
EDGE

CAPE TOWN


2ND - 6TH JUNE

Torched Mackerel, Jollof “Consommé’, Tomato Fondue


-


Smoked Suya Spiced Carrot, Iru Yoghurt, Peanut-Chilli Xo, Guanciale


-


Grilled Asparagus, Mussels, Beer Broth, Ginger


-


Grilled Wild Greens, Okra, Garden Ferments, Beef Jus Gras


-


Goat Chops, Butternut Masala, Watercress


-


Pumpkin Fudge, Xigugu Cremeux, Baleni Salt

We source our produce from ethically-minded suppliers 

who farm, fish and rear with the seasons. Because of this, 


individual ingredients are subject to change.

@CAROUSEL_LDN


