
From The Farm  260 
pork cheek nuggets, duck spring rolls, 
chicken liver pate, tandoori chicken 
skewers,cured beef fil let, grilled sourdough

From The Ocean  320 
collection’s cured salmon, indian spiced 
crispy squid, salmon fishcakes, mini  
mussel pot, poached prawns, mini brioche

From The Field (V) 220 
asparagus arancini, marinated buffalo 
mozzarella, sweet corn and goat’s  
cheese spring rolls, potato churros,  
grilled watermelon and feta, smoked  
olives, charred bread

MENU
Apple Julep  60 
bourbon, cinnamon, mint and bitters

Bolton Rd Spritz     70 
aperol, bitter orange, vanilla, sparkling wine

Gin Locker Cocktail From 55 
gin, syrup and essence of your choice

T IPPLES

SHARERS (FOR 4)

SMALL PLATES

B IG PLATES

AFTERS

(V) vegetarian. While every care is taken, dishes may contain, dairy, eggs, shellfish or nuts. For more allergen information please ask Chef Andy.
Bolton Rd Collection: Corner Bolton Road and Jan Smuts Avenue, Parkview 2193. Tel (011) 327 6104 Email: info@boltonroadcollection.co.za 

Honey Smoked Duck Breast  75 
crispy leg, burnt watermelon, sweet and sour dressing

Indian Spiced Squid  65 
l ime yoghurt, coconut, pickled apple

Goat’s Cheese Mousse (V)  55 
carrot emulsion, pickled carrots, carrot jelly, rye soil 

Seared Tuna  75 
puffed rice, smoked daikon, apple, horseradish snow, 
spiced ponzu

Slow Roast Beef Short Rib 70 
watercress emulsion, raddish, pickled egg yolk dressing 

Aerated Hazelnut Cake 60 
coffee, hazelnut, cream cheese sorbet, carrot yoghurt, 
ginger caramel

Tonka Bean Panacotta 63 
aerated milk chocolate, strawberry foam, honeycomb
we donate R3 from this item to Hearts of Hope who support orphaned and vulnerable children

Messy ‘Eton Mess’  70 
raspberry meringue, passion fruit curd, raspberry mousse, 
yuzu jellies, blackcurrent marshmallows

Chamomile Parfait  65 
smoked shortbread, pears three ways

Add Ons:  triple cooked beef fat fries 30 
potato churros (V) 25

heritage tomatoes, smoked feta, red onions (V) 30 
braised peas and baby gems (V) 25

Heritage Tomato Salad (V) 95 
new season peach, coconut marinated buffalo 
mozzarella, rocket, mint, olives, chargrilled  
home baked sourdough

Asparagus Arancini (V) 105 
lemon puree, toasted pine nuts, smoked olives, 
confit tomato, raw asparagus

Collection’s Short Rib Burger  105 
pine smoked bacon, fontina cheese, 
apple and tomato jam, pickles,  
triple cooked beef fat fries

Salmon Fishcakes  130 
poached egg, mango, hazelnut, tenderstem broccoli, 
lobster mayonnaise 

Smoked Ricotta Gnocchi (V) 138 
broad beans, slow cooked egg, black olive puree, 
lemon emulsion, asapargus, peas  

Slow Cooked Pork Belly 140 
carrot and fermented apple puree, smoked 
potato fritter, beer and barley jus

Hay Baked Cannon Of Lamb  198 
harissa lamb tortellini, goat’s cheese, carrot top pesto

Roasted Sea Bass  175 
cauliflower puree, charred baby gem, coconut, 
garam masala sauce

300G Rib Eye  155 
from the JP family farm, triple cooked beef 
fat fries, shallot and taragon sauce 

300G Point Rump  145 
from the JP family farm, triple cooked beef 
fat fries, shallot and taragon sauce

Fresh West Coast Mussels  140 
apple cider, calvados and thyme, charred sourdough, 
lemon and herb aioli
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