
Die Damhuis Restaurant

Main Menu

Breakfast
Served between 09:00 and 11:30

Small Breakfast R33.00
1 Egg, fried tomato, rösti and 1 slice toast

Medium Breakfast R46.00
2 Eggs, bacon, fried tomato, rösti and 1 slice toast

Large Breakfast R63.00
2 Eggs, bacon, beef sausage and savoury mince, fried tomato, mushrooms, rösti and 2 slices of toast

Poached Eggs Hollandaise R64.00
Poached eggs set on toasted French bread topped with streaky bacon, Hollandaise sauce and balsamic-glazed
tomatoes with fried button mushrooms, prepared according to the classic Benedict style

Health Breakfast R45.00
Granola Muesli, freshly made fruit salad and your choice of either fruit-flavoured or Bulgarian yoghurt

Creamy Eggs R61.00
2 Boiled eggs, sliced and topped with creamy Hollandaise sauce served with bacon and savoury mince or beef
sausage. Toast on the side

Continental Breakfast R50.00
Freshly baked croissant and muffin, plain or fruit yoghurt, muesli, cold cuts and fruit salad

Cold Slimmers Breakfast R47.00
1 Hard-boiled egg, served on smoked salmon and salsa, served with Hollandaise sauce, fresh tomato, onion,
cucumber and toast

Mince on Toast R53.00
2 Slices of toast, topped with savoury mince and 2 eggs done as you like it

Basic Omelette
Basic Dutch omelette with or without apricot jam and cheese or choose your own extras from the following:
Price R42.00
Tomato, green pepper, onion, mushroom - per filling R8.00
Ham, bacon, mince - per filling R10.00

French Toast R46.00
French toast and bacon, served with honey or syrup and cheddar

Ever So Lightly R37.00
A thick slice of heavenly cake - ask your waitron for details

Scones R19.00
With fresh cream, cheese and jam

Toasted Sandwich served with Fries R45.00
Ham and Cheese Cheese and Tomato Chicken and Mayo

Starters

Oysters
Freshly shucked from our own Mini Ocean served with lemon and traditional accompaniments
Per Oyster R16.00



Portion of 6 R80.00
Portion of 12 R150.00

Asian Wrap R51.00
Your choice of beef or chicken strips, flavoured with soy and honey, rolled with garden greens and served in a tortilla
wrap

Mussels in White Wine R54.00
West Coast mussels steamed in white wine, garlic and celery, with or without cream, and served with slices of freshly
baked French loaf

Mini Meatballs R53.00
Tiny meatballs served in a spicy peri-peri sheba, served with pita bread

Damhuis Fish Cake R57.00
Homemade fish cake, done with a fresh selection of fish meat and potato, topped with a soft, poached egg
accompanied with a frisée of cos lettuce and baby corn, lightly tossed in olive oil and aged balsamic vinegar

Pickled Fish R68.00
A traditional Cape Malay recipe of fish, fried in batter and preserved in a curry sauce. Served cold, with slices of
freshly baked French loaf

Peri-Peri Chicken Livers R55.00
Pan-fried peri-peri chicken livers, served with slices of freshly baked French loaf

Damhuis Mussel Chowder R59.00
Traditionally prepared with a hint of saffron, served with batons of French loaf

Traditional Calamari R61.00
Choose from the following starter portions: Tubes and heads or Strips Tender tubes or strips of calamari dusted with
our chef's traditional blend of spices, pan or deep-fried and served with homemade tartar sauce and your choice of
fries, rice, baked potatoes or side salad

Damhuis Stuffed Calamari Tubes R65.00
Tender calamari tubes filled with crispy fried streaky bacon, Kalamata olives and Italian flat-leaf parsley, pan-seared
with South African spices and served with your choice of fries, rice, baked potatoes or side salad

Greek Calamari Platter R54.00
Pan-seared calamari strips, halloumi cheese, Kalamata and green olives, roasted sweet bell peppers

Seafood Platter R62.00
Flash fried crab sticks, prawn meat, steamed mussels and Marie Rose sauce

Moroccan Bread Platter R45.00
Pita bread, hummus, baba ganoush, marinated olives, Danish feta and Dukkah spice

Salads

Kitchen Salad R48.00
Cherry tomatoes, cucumber, sliced Spanish onion, mixed julienne peppers and sundried tomatoes, served on a bed of
baby greens

Greek Salad
Served in the traditional way with olives, tomatoes, cucumber, onion rings and creamy feta
Price R55.00
Half Portion R37.00

Chicken Salad
Tender chicken cubes, served on sweet cos lettuce, topped with boiled eggs and liberal shaving of parmesan
Price R64.00
Half Portion R41.00

Strawberry, Spinach and Feta Salad R55.00
English baby spinach, sliced sweet strawberries and cubed feta, tossed in a light vinaigrette and sprinkled with poppy
and toasted sesame seeds



Shrimp and Avocado Salad (Seasonal)
Lemon and garlic grilled prawn meat, set on a selection of fancy lettuce and garden greens topped with sliced
avocado and homemade dressing on the side
Price R65.00
Half Portion R41.00

Warm Calamari Noodle Salad R61.00
Sweet and succulent calamari strips pan-seared with a touch of sweet chilli served with Chinese noodles and sweet
bell peppers, scented with a hint of mint and lime. Served lukewarm, sprinkled with poppy seed

Peppered Beef Fillet Salad R63.00
Peppered matured beef fillet, grilled rare. Served on a bed of fancy lettuce, grilled Mediterranean vegetables,
seasoned with sesame seed oil and garden greens

Meat

Oxtail R115.00
Braised the traditional way, served with rice or mash and vegetables on the side

200g Beef Fillet R135.00
Basted with olive oil and freshly ground black pepper, served on a bed of rocket leaves and balsamic reduction, with
French fries and vegetables on the side

800g Sticky Marinated Pork Ribs R115.00
Smoked pork rack of ribs marinated in chef's secret recipe and grilled to tender and sticky perfection, served with
your choice of starch and vegetables

450g Sirloin on the Bone R120.00
Grilled with olive oil basting and our chef’s special mix of South African spices. Served with your choice of starch and
vegetables of the day.

Pork Belly R110.00
Deboned pork rib, marinated in a soy and honey sauce, slow-roasted to crispy perfection. Served with oven-fried
potato wedges and vegetables

Lamb Shank R128.00
Farm reared lamb shank, slow-roasted with fresh oranges, in a garlic and red wine sauce, served with root vegetables
and creamy mash

Eisbein R115.00
Chef’s secret recipe, served with sauerkraut, vegetables and creamy mash

Lamb Rib Roll R125.00
Deboned lamb rib rolled with rosemary and thyme, slow-roasted and served with root vegetables and creamed
potatoes

Bobotie R92.00
Lean ground beef simmered with the flavour of curry, ginger and cinnamon, baked and set as ‘bobotie’ in a sauce of
ripe fruit and raisins. Served with basmati rice and vegetables or salad

Curry Tripe (Afval) R99.00
Old traditional recipe of sheep offal, slowly cooked in a curry sauce and served with steamed rice

Big Damhuis Burger R77.00
The real thing, can you get better? Served with salad and chips

Pepper Steak Pot Pie R82.00
Tender cubes of prime beef flavoured with liberal black peppercorns served with salad and chips

Vegetarian

Moroccan Platter R75.00



Pita bread, hummus, baba ganoush, marinated olives, Danish feta and Dukkah spice

Pasta Prima Vera R75.00
Seasonal baby vegetables and cherry tomatoes pan-fried in olive oil, scented with garlic and tossed with linguine
pasta

Pasta Napolitana R80.00
Ripe tomatoes pan-fried in olive oil, slowly cooked with onion, garlic and green herbs, purée and tossed with linguine
pasta

Vegetable Curry R85.00
Tender vegetables in a rich Cape Malay curry sauce, served with basmati rice and sambals

Vegetarian Burger R65.00
Burger with pure vegetable patty with fried onion, pickles, cheese and a fried egg, served with a side salad or French
fries

Butternut and Almond Bobotie R80.00
Butternut and toasted almonds simmered with the flavour of curry, ginger and cinnamon, baked and set as 'bobotie'
in a sauce of ripe fruit and raisins. Served with basmati rice and vegetables or salad

Assortment of Salads... R55.00
- Greek Salad: Served in the traditional way with olives, tomatoes, cucumber, onion rings and creamy feta. -
Strawberry, Spinach and Feta Salad: English baby spinach, sliced sweet strawberries and cubed feta, tossed in a light
vinaigrette sprinkled with poppy and white toasted sesame seeds

Seafood

Saldanha Mussels Napolitana R100.00
Fresh Saldanha mussels simmered in a rich tomato, garlic and red wine sauce finished with a touch of cream and
served with slices of freshly baked French loaf

Saldanha Mussels in White Wine R100.00
Freshly Saldanha mussels steamed in a white wine infused with a hint of garlic and celery, with or without cream,
served with slices of freshly baked French loaf

Hake and Chips R84.00
An old favourite, deep fried in a vodka and beer batter. Served with golden French fries, tartar sauce and a side salad

Kingklip R125.00
Fillet of Kingklip dusted with our Chef’s special mix of South African spices, lightly pan-seared. Served with rice and
vegetables of the day.

Catch of the Day R112.00
Ask your waiter for the catch of the day. Marinated in a hint of garlic, lemon zest and dill, pan-seared in olive oil and
topped with a rich lemon butter sauce, served with rice and vegetables of the day

Herb-Crusted Norwegian Salmon R135.00
Imported Norwegian fillet of salmon, crusted with a selection of fresh garden herbs, pan-seared to your liking, served
with sautéed seasonal vegetables and steamed basmati rice

Damhuis Fisherman's Casserole R110.00
Assortment of fresh seafood, which includes linefish, prawn meat, mussels and seasonal vegetables simmered in
creamy garlic sauce and served with batons of French loaf

Prawns
Choose from the portions and selection below:
Pan-seared with your choice of peri-peri, lemon butter or garlic basting. Served with your choice of rice, French fries,
baked potato, creamed potato or Damhuis salad
Queen Tiger Prawns - 500g R150.00
King Tiger Prawns - 6 R130.00

Traditional Calamari R115.00
Choose from the following full portions: Tubes and heads or Strips Tender tubes or strips of calamari dusted with our



chef's traditional blend spices, pan or deep-fried and served with homemade tartar sauce and your choice of fries,
rice, creamy potatoes or side salad

Calamari Steaks R100.00
Grilled to sweet and tender perfection, spiced with our chef's special blend of South African spices and served with
rice and vegetables of the day

Damhuis Duo's
Served with your choice of ONE of the following: rice, fries, baked potato, creamed potato, Damhuis salad or seasonal
vegetables. With lemon butter, peri-peri or garlic sauce
Duo 1 - 150g beer battered hake and 150g Calamari tubes or strips, fried or grilled with tartar sauce R125.00
Duo 2 - 12 Saldanha mussels and 150g Calamari tubes or strips, fried or grilled with tartar sauce R125.00
Duo 3 - 6 Queen prawns and 150g Calamari tubes or strips, fried or grilled with tartar sauce R155.00

Poultry

Chicken a 'la King R96.00
Free range baby chicken simmered in an aromatic broth, deboned and served in a creamy mushroom, bell pepper
and white wine sauce. Served with your choice of starch and seasonal vegetables.

Chicken Schnitzel R86.00
Tender chicken breast rolled in a blend of bread crumbs, spices and cheddar. Fried in a dash of olive oil and served
with your choice of starch and side salad

Chicken Curry R95.00
Tender chicken in a rich Cape Malay curry sauce, served with basmati rice and sambals

Chicken Chasseur Pasta R93.00
Tender pieces of chicken breast, pan-fried with mushrooms, simmered in a Chasseur sauce reduced with red wine and
a touch of cream, served on a bed of linguine pasta

The Cock of all Chicken Pies R85.00
Moist homemade chicken pie, filled with slow-cooked chicken, served with golden French fries and mushroom sauce
on the side

Peri-Peri Chicken Livers R75.00
Pan fried peri-peri chicken livers, served with mash or rice and veggies

Chicken Salad R64.00
Tender chicken cubes, served on sweet fancy lettuce, topped with boiled eggs and a liberal shaving of parmesan

Desserts

Lemon Meringue R51.00
An old classic, with true sweetness contrasted with the high edge of fresh lemon deconstructed to enhance the
masterful textures

Chocolate Torte R57.00
Rich and heavenly chocolate torte, baked to tender and moist perfection, served with Van Der Hum ice cream

Orange Malva R52.00
Old traditional brown sticky pudding, infused with orange flavours. Served with cream or ice cream

Melktert R52.00
Traditional favourite among South Africans

Crème Brûlée R54.00
Homemade creamy custard baked to sweetness with a caramelised sugar topping

Ice Cream and Chocolate Sauce R48.00
Ice cream smothered in a rich creamy chocolate sauce

Damhuis Cheese Cake R50.00



Chef's secret recipe baked and topped with cream and chocolate dust

Double Chocolate Truffle R55.00
Two layers of melt in the mouth white and dark chocolate baked in a rich chocolate sponge crust to intoxicating
chocolateness

Cakes of the Day R37.00
Ask your waiter to show our selection of heavenly sweetness

Kiddies Menu

Hot Dog with Chips R29.00

Fish Fingers with Chips R39.00

Fried Baby Hake with Chips R40.00

Burger with Chips R40.00

Kiddies Pasta R40.00
With crispy bacon and creamy chicken sauce

Chicken Nuggets and Chips R40.00

French Toast with Syrup R40.00
Choose between cheese or bacon

Corkage

Per Bottle R30.00

Menu last updated: 2015-04-02

32 Beach Road,Melkbosstrand,Cape Town,
021 553 0093

Menus are deemed correct at time of publication but may vary over time.
It is the responsibility of the restaurant to maintain the menu and ensure prices are up to date.

http://mastermenus.com

