experience

CREATION

WINE TASTING EXPERIENCE
Wednesday 13 May 18h30

Cos lettuce ‘taco’
cured fish, lime, green apples
Creation Sauvignon Blanc

Half-shell king scallop
lobster sauce, guanciale
Creation Viognier

Vol au vent
creamy wild mushrooms
Creation Chardonnay

50 day dry-aged Sirloin
chimichurri, roasting jus
Creation Pinot Noir

Cape Malay bobotie spoons
apricot, chutney gel
Creation Syrah Grenache

Dark chocolate mousse
cocoa nibs, seasonal berries
Creation Fine Cape Vintage

Local cheese
crackers and membrillo
Creation Fine Cape White
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