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Logocleng fat Sush

THE FIRST HARVEST OF SPRING, CELEBRATED AS THE “HEAVEN
OF TEA” IN INDIA. LIGHT, FRESH AND DELICATELY FLORAL WITH
MUSCATEL BRIGHTNESS, IT LEAVES A CRISP, LINGERING
SENSATION ON THE PALATE, GRACEFUL ALONGSIDE

SEAFOOD AND LIGHTER DISHES.

A BLACK TEA INFUSED WITH CINNAMON, CARDAMOM, GINGER,
ORANGE PEEL AND A TOUCH OF VANILLA. INSPIRED BY THE
ANCIENT SPICE ROUTES, IT OFFERS WARM, AROMATIC DEPTH
THAT COMPLEMENTS RICHLY SPICED DISHES

AND INDULGENT DESSERTS.

G R E E N T E A S

Fonchs Sakigiya

FROM THE SLOPES OF MOUNT FUJI, THIS TRADITIONAL JAPANESE
GREEN TEA IS STEAMED TO PRESERVE ITS VIVID COLOUR AND
FRESH VEGETAL CHARACTER. CLEAN AND REFINED, IT IS THE
CHOICE FOR LOVERS OF PURE GREEN TEA.

Fowor & Gosen

SENCHA ENLIVENED WITH ROSE PETALS, PASSIONFRUIT AND
BLOSSOMS. FRAGRANT AND GENTLY SWEET WITH A TOUCH OF
TARTNESS, IT CAPTURES THE YOUTHFUL ENERGY OF LOVE,
VIBRANT AND FULL OF VITALITY.
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PEACH JASMINE OOLONG A DELICATE BALANCE OF JASMINE
BLOSSOMS AND SOFT PEACH NOTES WOVEN INTO OOLONG
TEA. FLORAL AND FRUITY WITH A LINGERING ELEGANCE,

IT HARMONISES EFFORTLESSLY WITH HAZENDAL'’S FRUIT
ACCENTED DISHES AND REFINED DESSERTS.

NON-CAFFEINATETD
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Cedorbory e Nooitos

GROWN ON THE HIGH ALTITUDES OF THE CEDERBERG
MOUNTAINS, THIS ULTRA-HIGH-GRADE PURE HIGHLAND
ROOIBOS OR THE ‘RED GOLD OF SOUTH AFRICA’ COMES
TO LIFE. HINTS OF HONEY ANDORANGE CAN BE
UNCOVERED WITHIN THE WHOLESOME SWEETNESS.
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Apican Side Honeylisi

A SOUTH AFRICAN TREASURE LAYERED WITH MARULA, CARAMEL,
APPLE AND SAFFLOWER. NATURALLY CAFFEINE FREE, IT IS RICH,
SMOOTH AND SUBTLY FRUITY, AN INVITING TASTE OF AFRICA
THAT PAIRS GENTLY WITH HAZENDAL'S AMARULA DESSERT.

FRUI T | NFUSI ON

BLUEBERRIES, RASPBERRIES, STRAWBERRIES, BLACKBERRIES,
APPLE AND HIBISCUS. BURSTING WITH BERRY BRIGHTNESS,
THIS INFUSION IS CAFFEINE FREE AND DEEPLY REFRESHING,
DELIGHTFUL ON ITS OWN OR ALONGSIDE

FRUIT BASED DISHES.

HERBAL | NFUSION

A LIVELY BLEND OF MINT, FENNEL, LEMONGRASS,
ELDERBERRIES AND BLOSSOMS. CRISP AND COOLING
WITH A TOUCH OF FRUITINESS, IT REFRESHES

THE PALATE AND UPLIFTS THE SENSES.

il Fondoun

PEPPERMINT, SPEARMINT, CHAMOMILE, LAVENDER,
LEMONGRASS AND ROSE PETALS COME TOGETHER

IN ASOOTHING FLORAL BLEND. GENTLE AND
AROMATIC, IT IS A CHARMING INFUSION FOR THE LATE
AFTERNOON, EVOKING THE CALM OF SUNSET.



BEETROOT, GOAT’'S CHEESE AND FIG MACARON

COMPRESSED WATERMELON CAPRESE SKEWER

FRESHLY BAKED VANILLA SCONES
HOMEMADE STRAWBERRY JAM
CITRUS BUTTER, WHIPPED CREAM, BOERENKAAS

EARL GREY MADELEINES

ROASTED KAROO LAMB AND MINT JELLY BRIOCHE

HAZENDAL MCC GLAZED PORK BELLY AND
AUBERGINE CHUTNEY EN CROUTE

AVO, HALLOUMI AND ROASTED CAPSICUM
SEEDED LOAF
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SMOKED SNOEK AND APRICOT BLINI
SWEET POTATO GRATIN, GARDEN HERB LABNEH

AMERICAN-STYLE FRIED CHICKEN AND WAFFLE
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STRAWBERRIES AND CREAM PAVLOVA
MINI BLACKBERRY GATEAUX
CHERRY & ALMOND FRANGIPANE TART

CHOCOLATE CRINKLE COOKIE,
PINOTAGE GANACHE

LG free pretiar



