
 

 

TAPAS & BOWLS                                                              
   Chicken Wings                                                               R100 | R180 
   Sticky Asian / Peri – Peri / Barbeque 

De Morgenzon DMZ Chenin Blanc  R50 / R195 

   Hake & Chips  R70 | R120 
Deep Fried / Grilled, Chips or Side Salad 
Ashbourne Sauvignon/Chardonnay  R60 / R215 

   Korean Spiced Calamari *NEW   R90 | R160 
with Kimchi Coleslaw 
Ken Forrester Petit Chenin Blanc  R45/ R150 

   Bo Kaap Tacos *NEW            R165 
Pulled roast spiced lamb, tomatoe salsa,  
avo & crispy onions and cheese 
Durbanville Hills Sauvignon Blanc R50 / R170 

   Thai Seafood Buddha Bowl                R 185 
Mussels, Prawns, Calamari & Line fish  
Cooked in a Thai Curry Sauce, with Basmati Rice 
AA Badenhorst Sacateurs Chenin Blanc  R45/ R145 

   Crazy Chicken Poke Bowl                  R150 
Tempura Fried Chicken in a Sweet Chili & Soya Dressing  
with Basil & Feta Cous Cous Salad  
Benguela Cove Cuvee 58 MCC  R60 / R250 

Lebanese Vegetable Bon Bons                 R80 
in Shakshuka Sauce  
Newton Johnson Felicite Chardonnay   R50/ R185 
 

SALADS & BURGERS                                                          
Spicy Chorizo & Rocket Salad  *NEW                             R120 
with Crispy Potatoes &  Sweet Wine Reduction 
Cederberg Bukketraube  R70 / R260 

Caprese Salad (V)  *NEW                                 R90 
White Tomato Mousse, Confit Cherry Tomatoes,  
Basil Pesto Mozzarella, Rocket, Parmesan Crisp & Herb Salt 
Durbanville Hills Sauvignon Blanc  R50 / R170 

Classic Caesar Salad                                                             R110 
Romaine Lettuce, Soft Boiled Egg, Bacon, 
Parmesan Bruschetta & Anchovy Dressing 
Ken Forrester Petit Chenin Blanc                                                R45 / R150 

All Burgers served with Dill Cucumber, Iceberg Lettuce, 
Tomato, Onion Jam & Tempura Onion Rings 
 

Mexican Cheese Burger *NEW                                         R125 
with Hummus & Guacamole  

Bacon & Cheese Burger    R125 
 

Vegetarian Burger (V)                                                            R115 
with Hummus & Guacamole  
Durbanville Hills Sauvignon Blanc   R50 / R170 

Malay Spiced Tikka Chicken Burger *NEW    R115                         
  with Pineapple, Carrot Pickle, Lettuce, Tomato & Mayonnaise 

Waterside White Chardonnay   R45 / R145 
 

Add Cheese | Bacon | Fried Egg | Avocado    R20/extra 

SANDWICHES or WRAPS                                                 
Choose to have your fillings in either a flour tortilla wrap or sour dough bun. 

  Club Sandwich                                                                        R115 
Homemade Beef Pastrami, Fried Egg, Chicken Mayo, 
Cheddar & Caramelized Onions with Fries or Side Salad. 
Beyerskloof Pinotage   R60 / R205 
 

Grilled Cajun Chicken         R115 
Pineapple, Iceberg Slaw, Sundried Tomato 
Pesto, Cucumber & Tomato with Fries or 
Side Salad. 
Ashbourne Sauvignon/Chardonnay  R60 / R215 
 

Hippie (V)   *NEW           R95 
Hummus, Caramelized Onion, Iceberg Slaw, Hemp 
Seeds, Red Kidney Beans with Corn & Avocado 
served with a side salad 
Protea Merlot by Rupert Wines   R50 / R180 

 

PASTAS (FEEL FREE TO SHARE, LET US KNOW!)_________________________                     _________ 

Chicken Carbonara                                                               R110 
Grilled Chicken Tossed in Mushroom Sauce 
Durbanville Hills Sauvignon Blanc  R50 / R170 
 

Exotic Mushroom Gnocchi (V)   *NEW        R135 
with Pecorino Cheese 
Ashbourne Sauvignon/Chardonnay   R60/ R215 
 

Pulled Oxtail Risotto   *NEW                                              R150 
Slow Cooked Oxtail with Parmesan Cheese 
Bosman 8 Generation Cabernet Sauvignon                            R60 / R220 

GRILLS__________________          _______ _ 
All grilled items served with baton potatoes, roasted baby 
tomatoes and sauce 
 

Karoo Lamb Cutlets (400g)   *NEW  R305 
 

Beef Ribeye on the Bone (300g)   *NEW  R295 
 

Beef Sirloin (300g)  R230 
 

East Coast Sole (180g)   *NEW  R170 
 

Sauce Options: Mushroom/ Green Peppercorn/ Blue Cheese & 

Red Wine / Salsa Verde 
 

Comfort Food                                                           
Biltong Spiced Beef Osso Bucco   *NEW                        R190 
with Rosemary and Biltong Spiced Broth & Kalahari Truffle Mash  

Slow Cooked Lamb Knuckle  *NEW                                 R295 
with Colcannon, Parmesan & Parsley Custard  

Chicken Vindaloo   *NEW                                               R130 
with Steamed Basmati Rice and Roti 

SIDES                                                                             

All sides cost R35 each 

Truffle Mash Potato                               Macaroni & Cheese 
Phuthu Pap                                               Ratatouille 
Greek Salad                                              French Fries     

Creamed Parmesan Spinach 

DESSERTS                                                                            

Deconstructed Hertzoggie   *NEW R80 
 

Warm Banana Malva pudding *NEW R70 
 

Classic Vanilla Crème Brulée R60 
 

Malay Koeksisters    R70 
with Orange Dipping Sauce & Chai Ice-Cream 
 
 

Allergy Notice: We use ingredients in our food that some people may be allergic to. All food is stored and prepared in a common kitchen with the risk of exposure to the allergens. We 
cannot guarantee that any foods or beverages are allergen free even if the allergen does not appear in the name or the ingredients listing. If you have food allergies then ask kitchen 
management about any specific allergens in the food before eating any food from the buffet or from the menu. 



CHAMPAGNE  
Moët & Chandon Brut Impérial R215 / R865 
Revealing and seamless 

Veuve Cliquot Yellow Label R865 
Champagne of distinction 

Moët & Chandon Rosé Impérial            R1050 
Spontaneous and radiant 

Dom Perignon R2700 
One of the greatest 

 

CAP CLASSIQUE  
Simonsig Kaapse Vonkel                                   R100 / R405 
Exciting and complex 

Graham Beck Brut Rosé R85 / R340 
Delicately fresh and lively 

Graham Beck Brut R95 / R380 
Generous and juicy 

 
 
 

WHITE WINES  
Durbanville Hills Sauvignon Blanc R50 / R170 
Firm, balanced and crisp 

Ken Forrester Petit Chenin Blanc R45 / R150 
Subtle and fresh 

Ashbourne Sauvignon Blanc / R60 / R215 
Chardonnay 
Crisp with body 

Simonsig Gewurztraminer R70 / R280 
Rose petal, delicate and fruity 

De Morgenzon Chenin Blanc R50 / R195 
Fresh and fruit driven 

Newton Johnson Felicite Chardonnay R50 / R185 
Firm but smooth 

Haute Cabriere Chardonnay / R65 / R250 
Pinot Noir 
Intense, exciting and fun 

Paul Cluver Sauvignon Blanc R70 / R280 
Fresh and mineraly 

 

 
ROSÉ  
Graham Beck “Gorgeous” Rosé R50 / R180 
Simply gorgeous 

RED WINES  
Protea Merlot R50 / R180 
Intense and fruity 

Alto Rouge R65 / R250 
Gentle and fruity 

Beyerskloof Pinotage R60 / R205 
Enjoyable and uncomplicated 

Haute Cabriere Unwooded Pinot Noir R65 / R250 
Forthcoming and light 

Kleine Zalze Vineyard Seletion                     R100 / R400 
Cabernet Sauvignon 
Attractive and well-balanced 

Kanonkop Kadette R75 / R295 
Well-structured and firm 

Rupert & Rothschild Classique                        R120 / R485 
Classic Bordeaux style 

The Chocolate Block R125 / R500 
Juicy and full-bodied 

 
 

COGNAC  
 

Bisquit VS R70 

Hennessey VS R80 

Rémy Martin VSOP R155 

Bisquit VSOP R98 

Hennessey VSOP R115 

Richelieu XO R165 

 
SINGLE MALTS  
Glenfiddich 12 year R67 

Glenmorangie Lasanta R90 

Talisker 10 year R95 

Glenlivet Nadurra 16 year R105 

Glenlivet 15 year R85 

Glenmorangie Quinta Ruban R92 

Glenfiddich 15 year R122 

Glenmorangie Necta D’or R98 

Glenlivet 12 year R83 

Glenfiddich 18 year R150 

  

BLENDED SCOTCH WHISKY  
Chivas Regal 12 year R61 

Chivas Regal 18 year R95 

Chivas Regal 25 year R675 

 


