
 

 
   

CEDERBERG WINE DINNER 16TH OCTOBER 2014 

 

Cederberg Method Cap Classique 

 

perouche goats cheese &  beetroot tarte fine 

 

Cederberg Sauvignon Blanc 2013 

Ghost Corner Sauvignon Blanc 2013 

 

steamed hake, spiced  cauliflower puree, curried hollandaise & pea shoots 

Ghost Corner the Bowline 2013 

V Generations Chenin Blanc 2010 

 

roast marinated rump of lamb, boulangere potato, baby spinach & sauté girolles 

 

Ghost Corner Pinot noir 2012 

Cederberg Cabernet 2011 

 

Stichleton with spiced red plum 

 

Cederberg Shiraz 2011 

Cape Wine Makers Guild Shiraz 2007 

 

Mango brulee tart with crème fraiche & passion fruit  

 

Cederberg Private Cellars Bukettraube 2013 

£70 

an optional 12.5% service charge will be added to the bill 


