPERMINT

CHOCOLATE TRUFFLES

A 5K A
PRIVATE DINING \ | N

by Mesha Tarun

RECOGNISE SUPERIOR QUALITY






