
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

26 Swellengrebel Street 

Swellendam 

Western Cape 

+2728 514 3430 

fieldandfork@telkomsa.net 

         

 



February 2021 

Field & Fork derives its name from the culinary vision of bringing                        

locally sourced quality produce from the field to your table. Chefs Francois                

and Sophia serves these ingredients with a great passion for food and a dash   

of French flair. 

Field & Fork is located in Swellendam’s heritage area and forms part of the 

Drostdy Museum. Steeped in history and oozing character, this restaurant 

brings you modern style fare with panache. Our wines, as our food, are only 

sourced locally from award winning wine cellars. 

Welcome to the Field&Fork! 

1 course R190  -  2 course R250  -  3 course R300 

 

Starters  
 

Smoked salmon and cream cheese roulade with pickled cucumber and   

a Dijon, peanut oil and dill emulsion 

 

Brandied prunes, Chevin goats cheese and green apple salad with   

toasted walnuts and a brandy and walnut dressing  

 

Parma ham with black figs, gorgonzola cheese and a honey and sherry 

vinegar dressing 

 

Butternut squash soup with bacon, toasted almonds, crème fraiche         

and paprika 

 

Field & Fork derives its name from the culinary vision of bringing                        

locally sourced quality produce from the field to your table. Chefs Francois                

 

 

 

 

 

 

Main courses  
 

Fillet of Beef with green asparagus, cauliflower purée, wild mushrooms  

and a pearl onion and cabernet jus 

 

Tyska marinated free range pork loin with caramelised butternut, buttered 

baby spinach and wholegrain mustard cream 

 

Seared breast of free range duck with plums, sautéed pak choi and a            

cauliflower and potato purée  

 

Pan fried Rainbow Trout and warm salad Niçoise with pancetta lardons  

and a coriander and lime mayonnaise emulsion 

 

Desserts                                   
 
 

Double cream vanilla ice cream with toffee sauce and                                   

toasted almonds  

           

Berry cheesecake                          

Amarula Crème Brulee with Madagascan vanilla bean  

Lemon tart with summer berries and crème fraiche   

All our food is freshly prepared and might take a                                                       

little longer than normal  during busier times. 

 

Please note that a discretionary service charge                                                           

of 10% will be added to your final bill 

________________________________________________________________________ 

 


