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This visual and culinary journey includes an artwork exhibition and builds 
up to a delectable 5 course menu paired with 5 of the  selected estates’ 

finest wines. 

Join us for our famous monthly event showcasing 
the finest in cuisine, wine and modern art 

Price  R425 pp 
 

Date  The first Friday of every month 
 

Time  19.00 for 19.30 

JAZZ BRUNCH 

Don’t miss our amazing 

Sunday Jazz Brunch! 
 

...a must do in Cape town 
 

Every Sunday from 11:00 to 14:00 
 

 featuring a table breaking buffet and the 

best live artists in Cape Town 

R345 pp 

 

Bookings are essential 
Email: harveys@winchester.co.za 

or Call: 021 434 2351 

Come celebrate life every Saturday   
 

14h30  to 17h30 
 

Enjoy a tiered stand of sweets   
and savouries for two 

 

and a selection of luxurious leaf tea 
 

Only R360 
for two guests 

Remember we have beautiful 
facilities for events up to 120pax 

 
Dinners ● Cocktail parties ● 
Weddings ● Conferences ● 

Business Breakfasts ● 

and much more 

Please enquire about a site visit or feel free to ask the Duty Manager to 
show you around. We look forward to hosting a successful event for you too 

Nov 2018 



BREAKFAST 
The Breakfast buffet is open from 7am to 11am Monday to Saturday 

 

Continental Buffet 125 
 

Full English Buffet 165 
 

Health Breakfast 75 
homemade muesli, sliced seasonal fruit, honey, yoghurt 

 

Omelettes 95 
- sautéed spinach, fried mushrooms, danish feta   
- smoked salmon, crème fraîche, rocket  
- bacon, onion, peppers and cheese 

   

Mushroom Rosti        95 
potato rosti, truffle mushrooms, rocket, parmesan cheese and 
2 poached eggs 
 

 

Eggs Florentine 95 
english muffin, creamy spinach, 2 poached eggs, hollandaise sauce 

 

Classic Eggs Benedict 95 
english muffin, 2 poached eggs, gypsy ham, hollandaise sauce 

 

The Salmon Benedict 120 
english muffin, 2 poached eggs, smoked salmon with red pepper - 
hollandaise sauce 

 

Breakfast Burger 120 
english muffin, lettuce, sliced tomato, cheese, sausage patty 
bacon and poached egg with fries 

 

Full House SA Breakfast 120 
2 fried eggs, boerewors, bacon, baked beans, grilled tomatoes, 
mushrooms and toast 

 

A La Carte Menu available Monday to Saturday from 7am to 2pm 
 

LUNCH 
Monday to Saturday from 11am to 4pm 

 

Salads & Starters 
 

Soup du Jour 60 
 

Steamed Mussels 95 
in a creamy white wine sauce, served with 2 home-baked bread rolls 

 

Tuna Salad 105 
shredded tuna, tomato, cucumber ribbon, poached egg, 
lettuce, avocado, onion with coriander - lime aioli 
 

Baked Quinoa Falafel 110 
lettuce, rocket, roasted peppers, olives, coriander, tahini sauce 
served with pita bread 

 

Cobb Salad 115 
lettuce, bacon, avocado, chicken, tomato, danish feta  
 

Grilled Chicken Salad 120 
grilled chicken breast, rocket, cocktail tomatoes, pecan nut, 
bocconcini, red onion, strawberries and honey mustard dressing 
 
 

Pasta 
(linguini or penne)  

 

Artichoke and Pine Nuts 95 
artichokes, mange tout, rocket, pine nut, lemon zest with olive oil 

 

Cajun Chicken Pasta 140 
cajun chicken, mushroom, bacon, peas, tomato, gouda cheese 
in a creamy sauce 

 

Prawn Pasta 165 
3 prawns, prawn meat, broccoli, fresh herbs, cocktail tomatoes 
parmesan and sauce napolitano 

 

 
 

Sandwiches and Wraps 
(with your choice of fries or a garden salad) 

 

Roast Vegetables Ciabatta 95 
roasted vegetables, basil pesto, sun dried tomatoes, rocket, 
pecan nuts, danish feta 

 

M’hanncha 100 
butternut, red onion and pepper in phyllo pastry roulade  
with spicy tomato sauce 
 

Crispy Honey Mustard Chicken Wrap 115 
crispy crumbed chicken breast, honey mustard mayonnaise, 
bacon, lettuce, gouda cheese, red onion, flaked almond 

 

Harissa Beef Baguette 125 
harissa spiced beef, lettuce, bacon, tomato, onion,  
harissa mayonnaise, avocado, mozzarella 
 

 
**** 

 

Winchester Club 130 
brown or white bread, grilled chicken, bacon, tomato, lettuce, 
mayo and a fried egg 
(served with both fries and a garden salad)    

Winchester Burger (beef or chicken) 140 
on a sesame seed bun, topped with chakalaka, cheese, 
bacon and a fried egg 
(served with both fries and a garden salad) 

 

Main Course 
 

Cape Malay Chicken Curry 140 
with basmati rice, poppadum and sambals 

 

Courgette and Chickpea Köfte  145 
enhanced by cashew and peanut sauce, side salad, 
minted yoghurt dip and pita bread 
 

Chicken Piccata 150 
parmesan and egg coated chicken breast, garlic new potatoes, 
baby marrow and olive ragout with sauce napolitano 

 

Linefish of the day 170 
sautéed seasonal vegetables, fluffy potato mash and basil sauce 

 

Grilled T-Bone (350g) 230 
with mushroom sauce, potato wedges and seasonal vegetables 
 

Seafood Medley 235 
grilled prawns, mussels, cajun calamari steak, grilled line fish, 
with savoury rice and herbed garlic butter 

   

Dessert 
 

Winchester Scones 60 
strawberry jam, fresh whipped cream and grated cheese 
 

Home Made Pineapple Gelee 60 
with fresh seasonal fruit 

 

Mississippi Mud Cake 65 
with crème soda ice cream 

 

Assiette de Friandises 75 
selection of mini desserts 

 

Vanilla Bavarois 75 
with passion fruit compote 

 

Vanilla Cheesecake 80 
our signature cheesecake 
with mixed berry compote and chantilly cream 

 

Fromage 140 
selection of local cheeses, preserved figs, fruit and crackers 
 

 

 

 

Please be advised that  a service fee of 10% will be added 
for tables of 8 guests or more 


