
lunch

pizza

GARLIC & ROSEMARY (no cheese)

BUFFALO MARGHERITA 
with buffalo mozzarella, tomato & basil

LEAFI FUNGI 
with spinach, kale, mushroom, baby marrow, olive, pecorino 
& truffle dressing

QUATTRO STAGIONI 
with ham, artichoke, mushroom & olive

BALSAMIC CHICKEN 
with salami, sundried tomato, onion, rocket & parmesan

BRAISED LAMB 
with tomato, goat’s milk cheese, olive, garlic, chili & rosemary

deli specialities

MUSHROOM RISOTTO
with spinach, leeks, parmesan & mascarpone

CRISP LINEFISH
with iceberg lettuce wedge, tomato, potato wedges & spiced mayo

WOOD FIRED CONFIT DUCK LEG
with lentils, bacon, fine beans, citrus, raisins & Hanepoot reduction

BRAISED LAMB
with polena, broccoli, tomato, olives & parsley 

BLACK PEPPER CHALMAR BEEF SIRLOIN
with glazed onions and mushrooms, pommes purée, mustard jus, 
& creamed spinach
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red

TOKARA SHIRAZ 
five spice, dark red and black fruit aromas with herbal notes

TOKARA CABERNET SAUVIGNON 
dark cherries, cassis and ripe plums aromas with smokey notes

TOKARA GRENACHE  Limited release
juicy fruit characters and hints of rose petals and floral notes

TOKARA DIRECTOR’S RESERVE RED 
Cabernet Sauvignon, Petit Verdot, Merlot & Malbec blend
Cassis, cocoa and mocha aromas with notes of cedar & vanilla 

digestifs

TOKARA POTSTILL 5 YEAR
French oak maturation provides fine length and depth of aftertaste 

BROTTO RUTA
Grappa infused with medicinal herb rue

NONINO VENDEMMIA
made from Monovitigno Pinot, Prosecco and Malvasia pomace

NONINO VUISINÂR
made from red and white grapes of the Grave and Colli del Friuli

wine
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starters

ROASTED BEETROOT & GORGONZOLA SALAD 
with pear, orange, winter greens, nuts, thyme & orange dressing

CAESAR SALAD
with bacon, anchovy, poached egg & crisp bread
with smoked chicken, bacon, anchovy, poached egg & crisp bread
                                                                                      
CRISP CALAMARI
with fennel, herb and olive salsa & chilli garlic dressing

PARMESAN CARROT FRITTERS
with roasted baby carrots, sautéed greens, preserved lemon,
honey & mustard

OLIVE & BALSAMIC SEARED BEEF 
with polenta, spinach, ricotta, peccorino, pine nut relish 
& truffle dressing

burgers
served on a brioche bun with hand cut parmesan fries

DELI BURGER MACH 2 
home made beef patty with bacon, mushroom, onion, avocado,
mozzarella, sundried tomato salsa & parmesan mayo

IDA’S VALLEY BURGER
crumbed chicken breast with bacon, avocado, eggplant pickle, 
preserved lemon, mustard & truffle oil mayo             

GROENDAL BURGER
crumbed mushroom with avocado, eggplant pickle, 
preserved lemon, mustard & truffle oil mayo 
          

served from 12:30 until 15:30
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lager

CAPE BREWING CO (Paarl)
easy-drinking lager with moderate hoppiness, 440ml, 5.1% alc

DRIFTER LEGEND (Cape Town)
smooth lager with subtle bitterness, 330ml, 5% alc

CITIZEN PATRIOT LIGHT (Cape Town)
1B American pale style lager with spicy hop aftertaste, 440ml, 4% alc

pils

WILD CLOVER BLIND MOLE (Stellenbosch)
tropical flavours with well balanced bitterness , 440ml,  6% alc 

ale

CEDERBERG BREWERY BOGGOM (Cederberg)
fruity and refreshing ale, 440ml, 4.5% alc

CEDERBERG BREWERY VOERTSEK (Cederberg)
India Pale Ale for hop lovers, 440ml, 6% alc

CEDERBREW CATFISH (Cederberg)
English pale ale, 550ml, 5% alc

CEDERBREW JAN PAMPOEN (Cederberg)
spicy pumpkin ale, 550ml, 4.5% alc

CITIZEN ALLIANCE (Cape Town)
malty American amber ale, 440ml, 5.5% alc

GALLOWS HILL (Woodstock)
characteristic hoppy India Pale Ale, 340ml, 6.2% alc

RED BRIDGE WOODCUTTER SAISON (Knysna)
Belgian farmhouse style ale, 550ml, 4% alc 

beer
origin in brackets


