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Walking in the Spirit of Creation

PLANT-BASED WINE & FOOD PAIRING 1595
WINE & FOOD PAIRING INCLUDING THE ART OF CREATION 1705

Creation is situated in the heart of the Cape Floral
Kingdom, in one of the most biodiverse wine

regions in the world. It is our passion to preserve
our precious natural environment for generations

to come through sound practices that not only
maintain but also renew. This commitment to

sustainability is symbiotic, also encompassing the
Creation team, our community, and our clients.

Your well-being is at the heart of everything we do. Please share any 
dietary requirements or allergies with your host so we can tailor your 
experience with care.

As part of our commitment to mindful enjoyment, we ensure every 
guest stays beautifully hydrated throughout their visit, water glasses 
replenished alongside your wine at a cost of R30 per person, because 
true hospitality nourishes as much as it delights.

If your party does not have a designated driver, your host is happy to 
assist with safe transport arrangements.

For a reliable local driver, contact: +27 (0)64 799 7924

Welcome:
Creation Sauvignon Blanc – Minerality Rules!
Green Sattvic Root Velouté  

Chapter 1:
Creation Sauvignon Blanc Semillon – Ocean’s Gift
Potato Rösti, Greens, Kimchi, Labneh, Lime 

Chapter 2:
Creation Roussanne Grenache Blanc Viognier – Rain in a Herb 
Garden
Agadashi Tofu  

Chapter 3:
Creation Ridge Chardonnay – Absolutely Brilliant Chardonnay
Artichoke, Avocado, Roasted Fennel, Yuzu  

Welcome:
Creation Sauvignon Blanc – Minerality Rules!
Green Sattvic Root Velouté  

Chapter 1:
Creation Sauvignon Blanc Semillon – Ocean’s Gift
Potato Rösti, Greens, Kimchi, Labneh, Lime

Chapter 2:
Creation Roussanne Grenache Blanc Viognier – Rain in a Herb 
Garden
Agadashi Tofu  

Chapter 3:
Creation Ridge Chardonnay – Absolutely Brilliant Chardonnay
B’Bos Trout, Avocado, Fennel, Trout Caviar  

Chapter 4:
Creation Ridge Pinot Noir – Red Velvet
Black Bean Tempeh, Polenta, Winter Greens, Mushroom, Sage, Dune 
Spinach, Broccoli   

Chapter 5:
Creation Syrah Grenache – Oh So Umami...
Potato, Jerusalem Artichoke Consommé 

Chapter 6:
Creation Cape White – Jasmine Neroli Elixir
Chocolate Cake, Clemengold® Gelato 
or
Creation Elation – Pure Joy
Fauxmage, Dairy-free Hard Cheese, Olives  

Chapter 4:
Creation Ridge Pinot Noir – Red Velvet
Springbok Shank, Polenta, Winter Greens, Mushroom, Sage, Dune 
Spinach, Broccoli

Chapter 5:
Creation Syrah Grenache – Oh So Umami...
Potato, Jerusalem Artichoke Consommé 

Chapter 6:
Creation Cape White – Jasmine Neroli Elixir
Dark Chocolate Fondant, Clemengold® Gelato  
or
Creation Fine Cape Vintage – Sweet Temptation
Date Cake, Pear, Ginger Gelato, Honeybush, Toffee  
or
Creation Elation – Pure Joy
Belnori Sheep's Gouda, Pecorino, Phantom Ash, Olives  

E: info@creationwines.com
T: +27 (0)28-212-1107
Hemel-en-Aarde Road, R320, Hermanus
www.creationwines.com

@creationwines

No 7 in the World



We thank our local suppliers: Go Slow, Tesselaarsdal 

Water, Greenways, Unified Biotics, Valley Farmstall, 

Potters Gallery, Van Blommestein Butchery, Hermanus 

Factory Shop, Le Marchand, Wild Peacock, B’Bos Trout,  

Christine Stevens Harvest, Pearly Shells, Stonehouse 

Cheese, Fauxmage, Anton Smit Visit Them

À LA CARTE MENU

Bread and Butter with Pinot Salt 

STARTERS

Creation Sauvignon Blanc – Minerality Rules!
Green Sattvic Root Velouté 

Creation Sauvignon Blanc Semillon – Ocean’s Gift
Potato Rösti, Greens, Kimchi, Labneh, Lime 

Creation Roussanne Grenache Blanc Viognier – Rain in a Herb
Garden
Agadashi Tofu  
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49
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72
135

135

72
135

BREAKFAST  09h30 - 11h00

Creation Sauvignon Blanc – Minerality Rules!
Overnight Oats, Poppy Seeds, Apple, Elderflower  

Creation Chardonnay – Chic Chardonnay 
Avocado Garden, Gluten-Free Waffle or Cape Seed Toast   / 

Poached Egg, Spinach, Goat’s Milk Cheese, Cape Seed Loaf  

Creation Cool-Climate Chenin Blanc – Sunshine at the Atlantic
Omelette, Bacon or Avocado, Goat’s Milk Cheese, Tomato, 
Olive Ciabatta

YOUNG ADULTS MENU

Build a Waffle, Sweet/Savoury  

Chicken Strips and Rustic Potato Wedges

Beef Fillet and Rustic Potato Wedges

Toasted Cheese and Tomato  (Gluten Free)  
–  add topping (Avo, Charcuterie)

Rustic Potato Wedges  

Fruit and Yoghurt Cup  

115

155

145

105
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85

115

105
253
175
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105
155

49
205

Creation Ridge Chardonnay – Absolutely Brilliant Chardonnay
Creation Art of Chardonnay – The Queen of Whites
Artichoke, Avocado, Roasted Fennel, Yuzu

B’Bos Trout, Avocado, Fennel, Trout Caviar 

Creation Ridge Chardonnay – Absolutely Brilliant Chardonnay
Devilled Eggs, Trout, Capers, Caviar, Fennel, Avo, Chives  

MAINS

Creation Viognier – Vivaldi in a Glass
Vegetable Curry, Cashews, Sambals, Flat Bread  

67
135

67
135

103
115

275
155

45

DESSERTS

Creation Cape White – Jasmine Neroli Elixir
Dark Chocolate Fondant or Cake, Clemengold® Gelato   / 

Creation Fine Cape Vintage – Sweet Temptation
Date Cake, Pear, Ginger Gelato, Honeybush, Toffee 

Creation Elation – Pure Joy
Sheep's Gouda, Phantom Ash, Olives, Cape Seed Bread  

Wine and Friandise Pairing
Seasonal Friandise Plate
Bratzeli Cone with Orange Gelato, Lemon Meringue, Amaretti 
Biscuit, Port Praline, Brownie 

Selection of Gelato/Sorbet

105
275

120
253
275

325

375

645/330

Creation Ridge Chardonnay – Absolutely Brilliant Chardonnay
Chicken Supreme, Broccoli, Vegetable, Jus

Creation Ridge Pinot Noir – Red Velvet
Creation Art of Pinot Noir – Prince Charming
Black Bean Tempeh, Polenta, Winter Greens, Mushroom, Sage,
Dune Spinach, Broccoli  

Springbok Shank, Polenta, Winter Greens, Mushroom, Sage, 
Dune Spinach, Broccoli

Beef Fillet, Beans, Leek, Potato

Harvest Platter Full/Half   

NON-ALCOHOLIC PAIRING  165 /235

Weekend in Shanghai Tea ° Silvermoon Tea ° Orange Blossom 
Oolong Tea ° White Sky Tea ° Bain de Roses Tea ° Jade of Africal Tea ° 
Polo Club Tea ° Grand Wedding Tea ° French Earl Grey

BEVERAGES

Water Hospitality 30 ° Kombucha 40 ° Tizer 40 ° Barker & Quin 
Ginger Ale 40 ° Sparkling Rooibos 40 ° Coke 35 ° Coke Zero 35 ° 
Espresso 37 ° Coffee 40 ° Cappuccino 44 ° Tea 38

Creation Playlist
By DJ Tess

Agri-CULTURE
Video

Creation RecipesThe Story of 
Creation


