
 

 
 

Holden Manz Wine Dinner 
R1100pp - inclusive of food, wine & gratuity 

11/02/2026 at 18h30 
 

Reserve A Table 
 

Aperitif 

Hiro Rosé 

Beetroot Carpaccio, Berries, Aïoli 
 

1st Course 

Semillon Reserve 

Roasted Cauliflower & Leek Potage, Herb Oil, Truffle Crème Fraîche, Onion Dust 

2nd Course 

Chardonnay | Dual-Vintage Experience 

Norwegian Salmon, Pea & Bacon Cassoulet, Saffron Sabayon, Caper Berry 
 

3rd Course 

Big G | Dual-Vintage Experience 

Lamb Tart, Ratatouille, Olives, Herbs 
 

Interlude de Luxe 

Elysium 

 

4th Course 

Merlot Reserve 

Comté 15m, French Toast, Poached Pear, Hazelnuts, 20yo Balsamic of Modena 
 

Mignardise 
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