
 

STARTERS 

 

Chilled cream of garlic soup with toasted almonds and apple. - 76 

 

Smoked snoek pate with buckwheat blinis, crispy beetroot wafers and mango atcher. - 88 

 

Sweet potato fritters with, charred corn, sub- tropical fruit, coconut, lime and crispy ginger salad. 

Dressed with a sun dried plum sauce - 75 

 

Roasted marrow bones with parsley and garlic. Served with goats cheese toast. - 72 

 

Smoked duck breast with a summer salad dressed with a whole, spiked berry vinaigrette. - 120 

 

Steamed asparagus with poached quail eggs and béarnaise sauce. - 84 

 

The barn terrine with walnuts and red onion marmalade.  - 78 

 

Saldanha bay mussels with white wine parsley cream and garlic. - 80 

 

Lightly smoked Ostrich carpaccio with a spiced peach and sour fig vinaigrette. - 98 

 

Burnt whiskey butter Atlantic scallops. - 96 

 



MAIN COURSES 

 

Roast loin of kingklip with a lemon and hazelnut crust – Served with citrus infused pan juices, 

spinach and roasted tomatoes. - 168 

 

Roast rack of lamb with a charred scrub – herb and whole grain mustard crust. Served with young 

beetroot, broken butter beans, caramelised pear wedges and a red wine sauce. - 187 

 

East African prawn curry with fresh coconut, coriander, lime and cashew nuts. - 215  

 

Steamed fish with saffron, fennel, tomato and coriander, topped with crispy ginger. - 158 

 

Roast duck breast on soured braised red cabbage with sticky star aniseed greens. Served with 

juniper - infused cape berry sauce. - 177 

 

Quail sautéed in cream with wild mushrooms and truffles – served with spinach, asparagus and 

tomato. - 186   

 

Sol’s lamb curry with basmati rice, sambals and Mrs Balls peach chutney. - 166 

 

Butternut and Lentil bobotie with saffron - hued basmati rice and a banana sambal. – 135 

 

Seed - spice encrusted loin of Springbok with pumpkin and peppadew fritters – served with stewed 

figs and a Cape brandy sauce. - 212 

 

Char - grilled fillet steak (300g) with a green peppercorn sauce. Served with broccoli and homemade 

potato chips. - 195 

 

 



 

DESSERT 

 

Rose, pistachio, date, fig and apricot frozen nougat. - 76 

 

Honey bush and buchu sorbet. - 68 

 

Cinnamon and ginger milk tart “ panna cotta” with fresh berries. - 79   

 

Cape pear and almond tartlet. Served with a saffron and honeycomb ice cream. - 83 

 

Poached stone fruit with vanilla and whole east Indian spice. Served with homemade cardamom ice 

cream. - 72 

  

Seventy percent cocoa content, dark, Lindt chocolate mousse ganache cake. 

Served with homemade hazelnut ice cream. - 88  

 

 

 

 

 

 

 

 

 

 

 

 



Fine steeped loose leaf teas 

Rooibos - 23 

Buchu - 23 

Camomile - 23 

Green dragon - 23 

Earl Grey – 23 

English breakfast - 23 

Freshly Ground and pressed Coffee 

Cappuccino - 22 

Espresso - 18 

Americano - 18 

Macchiato -18 

Whiskeys 

Bains Cape mountain single grain - 35 

Clan Denny – Speyside blend - 42 

Caol Ila – 12 year old single malt - 42 

Bushmills black – sherry cask maturation - 38 

Brandies 

Buchu - 38 

Hennesey V.S - 55 

Sir George pot still – Napier - 36 

Van Rhyns 12 year reserve - 50 

KWV 10 year vintage - 38 

Klein Constantia spirit of Constance – 42 

Dalla Cia grappa - 35 


