
!

4 Course - R850 (Add Wine Pairing R400) | 6 Course - R1150 (Add Wine Pairing R600)

Fat Root

Fermenting The ‘Seed’

Stem Growth

Rabbit In My Garden

Fed With The Harvest

The “Fruit”

Petit Fours

Not-so-classic Hertzoggie, Apricot,

Burnt Coconut Ice

Waterford Heatherleigh

Karoo Lamb 2 Ways, Waterblommetjie Bredie, 

Tamarind Jus

Ridgeback Journey 2021

Tea Time

Buchu & Spearmint

Lowerland Witgat Viognier 2024

Groote Post Seasalter 2025

Eagles’ Nest Sauvignon Blanc 2023

Rabbit Roulade, Consommé, Carrot & Ginger

Lourensford Trout, Asparagus,

Cured Egg Yolk Custard

Helderberg Beetroot, Allendale Red Ram, Biltong

Roosterkoek, Mebos, Homemade Butter,

Healey’s Mature Cheddar & Bokkom

Welcome The Seed

Sunflower Seed Praline, Date & Chilli

Pumpkinseed, Boerenkaas, Guanciale
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Our commitment to sustainability is enriched by the expertise of our local 

partners — Helderberg Organic Garden, Lyndoch Organic Garden, Gideon 

Milling, Wild Kalahari and Lourensford Trout Farm, whose mindful 

practices lend depth and integrity to each plate.

Our Story

Welcome to Bloom, our signature restaurant, where refined dining 

comes alive in a space that delights all the senses. Designed for 

both the aesthetes and epicureans, Bloom combines sophistication 

with genuine warmth, offering an experience that is elegant yet 

unpretentious.

With Executive Chef Sebastian Smith and his team at the helm, our 

menu is seasonally inspired and rooted in a local philosophy that 

celebrates the exceptional quality of South African produce. Each dish 

tells a story of our diverse culinary heritage, inviting you to explore 

flavours from across the country without leaving our beautiful hotel.

Sustainability is at the heart of what we do. We source ingredients 

responsibly, prioritising small-scale farmers and artisans to ensure 

authenticity and depth in every dish. As the seasons change, so 

does our menu, reflecting the rhythms of the land and offering a 

dining experience that evolves with nature. 

At Bloom, South African cuisine truly blossoms: vibrant, layered and 

expressive. With heartfelt hospitality and a thoughtfully curated wine 

list, every visit is an immersive journey — a celebration of flavour, 

creativity and culture that lingers long after your meal.


