
Starters 

Soup of the day (V) 55 
ask your waitron for the flavour of the day. 
Moules mariniere  60 
West Coast mussels cooked in white wine, garlic, onion and parsley with artisan bread. 
Panko crusted calamari  85 
with lime aioli. 
Whole baked camembert (V) (Recommended to share) 95 
baked in thyme and white wine, served with artisan bread. 
Classic steak tartare  85 
chopped chalmar beef mixed with all classic condiments and served with toasted ciabatta. 
Oysters Rockefeller  85 
west coast oysters topped with a mixture of finely chopped greens and butter,  
then baked in their shell. 
Ham and cheese croquettes 65 
served with Parmesan aioli.  
 
 

Main courses 

Epicure beef burger 95 
aged beef, chipotle mayonnaise, sweet potato tempura, cheese and triple cooked chips. 
Mushroom Tagliatelle (v) 95 
Sage beurre noisette, mushrooms and parmesan.  
Classic fish and chips 120 
deep fried hake fish served with coleslaw and lime aioli.  
Pan roasted free range chicken breast  115 
served on sautéed julienne potatoes, green beans and red onions, baby carrots  
and a wild mushroom and rosemary sauce. 
Moules frites 125 
West coast mussels cooked in white wine, garlic, onion and parsley , served with chips. 
Sticky Pork spare ribs 165           
with crispy onion rings and chips or salad . 
Pan roasted fish of the day           SQ 
ask your waiter about the fish of the day. 
Classic steak tartare  150 
chopped chalmar beef mixed with all classic condiments and served with hand cut chips. 
Slow braised LAMB SHANK 195 
with creamy chive mash, baby carrots, spinach, peas, roasted shallots and red wine jus. 
Slow roasted pork belly 155 
with sweet potato and pear mash, puffed pork crackling and fennel jus.  
 
 



Main courses 

 
Pan roasted sirloin 175          
with café de Paris butter and sweet potato fries. 
Pan roasted fillet  195 
served on sautéed English spinach, crispy baby potatoes and béarnaise sauce. 
Chateaubriand for 2 450 
chalmar beef fillet served with Pont neuf potatoes, rocket salad and red wine jus. 

 
SIDE 

Triple cooked Chips|Bacon and cheese triple cooked chips 25|35  

Sautéed cauliflower, almonds and garlic 30 

Sautéed spinach and mushrooms with peas│sweet potato fries  35 

Soft polenta│truffle mash  30 

House salad              30 

Wild rocket and parmesan salad           35 

SAUCES 

béarnaise| peppercorn  sauce            25 

 

DESSERTS 
 

  

Selection of home baked cakes 45 

choose from our display.  

Sticky malva pudding 45 

sweet pudding of cape Dutch origin with spongy caramelised texture 

served hot with vanilla ice cream. 

Vanilla crème brulee 45 

baked custard with caramelised topping.  

Warm Chocolate Lava Cup 60 

served with candied walnut brittle and salted caramel ice cream.  

 

 

 

 


