
DUNES MENU 

Breakfast 

Served till 12h00  

Crumpets 
Stack of 2 or 4. Served with crispy bacon & Maple syrup 20/35 

   

Traditional Dunes Breakfast  
Eggs as you like, bacon, grilled tomato, sausage, mushrooms, 
toast & jams.  
Full or half 55/39 

   

Eggs Benedict  
Two poached eggs with smoked ham or salmon  
on an English muffin with hollandaise sauce 43/54 

   

Health Breakfast  
Muesli, yoghurt & fresh fruit topped with honey 35 

   

Traditional Omelette  
With your choice of fillings - from  31 

   

Fillings (charged separately):  

Bacon / Ham  9   Tomato 5 

Mushroom 8   Onions  5 

Cheese 6   Peppers 8  
 

LIGHT MEALS   

    

Nachos  
Stacks of crispy Nacho chips topped with melted cheese and, 
Jalapeños. Served with tomato and onion salsa, sour cream and 
guacamole 45 

   

Thai Chicken Wrap 
Filled with spiced chicken breast, oriental vegetables, mung 
sprouts and a sweet chilli sauce 45 

   



Traditional Fish & Chips  
Deepwater hake cutlets in a crispy home made beer batter. 
Served with tartare sauce 58 
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SALADS   

    

Our salads our made to order with the freshest mixed leaves and 
vegetables, served in oversized pasta bowls. Please ask for our Dunes 
dressing. 

    

Dunes Salad 
Smoked chicken, feta chunks, spinach, pepperdews and 
crunchy croutons.  
With avocado or mango as per season  
Starter or Main 39/59 

   

Butternut & Gorgonzola  
Honey basted roasted butternut topped with tangy Gorgonzola, 
splashed with soya 55 

   

Escalivada  
Roasted, chunky cut Mediterranean vegetables with Calamata 
olives and crumbled feta, dressed with a sun-dried tomato and 
olive oil vinaigrette 45 

   

Greek Salad 
Creamy Feta cubes, cucumber, tomato quarters  
and Calamata olives.  
Starter or Main 35/45 
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STARTERS   

    

Garlic Bread 
Our Ciabatta bread, crammed with garlic, parsley, herbs and 25 



Yes … 100% dairy butter. 

   

Smoked Springbok Carpaccio 
Cold smoked shavings of Springbok rump, topped with rocket, 
milled pepper, parmesan shavings and extra virgin olive oil 47 

   

Fresh Oysters  
Namibian deep-water cultivated oysters served with bread, 
Tabasco and lemon wedges 14 ea 

   

Calamari Rings  
South Atlantic calamaris. Ring sliced and snap fried with our 
extra crispy crumble.  
Served with tartare sauce 38 
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SEAFOOD   

    

West Coast Mussels  
1 kg of fresh Saldanha cultivated black mussels, gently 
simmered in a garlic, white wine, parsley and cream sauce. 
Served with bread rolls and butter 
Also available in ½ portion 

69 
49 

   

Fresh Catch  
300 gr fillet of grilled fish, lightly dusted with our 
seasoning. Served with a sauce of your choice 75 

   

Calamari  
Tender South Atlantic Calamari strips. 
Deep fried 70 

   

Prawns  
Queen size cultivated tiger prawns, lightly pan grilled with 
a lemon & garlic basting 

16 
ea 

   

Just the Two of Us  
Our catch of the day, with 4 Queen size cultivated Tiger 110 



prawns 

   

Seafood Threesome 
Our selection of 3 Queen size cultivated prawns, fresh fish 
and deep fried calamari, served with chips and tartare sauce 120 

   

"Four’s a Crowd" Platter  
Scrumptious platter with our fresh catch, cultivated 
mussels, calamari strips and 4 Queen cultivated prawns 165 

    

The above are served with a salad garnish, a choice of a sauce; 
Tartare, Lemon butter, Garlic butter, Peri-Peri sauce, and a choice of; 
Chips, Baby Potatoes or Savoury Rice. 

    

Dunes is proud to be a 'SASSI Aware' Participant and 
we endeavour to promote and offer you sustainable 
seafood choices from legal sources. Ask your waitron 
for more information about SASSI, the seafood species 
list and how you can help to make well-informed and 
more ocean-friendly choices when buying seafood. For 
more information visit www.wwf.org.za/sassi or sms 

the name of the fish to 079-499-8795 to check whether you should 
tuck in, think twice or avoid completely. 
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MEATS  

   

Rump Steak 
Our aged prime cut comes in at a generous 300gr trim. Char-
grilled to your liking and accompanied with either chips, baked 
potato or savoury rice. Served with and a choice of sauces: Green 
Peppercorn, Mushroom, Peri-Peri, BBQ, Cheddar Cheese 85 

   

Lamb Kebabs 
With peppers, red onions and Persian spices.  
Served with baby potatoes, roasted vegetables and yoghurt 75 

   

Side Orders  



Oven Roasted veggies 15   Side portion chips 15 

Tartare and butter 
Sauces 

6   Side Salad 18 

Steak and Burger sauces 8       

    

back to top  

 
 
 

BURGERS  

   

All our 100% prime cut 200 gr beef patties are char- grilled to a 
succulent "medium". Served with a salad garnish, chips and a sauce of 
your choice: 
Pepper, Mushroom, Cheese, BBQ, Peri-Peri  

   

Worx Burger  
Stacked with bacon, egg, onion rings,  
cheese and pineapple 60 

   

Cajun Chicken  
Juicy chicken breast grilled with  
Cajun spices 45 

    

Dunes Burger 45 
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KIDDIES MENU  

   

Fish & Chips 20 

   

Calamari 20 

   

Kiddies Beef Burger 30 

    

Toasted Sandwiches  20 



    

Grilled BBQ Chicken drumstick 20 

    

Fruit Salad 20 

    

Corn on the cob 15 

    

Junior Ice Cream & Chocolate Sauce 15 

    

Milkshakes 
Vanilla - Strawberry - Chocolate 12 

    

Fruitina Slush 
Strawberry - Grape 8 
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DESSERTS  

   

Dutch Almond and Apple Pie  
Served with cream 29 

   

Vanilla Ice Cream & Chocolate Sauce 20 

   

Selection of Cakes  
Ask your waitron 22 

    

  

 

STARTERS  

   

Classic Avocado Ritz with prawn-tails in a thousand Island 
dressing, served in an avocado half 55 

   

Sizzling Escargots in garlic butter, under a walnut and lemon 
thyme crust, accompanied by Parmesan biscuits 42 



   

Crumbed button mushrooms in a crisp herb crumb. Served with 
Tartar sauce 38 

   

Jalapeño Peppers Stuffed with tomato, red onion, peppers, pecans 
and mozzarella cheese. Served with a grilled corn salsa 44 

   

Hand chopped Steak Tartare of beef, traditionally seasoned and 
topped with an egg yolk 65 

   

Authentic Caesar salad, with Cos lettuce topped with croutons 
and a creamy Parmesan and anchovy dressing 48 

   

Roasted Rosa tomatoes, with chunky cut cucumber, peppers and 
goat’s feta tossed in lemon, oregano and olive oil 40 

   

Dunes Greens. Our own blend of various leaves with nice 
contrast in taste and texture. Great as a starter or simply on the 
table to share 33 
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STEAKS  

   

Our meat is carefully selected for optimum quality by our butcher. 
These cuts are set aside for dry maturation for 14 days. This is the 
traditional way to reduce moisture content thereby intensifying 
flavours and optimizing texture. Adhering to this time honoured 
process results in the perfect steak.  
Our cuts come in at a 250gr or 300gr trim, char-grilled to your liking.  

   

Rump 
Medium to firm texture with a 
well pronounced taste 75/85 

   

Rib Eye 
Well marbled with good 
structure. Great "Big country" 
taste 75/85 



   

Fillet 
Exceptional tenderness with 
lean, well defined grain.  100/120 

   

Accompanied by a choice of 
the following:  

Sauces 
Four Berry peppercorn  
Four Fungi mushroom  
Smoked Hickory BBQ  12 

   

Side orders 
Salad 
Baked Potatoes  
Chips  
Green Mash 
Grilled Veggies 13 
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SPECIALITIES  

   

Double cut, lamb saddle chops marinated in balsamic 
vinegar, honey, whole grain mustard and thyme. Served 
with a green mash 110 

   

Roasted fillet of fish with an herb, citrus and hazelnut 
crust served with our home made chips and a lemon butter 
sauce 90 

   

Ostrich Fillet marinated with Rooibos and Buchu. Served 
with broken cardamon butternut and a sour fig jam 100 

   

Prawns simmered in a coconut milk, lime, coriander and 
cashew nuts served with Basmati rice 120 

   

Trinchado of rump, seared with a puree of tomato, roasted 
peppers and chillies, deglazed with red wine. Served with 90 



garlic toasts 

   

Fiercely sautéed baby squids with crushed chillies, garlic, 
parsley, lemon and olive oil 80 

   

Veal Chops Marinated in buttermilk and pan-fried with 
lemon juice, sage, capers and anchovies. Served with 
spinach and Ricotta ravioli 110 

   

Free range chicken breast, roasted on the bone, marinated 
with Marranzilla olives, rosemary and lemon. Served with 
a tomato risotto 80 

   

West Coast mussels gently simmered in a garlic, white 
wine, parsley and cream sauce. Served with bread rolls 
and butter 70 

   

Mid "baby back" pork ribs with our smoky Hickory 
basting, served with sticky sweet potatoes 80 

   

Queen size prawns seared and simmered in an authentic 
Mozambican Peri-Peri sauce 110 

   

Tuna loin marinated in soya, mint and green peppercorns. 
Served with a sweet potato, grilled corn and coriander 
mash 105 

    

Dunes is proud to be a 'SASSI Aware' Participant and 
we endeavour to promote and offer you sustainable 
seafood choices from legal sources. Ask your waitron 
for more information about SASSI, the seafood species 
list and how you can help to make well-informed and 
more ocean-friendly choices when buying seafood. For 
more information visit www.wwf.org.za/sassi or sms 

the name of the fish to 079-499-8795 to check whether you should 
tuck in, think twice or avoid completely.  

    

Seafood Information:  
Mussels: cultivated,  
origin: Saldhana, West Coast ZA 
Prawns: cultivated,  
origin: Asia    
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DESSERTS  

   

Cape classic Malva pudding with van der Hum sauce 38 

   

Zesty orange pudding soaked with Cointreau 34 

   

Trio of chocolate surprise 45 

   

Poached pears with vanilla syrup 32 

   

White chocolate cheese cake 38 

 

FULL WINE LIST: 

MÉTHODE CAP CLASSIQUE (MCC) & SPARKLING WINE   

   

Graham Beck Brut 
Region: Robertson 
Traditional bottle-fermented champagne-style blend of 
chardonnay and pinot noir, with light brioche aromas, rich and 
creamy complexity, and a fine mousse offering freshness and 
finesse. 

150 

   

Klein Constantia Brut 
Region: Constantia 
Apart from a special millennium bottling, this is the first release 
of bubbly by legendary Klein Constantia Estate. Appealingly 
complex, toasty aromas and rich baked apple flavours are 
sustained by a fine, persistent mousse through to a long, 
appetising finish. 

220 

   

Pongrácz 
Region: Stellenbosch 
Lightly floral, popular bottle-fermented blend of pinot noir and 
chardonnay with pleasing apple and citrus flavours. 

140 



   

Villiera Tradition Brut Rosé NV 
Region: Stellenbosch 
Method Cap Classique. Joyful, rich pink colour and bubbles. 
Pinot Noir combined with the elegance of Chardonnay. 

150 

   

Nederburg Cuvée Brut 
Region: Paarl 
A refreshing carbonated sparkler for everyday drinking, offering 
delicate fruitiness. 

100 

 
 
 

SAUVIGNON BLANC  

   

Paul Cluver Sauvignon Blanc 
Region: Elgin 
Delightful aromatics and astutely balanced fruit richness and 
zingy acidity give this wine a feeling of completeness and 
confidence that’s easy to enjoy all the way through to the mouth-
watering finish. 

106 

   

Klein Constantia KC Sauvignon Blanc 
Region: Constantia 
Made at Klein Constantia from sauvignon blanc from prime 
vineyard sites in cool Elim and Elgin. Abundant aromas of fresh 
snow peas and granadilla, with racy crisp acidity carrying 
through to the finish. 

95 

   

De Grendel Sauvignon Blanc 
Region: Durbanville 
Distinctive grassiness and fine dustiness are hallmarks of ocean-
cooled Durbanville sauvignons. Capsicum and fig aromas give 
way to tangy grapefruit and passion fruit.  

108 

    

Backsberg Sauvignon Blanc 
Region: Paarl 
A lively sauvignon which matches aromatic intensity with 
freshness and balance. 

90 

   

Buitenverwachting Sauvignon Blanc 
Region: Constantia 
A dry, medium-bodied and complex sauvignon with a bouquet of 
green figs, gooseberries and green pepper with a lingering finish. 

130 



   

Flagstone Fish Hoek Sauvignon Blanc 
Region: Stellenbosch 
Cool-climate sauvignon grapes translate into fresh, zingy 
flavours. An excellent match for seafood. 

80 

   

Zevenwacht Sauvignon Blanc 
Region: Stellenbosch 
Crisp, tangy and titillating. Sipping it is like being caught in a 
spring morning lime juice downpour.  

110 

   

Durbanville Hills Sauvignon Blanc 
Region: Durbanville 
One of SA's best value sauvignons. Grassy, green pepper and 
asparagus aromas precede tropical fruit and gooseberries 
flavours. 

100 

 
 
 

CHENIN BLANC  

    

Cederberg Chenin Blanc 
Region: Cederberg 
The high altitude of the remote, rugged Cederberg mountains 
ensure a long, cool growing season, yielding a vigorously fresh, 
crisp style from this Loire valley grape variety. Versatile with 
food. 

117 

    

Raats Original Chenin  
Region: Stellenbosch 
New wave Cape Chenin from 25 year-old low-yielding vines. 
Aromas of golden delicious apples and pineapples, and citrus 
flavours from the grape, with some finely judged oaking in 
French barrels. 

113 

   

Backsberg Chenin Blanc 
Region: Paarl 
Freshly-styled with ripe fruit tempered by finely balanced acidity 
to give mouth filling, refreshing lime and pear flavours. 
Incredibly drinkable. 

90 

   

Teddy Hall Chenin Blanc 
Region: Stellenbosch 
From chenin maestro Teddy Hall, a perfectly drinkable, citrus-

78 



toned accompaniment to any dish at any time of day. 

   

Morgenhof Chenin Blanc 
Region: Stellenbosch 
A full-bodied, oaked, complex chenin showing typical baked 
apple and peach with flavours of dried apricots, peaches and a 
tangy lime finish. 

120 

 
 
 

CHARDONNAY  

   

1685 Boschendal Chardonnay  
Region: Franschhoek 
A complex yet accessible wine with subtle oak and buttery notes, 
zesty fruit flavours and a citrus finish. Lovely food wine.  

120 

   

Newton-Johnson Chardonnay 
Region: Walker Bay 
Classy oaked chardonnay made from grapes from the exceptional 
Kaaimansgat vineyards. Citrus flavours add focus to the rich, 
creamy texture. 

148 

   

Mulderbosch Barrel Fermented Chardonnay 
Region: Stellenbosch 
Bustily bold and ripe chardonnay, sought after internationally for 
its sumptuously rich, creamy oak flavours. Not a shy wine. 

331 

   

Groote Post Unwooded Chardonnay 
Region: Darling 
A taste of naked chardonnay from vineyards a grape’s throw 
from the cold Atlantic. A delicious, drink-with-anything wine. 

114 

   

Louisvale Unwooded Chardonnay  
Region: Stellenbosch 
A crisp, unwooded Chardonnay with abundant tropical fruit 
flavours, made to be enjoyed as an anytime wine. 

90 

   

Durbanville Hills Chardonnay 
Region: Durbanville 
Unwooded style for easy, early enjoyment, though retaining 
complex flavours of freshly peeled oranges and marmalade, 
supported by a creamy butterscotch texture.  

100 



 
 
 

PREMIUM WHITE BLENDS & OTHER VARIETIES   

   

Joostenberg Fairhead 
Region: Paarl 
Delicious, opulent blend of chenin, viognier and chardonnay, 
rich in dried apricot, crisp apple and citrus aromas and flavours. 
Clever oaking adds structure and texture to this must-try headily 
rich and spicy wine. 

140 

   

Buitenverwachting Rhine Riesling 
Region: Constantia 
Made in the traditional off-dry Germanic style, offering elegant 
nutty and Granny Smith apple flavours followed by an elegant, 
fresh sweet-sour finish. 

87 

   

Cederberg Bukettraube 
Region: Cederberg 
Off-dry, with softness from balanced sweetness. Exotic, delicate 
floral and fruit salad aromas, with a hint of dried peaches and a 
bracing, fresh finish. 

107 

   

Buitenverwachting Buiten Blan 
Region: Constantia 
This enormously popular sauvignon blanc-based blend goes well 
with any seafood dish, as well as salads and Mediterranean 
dishes. 

85 

   

Brampton Viognier 
Region: Stellenbosch 
Rustenberg’s voluptuously ripe version of this fashionable grape 
is fermented and matured in French oak, offering richly opulent 
peach and apricot flavours that stand up well to most cream-
based or spicy dishes. 

95 

 
 
 

BLANC DE NOIR & ROSÉ  

   

Jordan Chameleon Rosé 
Region: Stellenbosch 
A brand new dry, French-styled rosé made in traditional fashion. 

88 



Fresh strawberry and red berry fruits flesh out a nicely structured 
palate. Great as a versatile lunchtime wine. 

   

Boschendal Blanc de Noir 
Region: Franschhoek 
Lovely salmon coloured wine, made from a variety of red grapes. 
Boasts a complex palate of peach and pineapple flavours. Enjoy 
well chilled. 

80 

   

Flagstone Fish Hoek Rosé 
Region: Stellenbosch 
Everything a rosé is meant to be: charming, delightful, fun & 
fruity but not too sweet. 

80 

 
 
 

PINOT NOIR   

   

Newton-Johnson Pinot Noir 
Region: Walker Bay 
Much in demand, this fine Pinot is grown in the cool Hemel-en-
Aarde valley. Made in a voluptuous, juicy style with pure cherry 
and cranberry flavours and underlying earthiness, it is an ideal 
accompaniment to grilled meats, and has sufficient structure to 
accompany veal and poultry dishes. 

289 

   

Vriesenhof Pinot Noir 
Region: Stellenbosch 
Ex-Springbok Jan 'Boland' Coetzee has been making wines at 
Vriesenhof for over 25 years. His love is the challenging pinot 
noir, which he styles elegantly in a medium- bodied, velvet 
textured guise.  

300 

 
 
 

PINOTAGE  

   

Hidden Valley Pinotage 
Region: Stellenbosch 
Dave Hidden’s revamped winery has a solid reputation for its 
meaty, broad-shouldered pinotages that are well-suited to robust 
meat dishes. French and American oak add hints of mocha and 
savoury tannins.  

123 

   



Grangehurst Pinotage 
Region: Stellenbosch 
Grangehurst’s maiden 1992 vintage was vinified on a converted 
squash court. Since then, this specialist red wine cellar has lost 
none of its handcrafted appeal. One of the Cape’s best Pinotages, 
it is firmly structured, yet elegant, showing good depth and 
complexity. 

192 

   

Backsberg Pinotage 
Region: Paarl 
Deliberately unoaked to better reveal the fresh, fruity juiciness of 
the grape. A touch of roasted herb complements the ripe 
mulberry and sweet strawberry flavours. 

105 

   

De Waal Pinotage 
Region: Stellenbosch 
Juicy, appealingly classic and balanced pinotage from veteran 
pinotage growers and makers Uiterwyk, in Stellenbosch. 

95 

   

Stormhoek Pinotage 
Region: Wellington 
New world fruit bomb that flaunts its plumminess while 
managing to maintain a serious side. Enjoy the juiciness with or 
without food. 

80 

 
 
 

MERLOT  

   

Steenberg Merlot 
Region: Constantia 
A delicious, fruit-packed, but classic style of wine from this 
fashionable red variety. Aromas of violets and plums (and a hint 
of eucalyptus) lead to a ripe berry-flavoured mouthful. Delicious 
with roasted meats. 

206 

   

Ridgeback Merlot 
Region: Paarl 
Beguiling aromas of violets, plums, mocha and oak spice 
promise (and deliver) a refined and complex wine with a full, 
textured mouth feel and deliciously savoury finish. 

150 

   

Slowine Merlot 
Region: Elgin 

90 



Ripe, juicy merlot with abundant berry and maraschino cherry 
flavours from vines set amongst the fynbos of Elgin’s Groenland 
Mountain. 

   

Durbanville Hills Merlot 
Region: Durbanville 
Dazzling with flavour. Strong mint on the nose, intense berry in 
the mouth. Subtle oak lingers long after the last sip. 

115 

 
 
 

SHIRAZ / SYRAH  

   

Quoin Rock Syrah 
Region: Stellenbosch 
Award-winning Rhône-styled wine from a relatively new 
Stellenbosch winery. Dark fruit and leather with hints of spice 
and white pepper are prevalent, with restrained flavours and 
textured tannins. 

243 

   

Rust en Vrede Shiraz 
Region: Stellenbosch 
A Cape stalwart, soon to celebrate its 30th vintage, made in a 
consistently powerful, robust style with plenty of French oak 
supporting the rich, spicy blackberry fruit flavours. 

315 

   

Durbanville Hills Shiraz 
Region: Durbanville 
The smoky, meatiness of this shiraz is contrasted by rich plummy 
fruit and mocha flavours which fill the palate with a long, spicy 
finish.  

120 

   

Jordan Bradgate Syrah 
Region: Stellenbosch 
Black pepper and allspice complement the red berry and 
prosciutto flavours so typical of syrah.  

95 

   

Arabella Shiraz 
Region: Robertson 
Juicy, smooth and forward plum fruit flavours underpinned by 
textured tannins for easy, everyday enjoyment. 

73 

 
 
 



CABERNET SAUVIGNON  

   

Kanonkop Cabernet Sauvignon  
Region: Stellenbosch 
This powerful wine is produced from 25 year-old vines. Soft ripe 
blackcurrant flavours are structured by spicy new oak in this 
balanced and complex wine. Made for thick, juicy fillet steak! 

420 

   

Vergenoegd Cabernet Sauvignon 
Region: Stellenbosch 
One of the first estates to bottle their own wine in 1972, 
Vergenoegd enjoys an enduring reputation for the quality and 
consistency of their traditionally made reds. Savoury oak reins in 
the juicy, ripe berry and plum fruit flavours. 

175 

   

Alto Cabernet Sauvignon 
Region: Stellenbosch 
Two years maturation in French oak doesn’t manage to mask the 
dense, concentrated cassis fruit, but balances the richness with 
fine tannins. An enduring South African favourite.  

223 

   

Backsberg Cabernet Sauvignon 
Region: Paarl 
Wines from this stalwart winery are being restored to their 
former glory. Spicy aromas of mint and blackcurrant mingle with 
vanilla. 

120 

   

Slowine Cabernet Sauvignon 
Region: Elgin 
Classic cedar wood and blackcurrant aromas with soft textured, 
drinkability. A collaborative venture between Paul Cluver, 
Beaumont and Luddite. 

75 

   

Brampton Cabernet Sauvignon 
Region: Stellenbosch 
Abundant ripe fruit and soft tannins create a juicy, fruit-driven 
new world style from the famous Rustenberg Estate in 
Stellenbosch. 

90 

   

Excelsior Cabernet Sauvignon 
Region: Robertson 
One of the top three Cape exports in the US. Popular for the 
richness and softness of its baked blackberry pie flavours.  

89 



   

Buitenverwachting Cabernet Sauvignon 
Region: Constantia 
Classically-styled, cedary cab with flavours of blackcurrant and 
ripe cherries shot through with minerality. Long, satisfying 
finish. 

150 

 
 
 

PREMIUM RED BLENDS & OTHER VARIETIES  

   

Cape Point Vineyards Scarborough 
Region: Cape Point 
A cabernet-shiraz blend from ocean-cooled vineyards along 
scenic Cape Point, offering brilliant value. Classic, fresh and 
incredibly stylish. 

95 

   

Laibach Ladybird (Organic) 
Region: Stellenbosch 
You couldn’t ask for more vibrancy to fulfil the expectations of 
an organically made wine. A blend of merlot and cabernet, its 
chock full of pure dark red berry fruit, supported by fine, smooth 
tannins. 

165 

   

Meerlust Rubicon 
Region: Stellenbosch 
One of first Cape Bordeaux-styled blends from this 
internationally renowned estate. The Rubicon is consistently 
restrained and quietly understated in style, becoming classically 
complex with time. 

375 

   

High Constantia Cabernet Franc 
Region: Constantia 
Small volumes of the noble Cabernet Franc are handcrafted in 
the cellar of this tiny corner of Cape Town’s Constantia Valley. 
Dark, rich plum colour with characteristic lifted aromatics of 
spice and berries. 

217 

   

Vriesenhof Kallista 
Region: Stellenbosch 
Merlot-dominated flagship Bordeaux-style blend, soon to 
celebrate its 25th year of production. Kallista is derived from 
Kalon Kai Agathon, representing the Greek idea of ‘the 
beautiful-good’. 

162 



   

Beaumont Mourvédre 
Region: Bot River 
One of the few (and SA’s 1st) stand-alone bottlings of this 
modish, deep and dark, sweet and savoury French variety, whose 
vigorous tannins needs to be tamed by char-grilled steak. 

232 

   

Zevenrood 
Region: Stellenbosch 
Lightly oaked merlot shiraz blend that is beginning to hold its 
head up in good company. Ripe fruit underpinned by smooth 
tannins. 

80 

 
 
 

DESSERTS & PORTS  

   

Monis Muscadel 2000 
Region: Stellenbosch 
Amber coloured muscadel fortified to 16.5% alcohol before 
being aged 5 years in oak, with raisined, sweet burnt caramel 
flavours, with hints of tea, tobacco and cinnamon adding interest. 
Enjoy slightly chilled. 

13 

   

Jordan Mellifera  
Region: Stellenbosch 
Versatile with food (have as an aperitif or with dessert) because 
of its light freshness. Delicate, orange blossom aromas and ripe 
peach and apricot flavours are balanced by a thread of acidity, 
adding elegance to the rich, citrus twist finish. 

16 

   

Allesverloren Port 
Region: Swartland 
Port variety Tinta Barocca is used to make this sweet, fortified 
wine, with toasty, nutty and raisin berry undertones. Soft, creamy 
smoothness with ripe fruits and a lingering, spicy, rich Christmas 
pudding finish. 

15 

   

Bon Courage White Muscadel 
Region: Robertson 
Sensual, voluptuously sweet muscat fortified with pure grape 
spirit. Traditionally SA’s favourite after-dinner style. 

13 

   

De Krans Ruby Port 15 



Region: Klein Karoo 
Traditional Portuguese grapes add to the authenticity of this 
generously flavoured port-styled wine. 
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WINE BY THE GLASS: 
 
 

SPARKLERS BY THE GLASS  

   

Graham Beck Brut 37.50 

   

Villiera Tradition Brut Rosé NV 37.50 

   

Nederburg Cuvée Brut 20.00 

 
 
 

WHITES BY THE GLASS  

   

De Grendel Sauvignon Blanc 27.00 

   

Durbanville Hills Sauvignon Blanc 25.00 

   

Buitenverwachting Sauvignon Blanc 32.50 

   

Cederberg Chenin Blanc 29.50 

   

Teddy Hall Chenin Blanc 19.50 

   

1685 Boschendal Chardonnay 30.00 

   

Durbanville Hills Chardonnay 25.00 

   

Buitenverwachting Rhine Riesling 22.00 

   



Brampton Viognier 24.00 

   

Jordan Chameleon Rosé 22.00 

 
 
 

REDS BY THE GLASS  

   

De Waal Pinotage 24.00 

   

Ridgeback Merlot 37.50 

   

Durbanville Hills Merlot 29.00 

   

Arabella Shiraz 18.50 

   

Durbanville Hills Shiraz 30.00 

   

Vergenoegd Cabernet Sauvignon 44.00 

   

Slowine Cabernet Sauvignon 20.00 

   

Excelsior Cabernet Sauvignon 23.00 

   

Laibach Ladybird (Organic) 42.00 

   

Vriesenhof Kallista 41.00 

   

Zevenrood 20.00 

 


