
	

Sample	Menu	
 
 

Savory	sweet			
	

The	Olive	Tree	
	

Farmyard	terrine,	egg	mimosa		
	

Cheese	and	tomato	sandwich	
	

Starters	
	

Raw	yellowfin	Tuna,	barbeque	celeriac,	spinach	puree,	olive	
	

Chilled	Spanspek	sop,	watermelon,	ginger,	garlic,	beetroot,	pancetta	
	

Main	Courses	
	

Chalmar	sirloin,	cauliflower,	hot	smoked	short	rib	croquette	,	kale	
	

Roast	Silver	fish,	heirloom	carrots,	almonds,	salsa	verde,	carrot	and	coconut	
emulsion	

	
Slow	cooked	Lamb	rib	and	kidney,	butternut,	green	coriander	seeds	

	
All	main	courses	are	served	with	a	side	service	of	Maize	chips	&	chipotle			

	
Desserts	

Pavlova,	strawberries,	coral	cake,	cherries,	peanut	crumble	
	

Banana	cream	pie,	vanilla	ice	cream,	yoghurt,	lime	
	

Klein	Rivier	Gruberg,	Crottin,	green	fig,	vanilla	pears,	crossini	
	
	

3	Courses	(1	Starter,	1	Main	course,	1	Dessert)	~	R465	
6	Course	tasting	menu	(Chef`s	choice,	only	available	to	the	whole	table)	~	R690	

We	are	a	non-smoking	restaurant,	including	E-Cigarettes.	Please	be	considerate	to	fellow	diners	when	
using	your	mobile	phone.	

Tel:	021	880	2721,	Email:	info@dineatoverture.co.za,	Web:	www.dineatoverture.co.za.	We	regret	no	
split	bills	

We	will	always	try	to	accommodate	your	food	allergies,	but	our	menu	is	small,	seasonal,	fresh	&	
subject	to	change,	we	will	not	be	able	to	accommodate	all	requests.	We	regret,	onion,	garlic	and	salt	

forms	the	base	of	our	food	preparations.	
All	our	menus	and	prices	are	subject	to	change.	
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