Rouge D’Afrik
Saturday Night Dining Experience
Parisian Indulgence Meets the Soul of Africa

A TABLE

Le Grand Plateau de Rouge
Artisan Bread & Fromage Boards for the Tables

An elegant celebration of French-style grazing reimagined through an Afro-luxury
lens.

Rustic artisan charcoal brioche, mini roosterkoek and olive twisted bread sticks

served with locally crafted South African cheeses honour the warmth of shared

dining, a nod to both Parisian supper clubs and the communal spirit of African
hospitality.

Enjoy with smoked butter with wild herbs, whipped ricotta with honey, and burnt

onion butter, sweetened with strawberry & black pepper preserve and kumqguat
preserve.

ENTREE

Rouge Jardin Tartare
Heirloom Tomato Tartare

Inspired by the romance and colour of the Rouge gardens, this vibrant plated starter
celebrates the beauty of simplicity through elevated presentation and layered flavour.

Finely diced heirloom tomatoes layered with whipped feta, basil oil, crispy shallots

and red sorrel capture the elegance of French dining while embracing the freshness
and vibrancy of African summer produce.

PLAT PRINCIPAL

Le Karoo Rouge
Rosemary Crusted Karoo Rack of Lamb

A dramatic interpretation of classic French lamb service infused with unmistakably
South African flavour.

Rosemary crusted Karoo lamb rack served with red pepper coulis, chakalaka
ratatouille, potato fondant and rosemary jus creates a richly theatrical plate layered
with bold colour, spice and refined technique.

OR

L’Océan d’Afrique
Poached Line Fish



Elegant and delicate, this dish draws inspiration from the coastal flavours of Southern
Africa while retaining the finesse of French seafood cuisine.

Butter-poached line fish served with a crispy samp croguette, braised baby leeks,
honey glazed baby stem carrots, smoked corn purée and herb oil transforms beloved
African staples into refined contemporary dining.

VEGETARIEN
Le Jardin Sauvage
Wild Mushroom Pithivier

A luxurious vegetarian interpretation of rustic French pastry craft.

Wild mushroom pithivier served with Jerusalem artichoke purée, mushroom jus and
tarragon oil delivers earthy depth, comfort and refined Parisian bistro elegance
layered with organic African earthiness.

Other dietaries have been catered for. Please ask your waitron.

DESSERT EXPERIENCE

La Nuit Rouge
Oversized Dessert Tower

The evening concludes in true cabaret spectacle with an extravagant dessert
experience inspired by the glamour, decadence and playful indulgence of Rouge
nightlife.

Rich French patisserie techniques are fused with nostalgic African flavours and
textures, creating a theatrical finale designed for sharing, celebration and late-night
indulgence.

Featuring choux puffs with milk tart creme patissiére dipped in red chocolate, fresh
strawberries dipped in dark chocolate, rooibos and honey madeleines, assorted
animal-print flavoured truffles and coconut mandazi doughnuts.

CAFE & CONVERSATION

Freshly brewed coffees and teas served as the evening settles into its final act, a
moment to linger, reflect and celebrate beneath the glow of
Rouge D’Afrik

CURATED WINE SELECTION

A celebration of French-inspired South African winemaking, thoughtfully selected to
complement the romance, richness and theatrical elegance of the evening. Rooted in
Franschhoek’s French heritage and South Africa’s world-renowned terroir, each wine

has been chosen to pair beautifully with the flavours, textures and atmosphere of
Rouge D'Afrik.

WHITE WINE
La Motte Chardonnay



Elegant and refined, La Motte Chardonnay embodies the sophistication of classic
French-style winemaking while celebrating the beauty of South African terroir.
Delicate citrus notes, subtle oak and a creamy texture create a beautifully balanced
wine that pairs effortlessly with the freshness of the heirloom tomato tartare and the
delicate flavours of the butter-poached line fish.

RED WINE
Chamonix Cabernet Sauvignon
Rich, bold and layered with depth, Chamonix Cabernet Sauvignon reflects the
dramatic intensity and velvety luxury of the Rouge D'Afrik experience. Dark fruit,
elegant tannins and refined structure complement the richness of the rosemary
crusted Karoo lamb while enhancing the warmth and spice of the chakalaka
ratatouille and rosemary jus.

PINOT NOIR
Haute Cabriere Pinot Noir
Silky, expressive and unmistakably elegant, Haute Cabriére Pinot Noir brings
softness and romance to the table. Inspired by French tradition yet shaped by South
African character, its delicate red berry notes and earthy undertones create a
graceful accompaniment to the evening’s refined Afro-luxury dining experience.

A selection of other beverages are available. Please ask your waitron.



