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Light fare

Vegetarian Flatbread 90
Grilled Aubergine, Olives, Cherry Tomatoes, Caramelised Onion and Bella Cheese

Garlic and Herb Flatbread 50

Meaty Flatbread 110 i
Selected Meat of the Day, Barbeque Base, Spring Onion and Mozzarella Cheese \

West Coast Mussels 95
Saffron and White Wine Cream Sauce

Sage Gnocchi 75
Lemon-butter Sauce, Asparagus and Parmesan

Roasted Pineapple Salad 70
Avocado, Pinenuts and Sweet chilli-mustard Dressing

Boerewors 85
Home Baked Corn Bread and Kaapse Vonkel Mustard
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RESTAURANT

Mains

Seared Tuna 185
Ponzu broth, Kombu pasta, Mushrooms and Spring onion

Rolled Lamb Shoulder 180
Baked Polenta, Roasted Cherry Tomatoes and Aubergine

Green Lentil Curry 120
Cauliflower, Carrot, Green Beans and a Home-made Roti

Chicken Breast 160
Charred Sweetcorn Risotto, Sugar Snaps and Parmesan

Beef Fillet 210 __5
Potato Rosti, Wilted Baby Spinach, Caramelized Onion and Jus Qtﬂ

Burger 135
Choice of Prime Beef, Chicken or Vegetarian
Matured Cheddar, Tomato Chutney, Pickled Cucumber and Hand cut Chips

Sauces
Wild Mushroom Sauce 35 Green Peppercorn Sauce 30
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Decadent Desserts

Baked Cheesecake 80
Smoked Guava and Guava Ice-Cream

Creme Brilée R70

Chocolate Fondant R90
Tonka Bean Ice-Cream

Pear Crumble R65

Cardamom Ice-Cream

Please ask your server for our current ice-cream and sorbet of the day

Chocolate Sauce R15
Salted Caramel Sauce R15

Cheeseboard 160

Selection of 4 Local Cheeses, Freshly Baked Breads, Crisps and Home-made
Preserves

Cheese and Wine Tasting Plate 145
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RESTAURANT _
Wine List
Method Cap Classique
I ?}
| Glass/Bottle ﬁfyid
Cuvee Royale - Blanc De Blancs 85/410 /
& ' /
\\ Kaapse Vonkel Brut 40/180
Kaapse Vonkel Brut Rosé 40/180 |
Kaapse Vonkel Demi Sec 40/180 A
White Varietal
GG
Chenin Blanc 30/95 ‘@
Chenin Avec Chéne (Single Vineyard) 50/225
Sunbird Sauvignon Blanc 30/130
Chardonnay 40/150
Gewdrtztraminer 35/130
SIMONSIG
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RESTAURANT
Wine List
Red Varietal
f N Glass/Bottle
~_|l Pinotage 40/155
Redhill Pinotage (Single Vineyard) 90/450 il
Labyrinth Cabernet Sauvignon 45/170 S
Mr Borio's Shiraz 40/155
Merindol Syrah (Single Vineyard) 90/450
. . g
Cabernet Sauvignon / Shiraz 35/120 S
Frans Malan 85/420
Tiara 90/450
The GSM 35/140
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RESTAURANT

Wine List

Sommeliers Selection
Per Bottle Only

Cuvée Royale 2010
Chenin Avec Chéne 2008
Chenin Avec Chéne 2014
Tiara 1997

Tiara 2002

Tiara 2003

Tiara 2005

Frans Malan Cape Blend 2005
Redhill Pinotage 2012
Merindol Syrah 1999
Merindol Syrah 2003
Merindol Syrah 2012
Pinotage 1998

The Garland 2009
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