Somerton Estate
R145pp

Black Rose Cocktail Welcoming Drink

Cucumber with Smoked Salimon rosette
and cream cheese Canape

Rosemary and Olive Bread with Balsamic Vinegan

Chive crumpet pocket with butter poached Prawns
and a Jemon dressing

Beef Fillet with caramelised onions, Dijon Mustard ponne cigar and
seasonal vegetables, served with a red wine jus

Baby Pear and almond Flan with

home made Somerton FHoney and Lavender Jee cream

Do Petite Provence Camembent
with Carameliced nute and Ficksburg Chenties

Freshly brewed coffee and tea
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