
CLEANSING

BEEF SASHIMI - R120
Fresh seared beef fillet, wakame, naartjie, soy gastric.

HOME AWAY FROM HOME  - R175
Roasted chicken supreme, herb panko roast potato, butternut fritters, 

glazed rainbow carrots, lemon thyme gravy.

PRAWN & CHICKEN LAKSA - R175
Red curry coconut broth, wok fried udon noodles, tempura egg.

SEARED SUMAC CRUSTED TUNA LOIN  - R130
Saffronated daikon, preserved turnips & radishes, matcha gel, grissini.

HOME CURED NORWEGIAN SALMON CANNELONI  - R195 
Smoked salmon mousse, garden pea puree, liquorice cream.

FRUIT SUSHI  - R65
Kiwi and sweet melon rice balls, strawberry roll with toasted coconut,

miso chocolate dip, ginger syrup.



UNIQUE

TIGER PRAWNS & ROOIBOS - R145
Grilled tiger prawns, baby marrows,

garlic flowers, and rooibos tea.

MISO & WILD MUSHROOM  - R105
Risotto styled oats, wild mushrooms, miso paste,

pea shoots, poached egg.

BRAAIED FRANSCHHOEK SALMON TROUT - R210
Lemongrass & ginger basting, wilted bok choy,

shimeji mushrooms, baby radish.

SWEET MOTHER EARTH  - R55
A celebration of our local abundance explored in the sweetest way. Ginger 

soil, carrot cake, beetroot syrup, beet shoots, olive oil ice-cream.



PURE

BLACKENED GOATS’ CHEESE & BEETROOT SALAD  - R120
Goats’ cheese rolled in blackened leek, yuzu & palm sugar pickled baby 

beetroot, oven dried tomato, edible flowers.

 
VEGETABLE RICE PAPER ROLLS  - R95

Bean sprouts, wakame, coriander, tangy peanut sauce. 

CARROTS FROM THE GARDEN  - R90
Carrot textures, homemade cumin labneh, onion pickle,

spekboom, watercress.

OUR EXTRAORDINARY FLAVOURS OF HOME CHURNED ICE CREAMS
& SORBETS - R50

Choose your favourite three from today’s selection.



TEXTURE

CHICKEN CAESAR, TURNED ON ITS EGG - R95
Chicken scotched egg, tempura anchovy, charred romaine lettuce,

parmesan & biltong mousse, crouton, ‘Craig’s Caesar’ dressing.

126 CAPE WRAPS 
Choose one of our freshly baked wholemeal saj bread wraps.

Tandoor roasted karoo lamb with masala spices and tzatziki. - R105
Dukkah chicken and roasted garlic mayo. - R90

Tandoori prawns and coriander crème fraiche. - R140
Karan steak with red onion marmalade. - R105

CRISPY DUCK DUO - R225
Crispy duck breast, duck cigar, baby vegetables, sweet potato

& orange puree, smoked maldon salt, char sui jus.



TEXTURE

TANDOORI CHICKEN WINGS - R95 
Dhania & mint raita.

CHICKEN TIKKA  - R85
Cubed chicken served with roasted onion.

LAMB SEEKH KEBAB  - R185
Lamb mince, garlic, saffron, jeera powder, chili powder.

TANDOORI JHINGA - R235
Marinated whole tiger prawns, lemon & chili.

UNCONVENTIONAL LEMON MERINGUE PIE - R65
A lemon meringue pie unlike any other.

Rooibos curd, soft marshmallow meringue, lemon & wild lavender biscuit.



TWIST

CAPE 126 - R90
Fennel & paprika loaf, dukkah hummus, marinated kumquats,

scallion-coriander pesto, sesame crumbed paneer.

BOBOTIE DIM SUM - R85
Malay curried lamb mince steamed wontons,

sweet & sour dipping sauce.

LOCAL SEAFOOD POTJIE  - R350
Kingklip, mussels, calamari, prawns, seafood bisque,

turmeric cream, rooster brood.

KAROO LAMB BREDIE RAVIOLI - R130
Tender mutton, pea & mint veloute, onion chips.

COFFEES FOR AFRICA - R65
Guess what happens when Africa’s liquid gold meets

Thailand’s favourite sweet?



CREATING MEMORIES

FROM THE ROBATA GRILL 
Beef rib-eye  - R195
Beef sirloin  - R165

Karoo lamb chops  - R195
Corned duck breast - R205

Grain fed chicken supreme - R140
West coast crayfish - R390

Catch of the day - R165

All grills are served with your choice of spice rub, side and sauce.

SIDE ORDERS - R30 PER SERVING 
Sumo chips

Creamed potatoes
Game chips

Grilled mushrooms 
Steamed basmati rice 

Hand cut fries 
New season vegetables  

Jeera rice



HOME-MADE RUBS
Take the magic of 126 Cape Kitchen and Café home with you.

Our rubs are available to purchase from our restaurant.

Fynbos & wild garlic 
Cape’s dukkah 

Malay spice 
Asian sea salt 

Za‘atar

SIGNATURE SAUCES
Enjoy the flavour of 126 Cape Kitchen & Café in your home cooking.
Our signature sauces are available for purchase from our restaurant. 

Chakalaka
Lemongrass & ginger 

126 Braai sauce 
Tikka 

Dhania chutney 
Rooibos & pineapple basting 

Green peppercorn

CREATING MEMORIES



CREATING MEMORIES

GOURMET SLIDERS  - R115 
Choose three served with hand-cut chips on mini burger buns.

Ostrich Slider
Ground ostrich with brie, balsamic onions, watercress. 

Beef Slider
Ground beef, sharp cheddar, rocket, tomato and pickles.

Lamb Slider
Ground lamb, minted yoghurt, mango atchaar and rocket.

Vegetarian Slider
Chickpea and lentil patty, grilled paneer, tomato and pickles.

SWEET MEMORIES  - R55
Milk tart flavoured chia seed pudding,

plaited koeksister, ginger brittle, grape salad.



SPECIALITY SAJ BREADS - R45 PER SERVING
Feta, Bo-kaap tomato salad and lemon thyme.

Edible hibiscus, goats’ cheese and fynbos honey.

SPECIALITY FILLED NAAN - R50 PER SERVING
Caramelized garlic
Curried cauliflower
Aloo and chickpea

Ground spiced lamb

ON THE SIDE


