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MOTHER’S DAY 2019
R450pp without drinks and service fee

STARTERS

Salt-baked parsnip, goat’s butter, pancetta, vanilla and porcini
or

Yellowfin tuna, last of summer’s heirloom tomatoes

MAINS

Wood fire-roasted cauliflower, cauliflower, curry, raisin and parsley
or
Sustainable linefish, pickled celeriac and mustard
or

Free-range beef sirloin, rainbow carrots and horseradish

DESSERTS

Coffee, baked coffee custard, chocolate crémeux and macadamia nuts
or

Chocolate fondant, raspberry sorbet

Pierneef a La Motte Restaurant
21 876 88 « . «27 (0)21 876 8855 « pierneef@la-motte.co.za « K45, Main Road « Franschhoek Valley

www. la-miotte.com



