
s t a r t e r s 
JH bread board  52 

citrus olives, flavoured butter 
 

heritage tomato bruschetta 65 
garlic, micro herbs, spiked hummus 

 

locally sourced burrata  152 
red pesto, confit tomato, relish, almonds 

add: air-dried coppa 32 
 

hot smoked snoek pâté  82 
apple & ginger relish, crispy croûte 

 

masala mussels  112 
steamed to order, fresh coriander 

 

angry beef samosa  68 
quick fried, sweet tomato relish 

 

hand-cut seared kudu  118 
parmesan, rocket, sesame seeds 

horse-radish crème fraîche, berry coulis 
 

s a l a d s  
house french  78   

parmesan,  grain mustard vinaigrette 
 

marinated variety vegetables  110 
rocket, blue cheese, almonds, fynbos vinegar 

 

JH caesar  88 
crisp cos, medium egg, parmesan,  

anchovy fillets, croûte, classic caesar dressing  

add: bacon lardons or chicken breast  42 
 

seared fresh tuna  132 
cos, avo, fennel, dill, pickled cucumber 
sprouts, olives, fresh citrus, vinaigrette 

 

JONKERSHUIS EATERY 
.Groot Constantia.  

 

o n  a  b o a r d 
fromage board  158 sgl . 278 dbl  
  sweet relish, salted lavash, baguette 

 

charcuterie board  178 sgl  .  328 dbl  
pickles, house preserve, baguette  

 

f r e s h  p a s t a s 
green pesto fusilli  126 

tomato, beans, cashews, parmesan, rocket 
add: grilled chicken breast  42 

 

variety mushroom spaghetti  132 
herb cream, roasted garlic, parmesan 

add: pancetta lardons  42 
. zucchini tagliatelle available on request . 

 

c a p e  m a l a y   m a i n s 
It’s all about local spices & flavours, not 

about chilli, served with traditional sambals. 

curry choices: 
veg & chickpea  138 | karoo lamb  222  

chicken breast  168 | prawn & coconut 238 
Cape malay spices, savoury rice,  

poppadum,  panned roti, coriander 
 

oven baked bobotie  150 
spiced minced beef, egg custard,  

savoury rice, toasted almonds, squash 
 

the estate tasting plate 248 
bobotie, chicken & lamb curry, samosas 

savoury rice, poppadum, squash 

m a i n s 
soda battered hake fillet  132 
quick fried, fat fries, house tartar 

 

crispy skin chicken breast  152 
mushroom croquettes, greens 

fresh herbs, exotic mushroom sauce  
 

roasted pork neck  178 
crispy potato, greens,  

apple & ginger relish, sauce moutarde 
 

JH grilled beef burger  116 
grilled medium, garnish, pickle, BBQ,  fat fries 

add: gouda 20 | bacon 26 | sauce 26 
 

dry-aged sirloin béarnaise  218 
300g, char-grilled, fat fries 

 

peppered beef fillet  225 
200g, fat fries, garlicky beans 

 

d e s s e r t s 
cinnamon milktart  52   

sultana & apricot  preserve 
 

traditional malva pudding  64  

caramel sauce,  vanilla bean ice cream   
 

Alexander Avery chocolates  98  
six local botanical flavours 

 

JH oven baked cheesecake  74 
lemon & cardamom curd 

 

g.f. chocolate nemesis  78 
espresso crumb, vanilla bean ice cream 

 

vanilla pod panna cotta 72 
in-season berries, sweet coulis 

 

-   n ot  a l l  in g re d ie n ts  a re  l i s ted   -   12 . 5% se rv ice  app l ies  to  tab les  of  8  or  more   -   var ia t ion s  wi l l  cau se  a  t ime de lay   -   


