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Tasting Thursday 19th January 2012 
Hay smoked beets with buffalo milk mozzarella                                         
Sutherland Viognier Roussanne 2009
Lightly Grilled yellowtail A la Nicoise                                                   
The Foundry Grenache Blanc 2011
Cauliflower espuma, crispy duck and slightly spicy dressing                                        

Jordan “The Real McCoy” Riesling 2010 
Butter roasted Cape Salmon, porcini and fried marjoram                                          

Jordan Barrel Fermented Chenin Blanc 2011
Aged Chalmar Sirloin, sauce perigord                 
Luddite Shiraz 2006
Valrhona chocolate and praline hot pot, white chocolate ice cream             
Jordan Mellifera 2011
R350 Food 
R250 Wine flight
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.
