IDIOM 3 GOURSE MENU ° R595 (Excluding wines)

STARTERS

AUTUMN SALAD WITH BEETROOT-CURED SALMON GRAVADLAX
PICKLED BEETROOT, BABY SALAD LEAVES, ORANGE SEGMENTS, HEIRLOOM TOMATO,
BLUE AND BLACK BERRIES, BALSAMIC PEARLS, SALMON GRAVADLAX, CITRUS DRESSING, HAZELNUT

Suggested Pairing: IDIOM BIANCO PINOT GRIGIO

OSTRICH CARPACCIO
BILTONG SPICED OSTRICH CARPACCIO WITH PARMESAN CURD, CRISPY ARTICHOKES, BALSAMIC PEARLS AND FRESH ROCKET
Suggested Pairing: IDIOM GRENACHE

BUTTERNUT AND GOATS CHEESE ROTOLO
PUMPKIN SEED- PANGRIATATA, GOAT CHEESE, CONFIT LEEKS, KING OYSTER MUSHROOM CRISP, BUTTERNUT PUREE,PARMESAN CRISP.

Suggested Pairing: IDIOM VIOGNIER

CACIO E PEPE

SPAGHETTI WITH CREAMY PECORINO AND A TRIFECTA OF GREEN, RED AND BLACK PEPPERCORNS, TOPPED WITH HERB OIL
Suggested Pairing: IDIOM ROSSO SANGIOVESE

BARLEY RISOTTO(VEGAN)
EDAMAME BEANS, GRILLED BABY MARROW, LINSEED CRISP, VEGAN CASHEW CREAM CHEESE
Suggested Pairing: IDIOM SEMILLON

MAIN COURSE

MUSHROOM RISOTTO
CREAMY MUSHROOM RISOTTO WITH EXOTIC MUSHROOMS, CRISPY MUSHROOMS AND A DRIZZLE OF TRUFFLE OIL
Suggested Pairing: IDIOM SANGIOVESE

MOULES & FRITES
FRESH WEST COAST MUSSELS MARINIERE WITH FRENCH FRIES
Suggested Pairing: IDIOM BIANCO PINOT GRIGIO

CONFIT DUCK LEG
PICKLED SWEET POTATO, WAFFLE, SMOKED MAYONNAISE, BURNT PEARL ONIONS, TARRAGON GREEN OIL, SAUTEED ORANGE SWEET

Suggested Pairing: IDIOM ZINFANDEL

SMOKED PORK BELLY
CREAMY FERMENTED APPLE SAUCE, ROASTED BABY APPLES, CRISPY PORK CRACKLING AND BUTTERED ASPARAGUS
Suggested Pairing: IDIOM SAUVIGNON BLANC

PIRA BRAAIED BEEF FILLET
WITH CRISPY FRIED SWEET BREADS SMOKED BEETROOT PUREE, SPINACH PUREE, PAN FRIED BROCOLLINI, PAVE POTATO AND BEEF JUS
Suggested Pairing: IDIOM CAPE BLEND

LINE FISH (Surcharge R50)
WITH THAI COCONUT SAUCE, CARROTS, ONION, CELERY, FRESH MUSSELS, ROMANESCO AND RICE GNOCCHI.
Suggested Pairing: IDIOM SEMILLON

LAMB LOIN (Surcharge R80)
LAMB LOIN WITH SAUTEED ARTICHOKES, CRISPY ARTICHOKE CHIPS, CREAMY ARTICHOKE PUREE, TRUFFLE FONDANT POTATO
AND LAMB JUS

Suggested Pairing: IDIOM BORDICON

DESSERT

KIWI SEMI-FREDDO
WITH STALLED WHITE CHOCOLATE,PICKLED KIWI, COCONUT FLAKES,LIME MARSHMALLOW

ROASTED BARLEY AND BLUEBERRY PANNA COTTA

FRESH BERRIES RASPBERRY, BLUE AND BLACK BERRIES, BERRY COULIS, BLOOD SORREL, BEE POLLEN

STRAWBERRY SHORT CRUST TARTLET
WITH TARRAGON ICE CREAM STRAWBERRY COMPOTE, WHITE BALSAMIC AND WHITE CHOCOLATE MOUSSE, SWISS MERINGUE,
DEHYDRATED STRAWBERRIES, FIVE SPICE CRUMBLE

GOATS CHEESE MILLE-FEUILLE
WITH OLIVE OIL ICE CREAM AND SALTED HAZEL NUT PRALINE, FIG JAM, FRESH FIGS AND PUFF PASTRY

Suggested Pairing: COFFEE OR GRAPPA



