BIENTANGS MENU

Food & Wine Pairing Suggesfions: P.S.

STARTERS

Bientang's Bouillabaisse P.5 Aoss wooded Chenin Slanc, Chardonnay
Traditional tomato based seafood dish with line fish, mussels, calamari and prawns.

West Coast Mussels F.5. Champogns, Chordonnoy, wooded Chenin Bions, Wognier

Delicate by steamed in white wine and served in a herlb cream sauce.

Oysters P.5 Champagnes, MCC, Prosscce, Sauwgnen Blanc
Freshhy shucked oysters on crushed ice with red onion salsa.

Panko Prawns F.5 Rosé MOC Prosecoo, Souwignon Blans, unwooded Chenin Bone
Crumbed prawns served with sweet chillisauce.

snoek Pate F.5 Rosd MCC, Chardonnay, Wognier, wooded Chenin Bignc

Homemade snoek pate served with apricot and onion jam, crackers and seed loaf.

Grilled Halloumi Cheese P35 Chompogne, MOC, Frosecco, Sauvignon Bonc, Ross
Grilled Halloumi with a caper, chilli and parsiey dressing.

SHARING PLATTERS FOR TWO

Antipasto Platter F.5. Souwgnon bignc, unwooded Chenin Bianc, Finot Noir
Charcuterie meats served with marinated peppers, artichoke hearts, olives, caper berries, ciabatta and crackers.

Chilled Seafood Platter P.5. Chompogne MOC, Prosscoo, Souagnon Blonc

Wild prawns, West Coast oysters, marinated mussels, smoked salmon trout, snoek pate, seed loaf and crackers.

Vepetarian Mezze Platter P.5 Rose MOC, Prosecon, Souvignon blonc, unweoded Chenin biano
Falafel balls, Humus, Tzatziki, marinated peppers, artichokes, olives and feta cheese and pita bread.

SALADS

Greek Style F.5. Unwooded Chenin plgnc, Soungnon Bionc
Tomato, cucumber, green pepper, red onions, olives and Feta, dressed with a Greek dressing.

Caprese FP.5. MCC, Prosecoos, Sauvignon Banc, unwooded Chenin bianc
Traditional Mozzarells, basil and tomatoes dressed with basil pesto and balsamic | served on dressed rocket.

Smoked Salmon Micoise F.5 MEOC Prosecco, Souvignon Blone Aoze

smoked Salmon, fresh greens, tomato, green beans, potatoes, capers, olives and poached egg with & mustard dressing.

Bientang's Smoked Chicken Caesar F.5 Chordonnay Wognier

Crisp greens, croutons, shaved Parmesan and home smoked chicken with traditional Caesar dressing. Add bacon
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BREAKFAST MENU

Food & Wine Paring Suggesfions: P.S.

SERVED SATURDAY AND SUNDAY 9 - 11AM

Bientang's Benedict F.5. Chomlonnay, wooded Chenin blanc

2 poached eggs and 3 rashers bacon with homemade hollandaise sauce on toasted cigbatta.

Bientang's Florentine F.5 Chardonnay wooded white bland 135

2 poached eggs, smoked salmon and wilted spinach with homemade hollandaise sauce on toasted ciabatta.

Bientang's Breakfast F.5 MCC Prosecco, Souwignon bianc a5
2 eggs, 3 rashers bacon, tomato, 2 slices toast.

Peri-Peri Chicken Livers £.5. Ross, Pinor Noir 70
Pan fried chicken livers with @ spicy peri-peri sauce served with ciabatta.

3 Egg Omelette F.5 MOC Brur, Sporiding wine 108
Pan fried cherry tomatoes, bacon and cheddar cheese.

Butter Croissant

Served with jam, hutter and chees=e._ 65
Scrambled eges and bacon. P.5. Chardonnay a5
scrambled eges and smoked salmon. F.35. MCC Bt Chardonnay 125
Caprese - Mozzarells, tomatoes and basil. PS5 Prosecoo, unwooded Chenin Blanc, Souvignon Hionc a5
Banana bread & Stewed Fruit v 75

Vegan and gluten free banana bread filled with pecans served with a delicately perfumed stewed fruit.

Pongracz 750ml and Oysters Special
Pongracz Brut served with 12 oysters. 50

Pongracz served with 12 coconut encrusted oysters and aioli sauce.

ADD ONS TO YOUR BREAKFAST

3 Rashers Bacon 35 Grated Cheddar 35 Tzatziki or Basil Pesto 30

Fried/Poached Egg 15 Side Chips 35 2 Slices Toast 12




i 8
LAND AND SEA induding a side of fries /side salad / baked potato
L

Fish of the Day F.5. Chompaone, MCC Sauvignon Banc, Pinot Noir S0
Grilied filiet, basted with a lemaon and garlic butter.

Battered Hake P.5 Prosecco, Sowvignon Biang, unwoodsd Chenin bignc, Aoss 170
Hake fillet fried in light batter until golden brown.

Fried Calamari P.5. Prosecco, Souvignon bignc, unwooded Chenin Bang, Rose

Fried calamari strips served with chunky tartar sauce.

Tiger Prawns F.5 Chompogne MCT Brur, Sguwanon Bang fightly wooded Chardonnoy s0 .

6,9 or 12 Tiger prawns seasoned and grilled, served with your choice of lemon or garlic butter.

Seafood Platter for 1 or 2 £.5. Champagne, MOG Chardonnay, Finor Noir 50
4 black mussels in a light creamy sauce, 3 grilled prawns, fried calamari, your choice of line-fish or hattered hake.

Braised Pork Belly F.5. Woodsd Chenin bianc, Shiraz, Ainoctage 195
Tender braised pork belly, fondant potato, baby fennel, grapefruit puree served with seasonal vegetahles.

Beef fillet P.5. Cabemet Souwignon. With pepper squce pair with Shirgz, Chardonnay 280
200g fillet grilled plain or with homemade basting.

Beef Sirloin  F.5. Medium bodied reds, Finotage, Shirgz with peppercorn souce 220
250g Sirlain grilled plain or with homemade basting.

BBQ Pork Ribs F.5. Wooded Chenin blgng, Shirgz, Pinctage 50
400g OR B0z Tender, thick cut pork ribs grilled with our homemade basting.

Flame Grilled Chicken F.5 Periperi poir with Sauwgnon blanc, Pinotoge, Pinoe Noir / Lemaon herb with Souwignon Banc, unwooded Chenin blanc 185

Marinated and grilled on the open flame basted with home made peri- peri or lemon and herb sauce.

Chicken Schnitzel F.5 Ssuvignon Banc unweoded Chenin blance, Finot Noir, Pinotoge 160
Delicate Panko crumbed chicken fillet pan fried in butter.

BURGERS Including fries or side salad

Pure Beef Burger 200g or Grilled Chicken Burger 135

Falafel Burger - Served with fries or side greensalad F.5 Chardonnay, Visgnier, Souwgnon bionc 130
Vegan Falafe| patty topped with humus and tzatziki.

ADD A BURGER TOPPING OR HOMEMADE SAUCE

Bientang's Gourmet Topping: Camembert, Bacon and Cnion Marmalade. 50
3 Rashers Bacon 35 3 Cheddar Slices 35 Tzatziki 30 Basil Pesto 30 Friedege 15
SAUCES SIDE CONDIMENTS

Mushroom or Peppercorn or Cheese 40 Garlic, Fresh Chilli, Tartar, Peri-Peri, 25

Lemon Butter, Garlic Butter

EXTRA SIDLS ADD ONS

Fries or Rice 35 3 Tiger Prawns 50
Daily Veg or Side Salad




POT.JIES AND CURRIES

Bientang's Seafood Potjie PS5 MOC Brur, wooded Chenin Blanc, Vognier, Chardonnmye 230

Line fish, prawns, mussels and calamariin a creamy Pernod and seafood veloute.

Served with savery rice and cishatta.

Cape Seafood Curry .5 Viognier, unwooded Chenin Bone - o W

w e
Line fish, mussels, prawns and calamari in a Malay spiced coconut curry sauce, served with rice, salsa, coriander and a poppadur.

Chicken & Prawn Curry P.5. Wognier, unwosded Chenin Blanc, Cobemet Squwgnon

Chicken and prawns in a Malay spiced coconut curry sauce, served with rice, salsa, coriander and a poppadum. &

VEGETARIAN

Spinach and Ricotta Ravioli P.5 Souvignon Bfanc, unwooded Chenin Bionc, Pinat Noir, Meriot 160

Ravioli served with a pomodoro sauce, topped with Parmesan cheese.

Falafel Burger - Served with fries or side green salad £.5 Chardonngy, Visgnier, Soungnan Bignc 130
Vegan Falafel patty topped with humus and tzatziki.

Grilled Vegetables with Humus and Chickpea Relish 7.5 Unwoodsd Cheninbianc, Souwgnon bianc 140
Grilled and marinated vegetahles on a bed of spiced chickpeas, relish and humus.

Vegetable Curry F£.5 Viogniser, unwooded Chenin blancs 165

Seasonal vegetables and chickpeas in a Malay spiced coconut sauce with rice, salsa, coriander and a poppadum.

JUNIORS MENU—UNDER 12°'SONLY Sserved with fries
Fried Calamari a0 Crumbed Hake 90 B.B.O. PorkRibs a5

Crumbed Chicken Strips 80 Beef Burger B5

D]Z'.SS]:RTG Ask your server what daily specials are available

Malva Pudding F.5 0 Brown Shemy 75

A Traditional 5outh African dessert with créme anglaise and your choice of whipped cream or vanilla ice cream.

Carrot Cake F.5 Nobielare Honvest, Port B0

Delicious with pecan nuts, pineapple, hints of spice, topped with 2 orange cream cheese icing.

Chocolate Pecan Nut Brownie F.5 Oid Brown Shemy, Port, Binotoge 75

Decadent and packed full of nuts, served with your choice of chantilly cre am or vanilla ice cream.

Creme Brillé P2 Noble Late Horvest 20
Classic baked vanilla cream with a delicate caramelized sugar topping.

Vanilla lce Cream 35 Add a shot of your favorite ligueur or spirit 50
Add Pecan Nuts 22 Add Choc Flake 18 Add Bar One Chocolate Sauce 30
Bientang's Dream 68

A tot of Franjelico & Amarula served over crushed ice.




