BEEF POLPETTE, WITH FRIZZLED ONION
AND GRAIN MUSTARD MAYO / R55

SALMON CEVICHE. MARINATED IN
LEMON JUICE AND OLIVE OIL / R85

MARINATED PICKLED CALAMARI WITH
LEMON AND THYME / R95

VEGETABLE CRUDITES WITH
PEPPADEW DIP / RBS

SHAVED PARMA HAM, ROCKET, GRISSINI
AND PARMESAN SHAVINGS / R125

SMOKED SALMON AND
CREAM CHEESE WRAP / R145

CAESAR SALAD
WITH ITALIAN MEATBALLS / R125



PRAWN AND VEGETABLE SUMMER ROLLS,
PONZU CHILLI DIPPER / R115

SPRINGBOK CARPACCIO, WITH GOATS
CHEESE AND OLIVE OIL / R115

CHORIZO, COOKED WITH SPANISH
ONIONS AND RED WINE / RSG5

MEDITERRANEAN VEGETAELE WRAP,
WITH HUMMUS AND PESTO / R125

PASTRAMI, GHERKIN AND SWI55
CHEESE BAGUETTE, PEPPADEW SPREAD / R125

CHARCUTERIE BOARD WITH MARINATED OLIVES
AND SELECTION OF ARTISANAL BREADS / R125

SELECTION OF LOCAL CHEESES, FIG PRESERVE,
N FRESH PEAR, TOAST POINTS AND CRACKERS / R165



COCKTAILS

LONG ISLAND ICED TEA / R75
GREY GOHOSE WDDICK, GORDON'S G,
BALARDH WHITE R, DLMECA SILVER TEQLIILA WITH
[FREESS LIE HACE, - AND SPLASHED WTTH COLA

ROB ROY / R70
LAGAVULIN SCOTCH WHISKEY,
SWEET VERMOUITH AND ANGISTURA BITTERS

PALACE ROYALE / RBS
GRAHAM BECK SPARKLING WINE, AMARLILA TYRLP
GARNISHED WITH AN APPLE FAN

AFRICAN LULLABY / RSS
AWARDWINNING AMARULA, CREAM AND
A TASTE OF GINGER SHAKEN OVER &0E

BELLIMI f REO
GRAMAK BEC K BELUT WITH A DASH OF PEACH Pusifr

FONCHOCCING { R6D
PONCHES TEQUEA SHAREN WITH ESPRESSD
POLIRED OVER ICE AND TOPPED SWITH CREAM

PHUZA THURSDAY f R70
EOMBAY SAPPHIRE G FLAVIOURED WITH VAMILLA,
LIME AND PASSION FRUIT AMD DASHED WITH 5004

MOCKTAILS

SHIRLEY TEMPLE / RS0
GINGER ALE AND CRANGE JUBCE DASHED
WWITH GRERATHNE AND GARNISHED WITH

TAARASC HIND CHERAIES

VIRGIN STRAWEBERRY DAIQUIRI / RS0
STRAWRERRY JLICE SLENDED WITH FRESH
uH-E‘!.B'EE AND GREMBDINE

APPLE JULEP / R4S
APFLE JUICE, PNEAPFLE RUSCE. FRESH LEMON
AND FRESH MINT LEAVES

COCKTAILS

SUN SATIONAL FR7S
£ SENSATICINAL MDE 08 GREY GOOSE WOOIA
AND) ACYE CLIELR SHAKEN COLD WITH FRESH
CRANSERRY JUICE, TCPPED WATH LEMONADE
AHDLA SPLASH OF ANGOSTURA BITTERS

COSMOPOLITAN ! RED
GREY GOOSE VODKCA, TRIFLE SEC. CRANBERRY
JLICE AND A DASH OF LIME

TRADITIONAL VODKA MARTINI f RTS
EETEL CNE VODEA SHAKES WiTH DEY VERMOUTH
AND GABNGHED WITH AN OLVE
WAHMMMTHLM BRY G

MANHATTAN / R75
ARNARD-WINNING THREE SHIFS IWHISKEY,
SWEET VERMOLITH GAHNEHED WiTH

A MARASC HING CHERRY

MARGARITA ! R75

PATROMN TEQURLA, COMNTREAL] AND A
DASH OF LEMON SERVED Th & Sl --RIMMED GLASS
STRAIGHT OF FROZEN g

GREEM:-TEA TINI / R?5 |
GREY (DOGE WODIGA, TWE GAEEN TEA AND CUCLRSSER

CAIPIRINHA / R&S
CACHALA AU AND BROWN SUGAR
WITH A DASH OF LIME

PINA COLADA / R70
CARSSEEAN TASTE OF WRATE UM AND PINEAPPLE IACE

ORIGINAL MONTO f R70
BACARCE WHITE LM RMUDIDLED WTH MINT LEAVES,
SWEETENED WITH SLMGAR AND SPLASHED WITH S00A

MINT JULER / RTO
ALK DANEL'S MIDOLED WITH MINT LEAVES
ANDH A TASTE OF SUGAR SYRLS

STRAWBERRY DAIQUIRI { RTO
HACARDE DAR, SUN, STRAWHERRY BUICE WitH
A TASTE £F FRESH LIME JLICE



CHAMPAGNE

Dom Perignon Cuvee

The initial notes of fresh almands and grapefruit
gracually lead into a nutty bouguet

Moet & Chandon Brut Imperial Rose NV
This seductive champagne is an assemblage of
chardonnay, pinot noir and pesot meunier

Veuve Clicguot Brut Yellow Label NV

Characterised by a fine persistent bubbie and delicate well

defined floral and frust fragrances of Aavours
Tattinger Brut Reserve NV

R533

R533

R533

With fuliness in the mauth, its earthy pearly complexity rises 1o

the surface
Moet & Chandon Nectar Imperial NV

R533

Nectar imperial i both refined and sopheticated wine whose

richress tums ino sensuality

WHITE WINES

Laborie Sauvignon Blanc

crisp, herbaceous nuance suffused with tangy
grapefiuit acidity and mineral nuance
Baschendal 1985 Chardonnay

delciousdy supple with a classic citrus fruit core

of white grapefriit enhanced by spicy nutmeq

and vanilla oak tones

Kanu Chenin Blanc

flaunis aromas of butterscotch and baked apple.
Sugar and sweet fruit are effectively focussed by acidity
Haute Cabriere Chardonnay | Pinot Noir
pleasing and lght charm, acld perfectly balances
sugar and swest apple Havours

Nederburg Stein

Semi-sweeet, ageneroyusly fruity sipper

Palace White 2012

intruding flara, nose with strong tropical fruit Ravours

RG0

R77

R47

RB0

. R38
R40

R3600

R1700

R1600

R1700

R1700

R1BO

R230

R140

R240

R115
R120

RED WINES

Spier Cabernet Sauvignon

a modten core of chemy, chocolate and espresso.
Ken Forester Merlot

velvet textured and sappy, minty, mocha flavours,
lively acidity and an appeating dry farewell
Beyerskloof Pinotage

admirable quality and consistency with crunchy
strawberry fruit, soft tannins and a gentle aloe nate
Haute Cabriere Pinot Noir
abundant wild berries, cured meats and earthiness.
Nederburg Baronne
sweetcharm on averywell bullt and harmanious blend.
Coffee and spice comgplicates the fruit-forwardness
Palace Red 2011

ahintof fynbos and doves spice, gentle tannins andintegrated

wood flavours

BLUSHWINE

Boschendal Blanc De Noir

seductively pink with aluring ripe raspberry and spice
and asuctulently sweet yetiresh beeryfinish

R1Z R215
R82 R245

R38 R175

R128 R385
R52 R155

R53 R160

R4B  R145



