Starters

T contander butter sauce
‘Sommelier's wine suggestion: Rickety Bridge Chardonnay R75

(V) Beetroot Soup R&S
rrnaeﬁmatmot soup with raspberry sorbet & served with salt crusted cocoa bread

Sommelier’s wine suggestion: Buitenverwachten Blanc de Noir R45
_ (V) Grilled Asparagus Salad R85 ‘

Enhanced with crispy wa Il_'auts, grilled goat's cheese & drizzled in a savoury avocado dressing
Sommelier’s wine suggestion: Newton Johnson Sauvignon Blanc R95

- Cape Point Seafood Selection R85
A seafood master piece of grilled rnusﬁais, peppered baby calamari and marinated oysters dressed in a lime dressing
Sommelier's wine suggestion: Paul Cluver Gewutztraminer R70

. Quail Confit R85
ached quail eggs, goats cheese ravioli & finished off in a fig jus
nmelier's wine suggestion: Felicite Pinot Noir R60
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Fillet of Beef Medallions R180
Anmn‘q}anied with a triu-oﬁdaﬁ.ics; mushroom, pepper and blue cheese sauces, pommes Anna & seasonal vegetables
Sommelier's wine suggestion: Drie Hoek Shiraz R125

Served with

yﬁjh a lamb pie finished in a minted yoghurt dressing
on: arg Cabernet Sauvignon R95

e (S



Hot Smoked Fillet of Sea Bass R140
Cooked in its own jus and finished with a vine tomato butter
Sommelier's wine suggestion: Shannon Sauvignon Blanc R85

Classic Norwegian Salmon Fillat R1S( Y
Grilled Norwegian Salmon with grilled bok chas ed of congee g
; andfirushaﬁw ' S

-E'I I
R s ,sul'ﬂ‘&d on a fondant potatoes & cumin jus
kenhoutskloof Semillon R95

ool

N swmi and Brinjal Galette R105
Servec with. Huﬁad'mld mushrooms and finished with truffle foam
Sommelier’s wine suggestion: Groote Post Chardonnay R85

. Caramel Créme Brillze R4S ‘

__ Paired with stewed fruit ice cream
ine suggestion: Nederburg Special Late Harvest R110

dan t Chocolate Espresso Mousse R50
A perfect balance with dark chocolate canncli filled with white chocolate cream and hazelnut croquant
Sommelier's wine suggestion: Nederburg Late Harvest R110

4 Cheese & Wine R45
A gergonzola mousse served, green fig preserve ice cream and poached pear finished in white wine syrup
eliers wine suggestion: Paul Cluver Weisser Reisling R110

& Cardamom Pudding R55
Cardamom pudding, rose scented créme anglaise, baklava ice cream, and coconut & fig com
Sommelier's wine suggestion: Stellenrust Chenin O”"Muscat R95

Strawberry & White Chocolate Cheesecake R50
compote balanced with a homemade strawberry sorbet
Smnmalipf‘s wine suggestion: Pierre Jordan Belle Rose R90




COFFEES

lced Coffee
A single shot of espresso topped with milk,
blended with vanilla ice cream.

Espresso Single
A single shot of espresso.

Espresso Double

A double shot of espresso.

Macchiato
A single shot of espresso marked with milk foam.

Café Americano
A shot of espresso and hot water delicately mixed
in flavour.

Cappuccino

A single shot of espresso topped with finely
texturized milk creating a harmonious taste
balance of sweetness between coffee and milk.

Cafe Latte
A single shot of espresso topped with creamy
frothed milk.

Hot Chocolate
Steamed milk infused with chocolate powder.

Espresso Correto
A single shot of espresso with a tot either grappa,
Sambuca or brandy.

Affogato Mocha
A single shot of espresso and a single shot of

Frangelico poured over a scoop of ice cream ina
CAPPUCCING CUp.

R 35

R 21

R 32

Ll

R 25

R 25

R 30

R 25

R 45

R 40



COCKTAILS

Cosmopolitan
Premium vodka shaken with Cointreau, fresh lime
and cranberry juice, garnished with a citrus twist,

The Grace Daisy

Ouwr graceful signature cockeail with an exquisite
combination of port, rum and raspberry liqueur in
a chilled martini glass.

Brandy Cocktail
An easy drinking cocktail, premium brandy blended
with Cointreau and bitters. Served short over ice.

Mai Tai

The Mai Tai is a popular rum cocktail that directly
translated means ‘Out of this World™. A fusion of
rum, lime and curacao. A cocktail that will

not disappoint.

Tom Collins

The rebirth of a classic. Two parts gin, one part
lemon juice, charged with soda water. Served tall
over crushed ice.

R 50

R 60

R 60

R 55

R 45

Whiskey Sour
A smooth drink for any occasion, whiskey blended
with lemon juice and simple sugar.

Blue Lady

Premium vodka mixed with Blue Curacao, strained
over crushed ice and topped with lemonade.
Served tall.

Chocolate Espresso Martini

A decadent treat. Chocolate vodka mixed with
chocolate liqueur and Kahlua infused with an
espresso shot, layered with Bailey's and topped
with whipped cream.

Mojito
Cuban light rum muddled with fresh strawberries,

lime quarters, torn mint leaves, poured unstrained
over crushed ice and charged with soda,

Caipirinha

A Brazilian classic. Cachaca cane spiric muddled
with fresh lime wedges and pure cane sugar.
Served short over crushed ice,

R 50

R 65

R 60




SANGRIA

Fruit of the day Sangria

Serves 4
A traditional white wine Sangria infused with
delicious seasonal fruit.

NON-ALCOHOLIC

Shirley Temple
A soft virgin. Ginger ale dashed with grenadine and
cherries, gently stirred.

Home Made lce Tea
Ask your waiter for the fresh flavour of the day.

Aqua Fresca
“Fresh water™ — seasonal fruits blended to make
the perfect ice cold refreshing drink.

ARTISAN DRINKS

Draught on tap 330ml

Mitchell’s Foresters Lager

WHISKEY COLLECTION

GREAT KING STREET
PEAT MONSTER

HEDOMISM

RI165

R 25

R 30

R 25

R 45
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R 50
R 60
R 90



