
Menu#add

CIDERS & COOLERS
Hunters Dry 		  33
Savanna Dry  					     35
Sol 		  35

COCKTAILS
SPICED MOJITO 	 75
Sailor Jerry Rum muddled with fresh lime, mint leaves
& pure sugarcane. Churned with crushed ice & charged
with a splash of Soda.

STRAWBERRY MOJITO	 70
Rum muddled with fresh lime, mint leaves & fresh
strawberry syrup. Churned with crushed ice & charged
with a splash of Soda.

PINA COLADA		  60
Rum blended with pineapple syrup & fresh pineapple
juice. Brought to you in a coconut.

STRAWBERRY DAIQUIRI  	 60
Rum blended with strawberry syrup & fresh strawberry 
juice. Served ice cold & fruity in a coconut.

LONG ISLAND ICE TEA 	 75
Five white spirits shaken with fresh lime juice before
being layered over ice.

CLASSIC MARGARITA 		  70
Tequila shaken with freshly squeezed lime juice &
Triple Sec. Served straight up, on the rocks or frozen.
(Salt done on request)
Let us know?

LE VENDOME		 70
Vodka, Archers Peach Schnapps, Blue Curacao, fresh
lime & litchi juice mixed by us & shaken by you, order
to find out more.

CUCUMBER FISH BOWL		  75
Elder flower syrup, Gin, fresh cucumber & lime
topped up with Tonic Water, served in an unusual way.

BEER
LOCAL 		
Black Label  					     28
Castle  		  28
Castle Lite  		  28
CBC Amber Weiss 			   72
CBC Pilsner  		  68
CBC Krystal Weiss 			   70

IMPORTED 	
Windhoek Lager	 32
Amstel Lager 	 32
Heineken 	 35
Peroni 		  32
Becks Non-Alcoholic	 35

WHISK(E)Y
Ardberg 10 Yrs Single Malt 		 65
Glenlivet 12 Yrs  			   52
Monkey Shoulder  		  45
Bains Mountain  			   28
Bells  				    24
Glenmorangie Original 10 Yrs  	 58
Glenmorangie Quinta Ruban 12 Yrs  	75
Jameson Irish 			   32
J&B Rare 			   24
Johnnie Walker Black 		  45
Southern Comfort 		  25
Tullamore D.e.w 12 Yrs 		  52
Bushmills 			   28
Laphroaig 			   65
Jack Daniel’s Old No.7 		  30
Jack Daniel’s Tennessee Honey	 30
Glenmorangie Signet		  250

BOURBON
Gentleman Jack 			   42
Woodford Reserve  		  45

COGNAC
Hennessey VS		  45
Hennessey XO 		  215
Hennessey VSOP		  73
Bisquit VSOP 		  130

GIN
Gordons 		  24
Hendrick’s Gin  		  45
Bombay Sapphire  	 27
Cape Town Rooibos Gin  	 35
Bull Dog Gin		  40

BRANDY
Klipdrift Premium 	 25
Klipdrift			   22
KWV 5 Yrs 		  22
KWV 10 Yrs 		  25

TEQUILA
el Jimador Blanco		  22
el Jimador Reposado  	 25
Patrón Silver 		  56
Patrón XO Café  		  40

LIQUEUR
Amaretto Disaranno 		  25
Amarula Cream  			   24
Archers Peach Schnapps 		  22
Tia Maria Coffee 			   28
Grand Marnier  			   45
Jagermeister  			   26
Kahlúa  				    26
Pimms				    26
Sambuca - Zappa Original		  24

RUM
Bacardi White 		  22
Captain Morgan Original
Spiced Gold		  24
Captain Morgan  		  22
Havana Club Blanco 3 Yrs  	 26
Havana Club Blanco 7 Yrs    	28
Sailor Jerry		  28

APERITIF
Monis Pale Dry 			   28
Monis Medium Cream  		  28
Monis  Full Cream			  28
Monis  Vintage Port		  26
Campari  			   26
Aperol 		    		  26
Cinzano Bianco 			   24
Cinzano Extra Dry			  24
Cinzano Rosso			   24

VODKA
Absolut			   26
Belvedere  		  42
Lovoka Caramel  		  22
Smirnoff Red Premium	 24
Wyborowa  		  22 
Crystal Head		  58



STARTERS
HOT SMOKED SALMON

Old cape fine foods hot smoked Norwegian salmon, watercress, 
bocconcini cheese, candied lime, radish, tomato & cucumber
120

PEPPERED BEEF CARPACCIO

Dijon mustard aioli, shaved parmesan, foraged shimenji mushrooms, 
extra virgin olive oil
98

GREEN PEA RISOTTO WITH PRAWN

A white wine risotto with green peas, parmesan cheese, fresh parsley, 
butter & prawns
95

BUTTERNUT GNOCCHI

Pan fried with roast butternut puree, toasted almonds, sage butter & 
feta mousse
75

SOUPS
SPICED CAJUN TOMATO SOUP

Plum tomatoes cooked with Cajun spice, served with a light yoghurt 
mousse, coriander salsa & poppadum
75

SALADS
CHICKEN SALAD

Cos lettuce, smooth Danish style feta, avocado, peppadew, tomato, 
pecan nuts & cucumber
90

GARDEN SALAD

Fine green beans, fresh pea, warm goat’s cheese croutons,
toasted hazelnuts.Locally sourced pecorino, shaved cucumber, soft 
poached egg, verjuice dressing
85

PASTA
WILD MUSHROOMS

Potato gnocchi with sautéed wild mushrooms, almond curd, shaved 
parmesan cheese and a truffle parsley dressing
140

LINGUINI, RAGATONI OR PENNE

Linguini tossed in a tomato butter sauce with feta, olives, tomatoes, 
chorizo and fresh basil
120

MAINS
BRAISED LAMB SHANK

We slow braise our lamb shanks in tomato, red wine and herbs for 8 
hours. And serve it on crushed new potatoes
and baby carrots
225

LIGHTLY SMOKED PORK BELLY

Braised pork belly, parsnip puree, bacon and barley
180

CHICKEN BREAST

Chicken is grilled, served with butternut puree, braised lentils
Fresh tomato and baby vegetables
175

PAN-FRIED LINE FISH

Line fish fillet, textures of cauliflower, oak smoked mushrooms, ciabatta 
and thyme crumble
195

WALDORF SALAD

Baby lettuce and Asian greens, crisp apple, walnuts, celery and grapes 
all brought together with a yoghurt dressing
70

Add hot smoked Norwegian salmon 
45

GREEK SALAD

The traditional Mediterranean bowl of cucumber, red onion, olives, 
cherry tomato, feta, greens and our house dressing 
75

Healthy Vegetarian

DESSERT
SELECTED SOUTH AFRICAN CHEESES

Preserved fig and ginger salad and crackers
175

FONDANT

White chocolate and granadilla fondant, granadilla cheesecake mousse, 
white chocolate soil
80

CHEESECAKE

Fresh summer berry and fruit salad
80

TRIFLE

Pear and caramel trifle with vanilla crumble, butterscotch, meringue
80

PANNA COTTA

Vanilla panna cotta and gooseberry compote
80

FROM THE GRILL
BEEF SIRLOIN 200G
195

SURF AND TURF

200g grilled sirloin with 100g Cajun calamari 
245

BEEF RUMP 300G
195

BEEF FILLET 200G
215

All FROM THE GRILL items comes with garden vegetables & a 
mixed chips basket.

R10 for sauce option
Green peppercorn, creamy mushroom, peri-peri, jus, 3 cheese, 
honey mustard, herbed butter



Wine#add

WHITE WINES
SAUVIGNON BLANC 		
Durbanville Hills  			   55    

200 
Delaire Graff  		  280
La Motte  		  65    250 
Protea  			  50    180 
Springfield Life From Stone  		  285

CHENIN BLANC  	
Cederberg 	 67    260 
Delaire Graff 	 280
Ken Forrester 	 65    250 

CHARDONNAY 		
Durbanville Hills 	 55    200 
Tokara 	 65    240 
Waterford	 545

WHITE BLEND	
Haute Cabriere Pinot Noir	 65    250
 / Chardonnay 
Cederberg Bukettraube	 230
Pierre Jordan Tranquille	 55    220 
Iona Pinot Noir	 400

SPARKLING WINES

Moët & Chandon Brut Impérial	 2000
Moët & Chandon Brut Impérial Rosé    2300 
Veuve Clicquot Non Vintage	 2100 
L’Ormarins Brut Classique  		  360 
Villiera Traditional Brut 	 70    380
Non Vintage 
Villiera Traditional Rosé Brut 	 70    380 

RED WINES
CABERNET SAUVIGNON 		
Graham Beck The Game Reserve     65    250
Leopard’s Leap  		  50    180 
Warwick First Cape Lady 	 55    255 
Waterford Estate  			   650 
Springfield Wholeberry  		  480

SHIRAZ  	
Durbanville Hills 	 55    210 
Delaire Graff 	 70    270 
De Grendel 	 395 

PINOTAGE 		
Diemersdal	 300 
Kanonkop Kadette 	 290 
Beyerskloof	 65    250

MERLOT	
Durbanville Hills	 65    210 
La Bri	 305
Noble Hills	 320 

RED BLEND	
Pecan Stream Pebble Hill	 70    240 
Rupert & Rothchild Classique	 490 
L’Avenir Far & Near	 220 
Iona One Band	 630

CIGARS
Montecristo Petit Tubos	 280
Partagas Serie D No. 5 Tubos 		  350 
Romeo Julieta No. 3 Tubos		  250 

ROSÉ
D’Aria Blush	 50    190 
Warwick The First Lady	 60    220 


