
FIRST

TODAY’S BREAD				   65
Viking Salt, Elle & Vire French Butter

GARDEN RAW BABY VEGETABLES	 165 
Mustard Dressing 

BEGINNINGS

BENGUELA CURRENT SALDANHA BAY OYSTERS   SQ
Verjus Mignonette

ALASKAN KING CRAB 				    155
Poached Prawn, Creme Fraiche, Hass Avocado, 
Everything Seasoning 

SINGLE LINE YELLOWFIN TUNA TARTARE		 145 
Hass Avocado, Burnt Local Citrus 

PATAGONIAN SQUID				    135 
Rice Flour, Spiced Citrus Aioli, Salad Of 
Baby Leaves 

WHITE TIGER PRAWNS				    155 
Flattened Rice, Calabrian Chilli & Local 
Citrus Syrup 

AGED BEEF CARPACCIO				    145 
Reggiano, Extra Virgin Olive Oil, Aged Balsamic, 
Arugula

BLISTERED ASPARAGUS				    145
Crispy Egg, Prosciutto, Asparagus Cream, Lemon  

BELNORI GOATS CHEESE			   125 
Kataifi, Terra Madre Apple
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GARDEN GREENS

THE NINES HOUSE GREENS			   125 
Butter Lettuce, Cucumber, Avocado, 
Marinated Feta, Toasted Seeds & Nuts, 
“Good Seasons” Vinaigrette 
Add:	 Poached White Tiger Prawn 95  
	 Free Range Chicken  45

EARTH CRAFTED GARDEN ROMAIN		  145 
Anchovy Dressing, Croutons, Reggiano 

CIAO CIAO BURRATA				    175 
Roast Rosa Tomato, Olive Oil, House Sourdough 

PASTA & RISOTTO

Durum Wheat

WHITE TIGER PRAWN 				    195	  
Shallot, Garlic, Lemon, White Wine, Cream

ALASKAN CRAB  				    SQ
Shallot, Garlic, Calabrian Chilli, Parsley, Cream, 
Lemon, Bread Crumbs

SEAFOOD RISOTTO 				    295
White Tiger Prawns, Patagonian Baby Squid, 
Seabass, Saldanha Bay Black Mussels, Pomodoro, 
Mascarpone

AMBER’S FOURTY-EIGHT-HOUR RAGU		  195 
Reggiano, Mascarpone

LOCAL PANCETTA  				    155
Egg, Black Pepper, Reggiano

FREE RANGE CHICKEN AGLIO			   165
Garlic, Chili, Lemon, Reggiano 

ASPARAGUS RISOTTO 				    165
Cream, Lemon, Reggiano 
Add White Tiger Prawns 95

PERIGORD BLACK TRUFFLE RISOTTO		  295
Reggiano, Cream
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FROM THE SEA

GRILLED LOCAL SHELLFISH 			   SQ
Olive Oil, Lemon, Parsley 
South African Rock Lobster / Langoustine / 
White Tiger Prawn  

THE NINES SEAFOOD PLATTER			   SQ
Seabass, Patagonian Squid, Crayfish, Langoustine, 
White Tiger Prawns (for one OR two) 

SEABASS					     295
Garlic, Rosa Tomato, Olives, Thyme, 
Baby Fennel, Baby Potatoes  

SOLE À LA MEUNIERE				    265 
Elle & Vire Brown Butter, Caper, Parsley, Lemon, 
Citrus Rice 

LOCAL CATCH OF THE DAY			   255
Olive Oil, Parsley, Lemon 

SINGLE LINE YELLOWFIN TUNA 			   295
Burnt Rosa Tomatoes, Baby Capers, Shallots, 
Baby Potatoes

GRILLED PATAGONIAN SQUID 			   245
Olive Oil, Chili, Parsley, Lemon Cream, Fries Or 
Citrus Rice 

BLUE BAY MUSSELS 				    195
Shallots, Garlic, Lemon, Thyme, 
Waterford White Wine, House Sourdough 

TOASTED WHITE TIGER PRAWN SANDWICH	 215
Herb Aioli, Shallots, Garlic, Chili, Lemon Chervil, 
Colby Cheddar
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FROM THE LAND

VILLAGE BUTCHERS THIRTY-FIVE-DAY AGED STEAKS  
Oakhurst Extra Virgin Olive Oil, Maldon Sea Salt 

FILLET 250G					     345
RIBEYE 300G 					     365
SIRLOIN ON THE BONE 400G			   375

ACCESSORIES
Black Pepper Sauce / Local Black Truffle Sauce / 
Mustard Sauce

SIXTY-DAY DRY-AGED PRIME RIB			  SQ 
(Large Format To Share) 
Table Side Fresh Horseradish Gremolata 

FORTY-EIGHT-HOUR HOUSE-BRAISED BEEF RIB	 285 
Charred Summer Vegetables, Elle & Vire Butter 
Laden Mash 

DRY-AGED BEEF BURGER 			   175
Brioche Bun, 200g Dry-Aged Beef Pattie, 
Aged Cheddar, Herb Aioli, Tomato Jam, 
Pickled Jalapeno, Rocket

RIEBEEK-KASTEEL LAMB LOIN CUTLETS		  345 
Charred Summer Vegetables, Garden Herbs, 
Pepper Sauce  

LEZENA SPATCHCOCK ROAST CHICKEN		
Olive Oil, Garden Herbs, Lemon 
Half 						      275
Whole to Share 					    545

FREE RANGE CHICKEN CUTLET			   195 
Bread Crumbs, Fresh Horseradish, Mustard 
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DESSERTS

CARAMELIZED WHITE CHOCOLATE CRÈME BRÛLÉE 	 125
Smoked Macadamia, Mango Sorbet

LEMON & BLOOD ORANGE TART 				   105
Hazelnut, Milkwood Crème Fraiche, White Chocolate

SIXTY-FOUR PERCENT VALRHONA CHOCOLATE BOMB	 190
Warm Ganache, Peanut Mousse, Caramelized 
Banana Ice Cream 

VANILLA FROMAGE FRAIS CHEESECAKE 			   115
Whipped Vanilla, Lavender Honey, Blueberry Sorbet, 
Almond Crumble

THE NINES PAVLOVA 					     105
Seasonal Fruit Compôte, Vanilla Custard

MILK & WEST COAST RAW HONEY 			   125
Milk Ice Cream, Honey-Oat Short Bread, Brittle

SORBETIERE ARTISANAL ICE CREAM & SORBET 		  45 per scoop
Seasonal Fruit Sorbet & Ice creams
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SIDES

SALADS OF GARDEN GREENS 			   45
Butter Lettuce, Feta, Cucumber, Avocado, 
Seeds & Grains, Good Seasons Vinaigrette  

HAND CUT FRIES				    45 
Sea Salt, Garden Herbs

SEASONAL GREENS 				    55
Olive Oil, Maldon Sea Salt, Lemon

CITRUS RICE					     45
Lemongrass, Parsley, Lemon

BABY POTATOES					    45
Butter, Parsley, Lemon

BUTTER LADEN MASH				    45
Cream, Sea Salt


