
 
 

 
 
 

   

 
Summer menu 
to start … 
Pan fried prawns          55 
on a sweet corn fritter dressed with an Argentinean chimichurri sauce        

-recommended wine BCS Sauvignon Blanc 09 
Chicken liver & van der hum pâté        55 
with black pepper biscotti & moskonfyt   

-recommended wine BCS Barouche 05 
Beef carpaccio             
coated with roasted pistachio nuts, grilled sweet pepper & zucchini salad      45 

-recommended wine BCS Merlot 06 
Fresh mussels in a saffron cream          50 

- recommended wine Landau White 08 
salads for in between… 
                    Starter /Main 
Barbeque chicken salad               50/90 
served with slow roasted tomatoes, parmesan & a poached egg 

- recommended wine Sauvignon Blanc 09 
Caprese salad           53/105  
roast plum tomatoes, buffalo mozzarella cheese & rocket pesto      
     - recommended wine Landau Rosé 08 
Followed by… 
Tagliatelle            75  
tossed with smoked chicken, basil pesto & parmesan shavings (also available as a vegetarian option)  

- recommended wine BVS Shiraz 06 
Pan fried line fish          110 
with hollandaise, pomme dauphine & roasted baby vegetables 

- recommended wine White Zinfandel 08 
Rib-eye steak dusted with cajun spice        115 
with buttered mash potato, baby vegetables & rum jus 

- recommended wine BVS Cabriolet 05 
Pork belly montuno           115 
poached in orange & chilli flavours on a sweet potato rösti 

- recommended wine BVS Cabernet Sauvignon 05 
Cape malay chicken curry & bobotie        105 
served with vegetables & basmati rice 

- recommended wine BVS Zinfandel 06 
Ploughman’s platter          125 
variety of cold cuts & cheeses with olives, pickled onions, biltong & droëwors  
     - recommended Paulaner Weiss Bier 
To round it off… 
Granadilla mousse 
with dulche de leche ice cream         45 

-recommended wine Landau Semi Sweet 07 
Trio of home made ice cream         45  
served with fresh fruit & fruit coulis in a brandy snap basket     

- recommended wine Landau Semi Sweet 07 
Pineapple carpaccio          45  
served with mango, pink pepper ice cream & coconut ice     

- recommended wine BVS Noble Late Harvest Zinfandel 08 
White chocolate crème brûlée         50 
served with a dark chocolate brownie & van der hum ice cream 

- recommended wine BVS Noble Late Harvest Malbec 08 
 
Freshly baked cake of the day         30 
 
Farm cheese platter          79  
accompanied by poached red wine pear, nuts & sesame crisps 
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