
Wine pairing dinner with

K A N O N KO P
FRIDAY 14 APRIL 2023 | LE BAR PLAGE 

APERITIF
Kanonkop Kadette Rosé 2022

Marlin and citrus verrine
Focaccia Provencal style

Pineapple and shrimp with espelette chilli

STARTER
Kanonkop Pinotage 2013

Poached foie gras terrine in Pinotage wine
Pickles and mushroom chutney

FISH
Kanonkop Paul Sauer 2019
Grilled “babonne” grouper

Pumpkin purée, tangy meat juice with cranberries

MEAT
Kanonkop Cabernet Sauvignon 2009

Black Angus beef cap,
Soft purée with salted butter, Bercy style sauce

DESSERT
Bougainville rum

Guanaja chocolate sphere flambé,
Red fruit, hazelnut crumble and chocolate ice cream

PRICE RS 6,500 per person VAT incl. 


