
WINE EXPERIENCES
NON ALCOHOLIC NOUGAT PAIRING - R225 PP
Appletizer/ Grapetizer paired with 4 Nougats

CAPE HERITAGE EXPERIENCE - R420 PP 
MCC Brut on arrival

TGP White - smoked snoek golgappa
TGP Red - Cape Malay lentil bobotie golgappa

Amphora -  Milktart golgappa
A side of biltong

GOURMET OYSTER EXPERIENCE - R375 PP 
Fynbos red onion mignonette, olive oil, black

pepper - MCC Nectar Rosé 
 Atchar, Malay onion, chilli oil, coriander -

MCC Rosé
Smoked snoek, compressed apple, caviar,

microgreens, green oil - MCC Brut

WINE & OLIVE EXPERIENCE - R350 PP 
Olives - GP Sauvignon Blanc
Olive oil - GP Chardonnay

Olive Tapenade - GP Shiraz

BILTONG & DROËWORS - R230 PP
Beef droewors - Angels Tears Pinotage
Beef biltong - GP Cabernet Sauvignon

Kudu biltong - GP Shiraz

WINE TASTINGS

FRESH OYSTERS
THREE OYSTERS - R150

SIX OYSTERS - R280
OYSTERS & MCC - R580

6 oysters with a bottle of MCC

HERITAGE BRAAI PLATTER - R530
Marinated beef short rib | boerewors pinwheel | pork ribs | prego chicken

drumsticks | roosterkoek | sweetcorn ribs | chakalaka

CHEESE & OLIVE PLATTER - R380
Local cheese | preserves | olives | olive oil & balsamic | onion marmalade | grapes

served with crackers & ciabatta bread 
ADD: Charcuterie, droëwors & biltong @ R150

TWO 2 TANGO PLATTERS
(sharing per 2 guests)

Brut Rosé
Brut 
Nectar Rosé

R 115/ R 350
R 115/ R 350
R 115/ R 350

MCC Bubbly

Sauvignon Blanc
Moscato Chenin Blanc
Rosé Dry

Angel Tears
R 65/ R 195
R 65/ R 195
R 65/ R 195

Sauvignon Blanc 
Chenin Blanc
Chardonnay

Grande Provence White Wine
R 85/ R 240
R 90/ R 270

R 105/ R 350

TGP White
Amphora

Flagship wine
R 180/ R 690
R 210/ R 900

MCC & WHITE WINE
BY THE GLASS/ BOTTLE

Cabernet Sauvignon
Shiraz
Merlot

Grande Provence Red Wine
R 110/ R 370
R 105/ R 350
R 105/ R 350

RED WINE
BY THE GLASS/ BOTTLE

Fruity Red
Pinotage

Angel Tears
R 65/ R 195
R 65/ R 195

TGP Red
Flagship wine

R 210/ R 850

Experiences @ The Wine Lounge at Grande Provence

ANGELS TEARS TASTING - R250 PP 
 AT Sauvignon Blanc, AT Muscato, 

AT Rosé, AT Pinotage, AT Cabernet/
Merlot

ADD NOUGAT PAIRING @ R110
(4x nougats) 

GRANDE PROVENCE PREMIUM FULL
FLIGHT TASTING - R350 PP 

GP Sauvignon Blanc, GP Chenin Blanc, 
GP Chardonnay, GP Cabernet Sauvignon, 

GP Shiraz, GP Merlot 

GRANDE PROVENCE PREMIUM RED
TASTING - R175 PP

GP Cabernet Sauvignon, GP Shiraz, 
GP Merlot 

GRANDE PROVENCE PREMIUM WHITE
TASTING - R175 PP

GP Sauvignon Blanc, GP Chenin Blanc, 
GP Chardonnay

ADD UMAMI PAIRING @ R80 
Smoked cheddar, lavash, balsamic, salted

caramel popcorn

SPARKLING WINE TASTING - R175 PP
Brut Rosé, Brut, Nectar Rosé

Grande Provence is a cashless estate and therefore accepts card and contactless payments only. Please note that we are not pet-friendly. 
All prices exclude gratuity. Our dishes may vary in line with seasonal availability.
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