
 
 
 
 

Nibbles 

Shredded duck spring rolls, dipping sauce   65 
Whipped feta, roasted chickpeas, ciabatta toast   50 

Smoked snoek samoosas, coriander chilli chutney   55 
Cheese & thyme mieliepap chips, romesco dip   45 

Prawn & veg rice roll, peanut sauce   65 
 

Small Plates 

Free range skaapstertjies, home-made basting, chargrilled   85 
Honey, soy, chilli & garlic chicken wings   80 

 
Bocconcini, cucumber, cherry tomatoes, basil & balsamic   75 

Rice paper crisps, avocado & corn salsa   70 

Crispy spiced calamari, chickpea & feta salad, local chorizo relish   115  
Grilled trout fillet, avocado on a sushi rice cake   98 

 

 

Salads 

Chicken Caesar, crisp bacon & roasted garlic croutons   115 
Classic salad Niçoise   145 

Warm goats’ cheese, pumpkin seeds, baby spinach, pickled beetroot, balsamic reduction   98 

 
 
 

Home-made Pasta 
Choice of linguini, spaghettoni, fusilli, tagliatelle, or pasta shells  

Gluten-free option additional R20 

 
Slow-roasted beef ragu, wine tomato sauce   125 

Calamari, prawn, tomato, green chilli, garlic, olives, rocket   145 
Exotic mushrooms, baby spinach, herb labneh (v)   125 

Lemon, chilli, garlic butter & parsley (v)   105 
Free range smoked chicken, bacon, mushroom & pea Alfredo   130 



 
 
 

Mains 

300g Beef rump or sirloin served with hand-cut fries & aioli   190 
200g Grass-fed beef fillet, rocket, crispy layered potato gratin   215 

 
Stoep burger, spekboom & red onion pickle, BBQ aioli, fries   155 
Pork Belly, cabbage pickle, apple and sweet mustard sauce   155 

 
Catch of the day, green curry vegetables, cashew fragrant rice & sambals   175 

Open polenta & mushroom lasagne, pecorino crisps and truffle oil (v)   145 
 
 

Hand-cut fries, aioli   35 
Roasted seasonal vegetables   35 

Side salad with feta   30 
 
 

Sauces 

Brandy & green peppercorn   35 
Red wine gravy   35 

Creamy exotic mushroom   35 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

Desserts 

Layers of passion fruit, hazelnut praline, dark chocolate   80 
Mixed berry semifreddo, strawberry meringue shards, mint syrup   70 

Salted caramel panna cotta, honeycomb, salted caramel sauce   65 
Dark chocolate tart, candied kumquat, kumquat & ginger sorbet   75 

Baked condensed milk crustless cheesecake, vanilla bean ice cream   70 

3 scoops of home-made ice cream   55 
3 scoops of home-made sorbet   55 

 

Coffee sweets 

Cake of the day   60 
Buttermilk scone, Stoep jam, cream   35 

Canelé   35   
 
 
 
 

10% gratuity added for tables of 8 and more 


