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1 0 5
DRY
Citrus Vodka, Bubbly, Cucumber, Elderflower, Shiso

SECCO

FRUITY
Pear Eau De Vie, Cloudy Apple

PEAR UP1 0 5

SWEET
Juniper Gin, Cranberry, Elderflower, Citrus

THE BLUSH1 0 5

STRONG
Grapefruit Gin, Vanilla, Full Cream Sherry, Cherry

BULLSEYE1 0 5

1 0 5
REFRESHING
White Rum, Pineapple, Coconut, Litchi, Orange

LOST & FOUND

1 0 5
COMPLEX
Calvados, Apricot, Grapefruit, Muscadel, Sour Peach

J UST  PEACHY

BITTER
Tequila, Campari, Rosso Vermouth, Banana

BITTER BUT BETTER1 0 5

1 0 5
SALTY
Tequila, Vanilla, Olive Brine, Chilli, Truffle

OL IV E  YOU

Lager On Tap
IPA In Can

60
75

80   285
80   320
80   360
80   400
80   320
80   360

Sav Blanc
Chenin Blanc
Cape Claret
Cab Franc
Rose
Brut Bubbles
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MISO AND HONEY GLAZED AUBERGINE 6 5

APRICOT SNOEK AND VETKOEK 8 5

RAW GAME FISH WITH MANGO SALSA 9 0

BURRATA AND CHILLI CRUNCH 1 3 0

BBQ CHICKEN LOLLIPOP 9 0

PASSION FRUIT LOLLIPOPS 6 5

SUNDRIED TOMATO ARANCINIS 8 5

BEER BATTERED GLOBE ARTICHOKES 7 0

DUKKAH SPICED CORN ON THE COB 6 5

DIRTY MACARONI TOTS 8 0

PAN FRIED SQUID AND CUCUMBER SALAD 9 5

WHITEBAIT AND AIOLI 8 5

BEEF KOFTAS AND HERBED LABNEH 8 0

TRUFFLED POMMES ANNA AND PARMESAN 7 5

FIRECRACKER CHICKEN AND KIMCHEE 9 5

SPICY LAMB RIB AND FLATBREAD 1 1 0

CRUMBED AND STUFFED GORDAL OLIVES 8 5

SMOKED PORK BELLY ON A STICK 1 1 0

PICKLED MUSSELS ON TOAST 1 0 0

AMARULA MAGNUMS 6 5


