
Lemberg Pinotage R85
The wine shows beautiful red fruit with underlying 

spice that follows through on the dense, yet balanced 
palate. A fine and elegant tannin structure.

Mount Abora Saffraan R75
Saffraan is a lively and luminous wine with a strong 

mineral core, held together by a combination of 
integrated grape tannins and natural acidity.

Cape Rock SMV R60
A deep red colour and good depth on the nose, with 
loads of baked plums and certain herbaceousness.

Cape Rock White Blend R50
A third each Grenache Blanc, Roussanne and 

Viognier. Pure and focused.

Creation Viognier R55
Abundantly fruity and forthcoming yet refined on the 

nose with fragrant white peach aromas.

A.A. Badenhorst Papegaai R50
A gorgeous blend of Chenin Blanc, Chardonnay and 
Semillon, which has a handmade feel to it. Textured 
and mellifluous on the palate, with a subtle viscosity.

Elgin Vintners Pinot Noir R110
Aromas of confected red berry fruits, sour red 

cherries, a touch of truffle and fine dry herbal notes. 

Highlands Road Sauvignon Blanc 2009 R60
An exquisitely balanced Sauvignon Blanc 

demonstrating classic cool style characteristics.

suggested wine

Herb Crusted Springbok R70
Herb crusted springbok fillet with garlic purée, 
roasted onion mousse, crispy onion strings and 

chocolate red wine sauce.

Cured Duck Breast R80
Cured duck breast with pickled turnips, spicy 
peanuts, pepper meringue and peanut butter 

powder.

Beef, Apple & Truffle R80
Slightly pickled raw beef cubes with apple jelly, truffle 

mayonnaise and rye bread croutons.

Seared Tuna R80
Tea-dusted, seared tuna with pickled fennel and 

melon, cucumber granita and miso tea.

Bobotie R75
Bobotie roll with coriander fluid gel, pickled 
pineapple, hollandaise foam and rice puffs.

Smoked Salmon Tartare R95
House-smoked salmon diced in cubes with pickled 
onions, radish, celery, sour dough croutons, salmon 
roe, celery purée and our signature Asian dressing.

Egg Yolk Gnocchi R70
Egg yolk gnocchi with braised mushrooms, chives, 

crispy onions and a truffle foam.

Tomato & Snoek R75
Seared snoek with tomato jelly, tomato salad, celery 

root purée, fried capers and lemon butter sauce.

appetisers



Mount Abora Koggelbos R75
A natural wine, made using zero commercial yeast. 
The complex nose shows peach, honey and some 
floral characters. Super-intense with bright acidity 

that pairs perfectly. 

Katvis Pinot Noir R55 
A fruit forward, entirely gluggable wine with notes of 
red cherry and strawberry. Clean and pure with soft 

but sufficient acidity on the palate.

Neil Ellis Grenache R90
A medium bodied palate with good weight. Fine 

grained fruit tannins that complement a rich 
concentrated palate.

Restless River Cabernet Sauvignon R160
The enigmatic cab ranges from medium to full-

bodied. The bold style expresses ripe, soft tannins 
and its rich fruit flavour.

TSW Syrah Grenache R55
A youthful punch of red and black fruits on the nose 

with a delightfully savoury touch of black olive. A 
youthful, solid and (most importantly) delicious wine.

Fists of Fancy Pinot Noir R60
Grapes from McGregor, it recalls Beaujolais or Côte 
de Beaune in how perfumed and fruity it is. On the 

nose, red and black berries plus a light herbal note.

Beaumont Mourvèdre R85
Lighter than usual with violet colour. Spice and meaty 

aromas with a hint of sweet red berry fruit. Lighter 
entry with fresh fruit and wood flavours. Liquorice, 

leather spice and meaty with a tannin core.

Almenkerk Chardonnay R75
A tribute to minimalist winemaking; this classic 

cool-climate Chardonnay is packed with citrus fruit 
and balanced by gentle wooding. The mouthfeel is 

enhanced with multiple layers of complexity.

suggested wine

Salmon Papillote R170
Salmon cooked in a parcel with mixed wild 

mushrooms, chorizo, tomato and roasted capsicum. 
Served with roasted baby potatoes and crispy salmon 

skin. 

Pork Belly R150
Burnt aubergine purée, pickled cauliflower florets, 

smoked apple emulsion, aubergine ratatouille, glazed 
pork belly and cider jus. 

Roasted Lamb Cutlet R170
Roasted lamb cutlet with creamy polenta cannelloni, 
charred broccoli, braised baby onion, crispy sweet 

bread, sage foam and lamb jus.

Duo of Sirloin R160
Braised sirloin with chili fried beans, pea purée, 

steamed golden beets, garlic purée, seared sirloin 
and a coffee and red wine sauce.

Confit Duck Leg R175
Confit Kroon duck leg with dauphinoise potatoes, 

garlic purée, braised baby onions, Brussels sprouts 
and a light onion jus.

Spice Rubbed Fillet R165
Curry spice rubbed fillet with pea purée, sautéed 

peas, fondant potato cubes, creamy polenta, crispy 
butternut and beetroot chips and red wine reduction.

Chicken Roulade R155
Chicken breast stuffed with cream cheese mousse, 
crusted with panko bread crumbs and served with 

wild mushroom risotto, braised baby onions, sautéed 
simeji mushrooms and sherry reduction. 

Grilled Kingklip R160
Grilled kingklip with cauliflower purée, pickled 

cauliflower and caramelised cauliflower, sautéed 
baby carrots, watercress dust and watercress and 

honey emulsion.

entrée



Paul Wallace  The Nix R45
Named after Paul’s wife, it flaunts layers of dense 

apricot and tangerine fruits, with a hint of almond, star 
anise and a drizzle of honey.

Lothian Riesling R75
The palate shows great length and finesse with a 

vibrancy of perfumed fruits such as guava and sweet 
peach, overlaid with a touch of white cherry, sorbet 

and clove.

South Hills Sauvignon Blanc R50
Generous tropical fruits give the wine a juicy 

mouth feel and lingering finish. This is a deliciously 
refreshing wine already showing lovely complexity.

Shannon Macushla R90
An entirely delicious botrytised pinot noir dessert wine 
of delicate pink hue, beguiling fragrance and moreish 

fruity acid.

Craven Pinot Gris R65
Although a lot of the wine drinking world think and 

assume it is a ‘white grape’ it is in fact a lovely 
coppery/dark rose skinned grape.

Fable Mountain Belle Flower R65
Named after the Fable Mountain, this Provence-

style rosé is made from carefully selected parcels of 
Grenache, Syrah and Mourvèdre.

Palmiet Pinot Noir R95
This wine has a lighter, classic style – so fresh and 

delicious.

suggested wine

Flower Custard R50
Vanilla custard with shortbread crumble, chocolate 

feuilletine, compressed pear, pickled violas, candied 
lime zest and spun sugar. 

S’mores R65
Nutty shortbread, chocolate ganache, toasted 
marshmallow ice cream, whiskey gel, peanut 

butter smear, peanut butter powder and toasted 
marshmallow. 

Mango & Coconut R60
Mango spaghetti with coconut parfait, compressed 

mango, coconut tapioca, mango mousse and 
coconut sorbet.

Stout Cake R70
Milk stout cake with caramel, pecan nut crumble, 

burnt meringue, meringue shard and goat’s milk ice 
cream.

Duo of Chocolate Mousse R75
Duo of chocolate mousse with raspberry compote, 
macerated raspberries, hazelnut brittle and white 

chocolate and raspberry swirl ice cream.

Vanilla & Passion Fruit Panna Cotta R60
Vanilla panna cotta with passion fruit ice cream, 

chocolate jelly, passion fruit curd, meringue shards 
and passion fruit pulp.

Chocolate Soufflé R60
Dark chocolate soufflé with clotted cream ice cream 

and a crème anglaise sauce.

dessert



Hope On Hopkins Gin
Hope on Hopkins Distillery is a small artisanal 

distillery in the heart of Cape Town that prides itself 
on truly crafting its own spirits. 

Kevin King Wines 
Kevin King Wines are made from small, specially 
selected parcels of grapes from South Hill farm 

situated in the south eastern end of the Elgin Valley. 
We are blessed to have the sole distribution for these 

wines.

JH Meyer Signature wines
JH Meyer Signature wines is a small boutique wine 

producer, producing hand crafted natural wines from 
small plots off vineyards in the south coast region of 

South Africa. 

Drayman’s Distillery
Drayman’s is a craft brewery and craft distillery in 

the heart of Pretoria, on the Highveld of South Africa 
where no single malt whisky has ever been made. 
Drayman’s Single Malt Whisky is made in the same 

way as its Scottish inspiration, albeit on a craft scale. 
South African whisky legislation is almost the same, 

which means Drayman’s whisky faces the same 
stringent quality controls as Scotch. 

Albert Ahrens Family Wines
Having worked vintages in Champagne, Priorat and 

the Rhone and cutting his teeth at the Swartland 
winery Lammershoek. Albert is now producing wines 
under two labels; ‘The Ahrens Family Wines’ and an 
MCC with friend Gerrit Maritz for the ‘GM&Ahrens’ 
label. Albert has six still wines alongside his MCC. 

Swaan Tonic Water
“And so, while tasting and mixing and drinking a lot 
of caperitif cocktails, gins and tonics. We decided 

to create our very own cape style Tonic water. 
Spring water with natural botanicals – quinine, lime, 

cardamom and mint. Less sugar more flavour. 

rare finds

The Black Bamboo

The journey of the Black Bamboo begins as a small 
seed. Chosen carefully, the seed is planted and must 

be closely cared for.

A lesson in patience and trust, nurturing and 
consideration, The Black Bamboo requires a high 

level of care and attention, and must receive weekly 
fertilisation and watering, without fail.

To the frustration of the novice farmer, during the first 
year nothing at all seems to happen.

And so the same is true throughout the second, third 
and fourth years. Still, the Black Bamboo seed cannot 

be neglected, for it will then surely die.

Eventually, in its fifth year, the patient and 
persevering farmer is able to witness the miracle of 

this remarkable plant.

It bursts from its seed and, within weeks, grows to 
majestic heights.

Was the Black Bamboo seed lying dormant, inactive 
within the soil during those last five years? No. In 

fact, the little tree was developing itself underground, 
expanding its strength and character, giving it the 

ability of overcoming the obstacles that the years and 
environment will present it with.

And so endures the Black Bamboo, its simple 
elegance standing the test of time, and it’s always 

evolving essence making it evergreen.

This is the story on which we built The Black Bamboo. 
Our patient, nurturing care and dynamic spirit lives on 

in every dish.

“The heights by great men reached and kept were 
not attained by sudden flight. But they, while their 
companions slept, toiled ever upward through the 

night.” – Henry Wadsworth Longfellow

our story


