
BARTHOLOMEUS  KLIP  FARMHOUSE 

 

DINNER MENU 

 

 
Starter 

 

Grilled beef carpaccio with pecorino, crisp onions 

and parmesan oil  
 

Wine recommendation 

Groote Post unwooded Chardonnay  

 

****** 

 

Main course 

 

Caramelised duck breast with a potato rosti, fine beans, roasted apples 

and a Calvados cream 

 

Wine Recommendation 

Pulpit Rock Pinotage  

 

OR 

Grilled kabeljou with lemon risotto, asparagus spears and  

a saffron beurre blanc  

 

Wine recommendation 

Kloovenburg White from Red Shiraz 

 

******* 

Dessert 

 

Yoghurt and double cream panacotta with homemade vanilla bean 

syrup and confit strawberries 

 

OR 

 

Deep fried camembert served with homemade  

blackberry preserve 

 

OR 

 

Tropical fruit sorbet 

 

******* 

Freshly brewed filter coffee 

Selection of Ceylon and herbal teas 


