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Thursday 19th January 2012
 
Starters

Salad of watermelon, toasted pumpkin seeds, buffalo milk mozzarella with an aromatic orange dressing 

Terrine of suckling pig, roasted pear, walnut, pickled blue berries and brioche            

Semi dried and pressed vine ripened tomato, goat’s cheese chantilly and black pepper tuille        

Steamed Saldanha Bay mussels “papillote”, lemongrass, garlic, ginger and coconut milk    

Chilled cauliflower espuma, fried smoked hake brandade, gremolata and fine herbs   
Mains      
Aged Chalmar sirloin, charred shitake, onion and cracked pepper dressing and spring onion     

Black pudding stuffed suckling pig trotter, sauce gribiche, apple and watercress       

Braised and fried Overberg lamb kromeski, roasted garlic sauce, caramelised shallot and honeyed parsnips  
Whole wood fired, fennel stuffed Panga bream, caponata and watercress               

Salad of grilled Adam’s fig, buffalo milk mozzarella, watercress and port

Butter roasted oat crusted trout, roasted porcini veloute, fried marjoram and spinach      

Sides
 
Hand cut chips





R15 

Salad of summer leaves and sherry vinegar dressing 
R15

Desserts              
Valrhona chocolate and praline hot pot, roasted strawberries, white chocolate ice cream 
Chilled Mellifera macerated raspberries with baked caramel custard 

Poached Adams fig, honey and poppy seed ice cream, poppy seed tuille 

A trip to the cheese room

R250 TWO COURSES R275 THREE COURSES

10% service charge will be added to tables of 8 and more. Please note R5 will be added to your bill as a small, yet much needed donation to Street Smart South Africa. Thank you in advance for your compassion and support. Jordan restaurant is a smoke free zone as long as the chef does not burn anything; please feel free to enjoy a smoke on the lawn.
