
CAMEMBERT CHEESE 
Crumbed, deep fried & served with crispy rocket leaves, coriander, cocktail
tomato, toasted seeds and cranberry sauce.       P85

PRAWN CAESAR SALAD
With bacon, lettuce, garlic croutons, Parmesan shavings, tossed in 
a traditional caesar dressing.         P95

FARM HEALTH SALAD
A selection of seasonal fresh fruits, nuts, raw vegetables crudités, fat free
feta cheese served with a honey and plain yoghurt dip.     P75

CAPE SEAFOOD CHOWDER
Mussels, line-fish shrimps, potato & leek, flavoured with saffron 
and white wine.          P95

VENISON CARPACCIO
Thin venison carpaccio slices marinated in olive oil and lemon, adorned with
arugula and shavings of Parmesan cheese.       P85

MAIN COURSE
CHICKEN SUPREME
Corn fed chicken breast stuffed with fresh spinach & herb,
served with asparagus, mushroom & beetroot confit.      P175

SALMON STEAK, BONNE FEMME
Pan-fried fillet of salmon, finished off in a light cream sauce
of mushrooms, white wine stock and chopped herbs.      P250

JUMBO PRAWNS
Grilled or pan-fried in garlic butter, olive oil and laced with chilli, served 
with basmati rice & vegetables.        P250

OUR BEEF IS PROUDLY BOTSWANA, GRASS FED & ORGANICALLY REARED
 
T-BONE STEAK 500g
Shoestring potatoes, roast butternut & sweet bell peppers,
served with a tangy mustard sauce.        P195

STARTERS



RUMP STEAK 400g
Well-matured prime beef steak, rosemary olive oil brushed,
grilled & served set on red wine & pepper reduction.      P190

SIRLOIN STEAK 400g
Marinated in olive oil, red wine, garlic, onion & served with
café de Paris butter, potato wedges & demi-glace.      P185

RIB EYE 500g
Half a kilo of pure goodness. Cooked medium done, topped with a 
blue cheese butter. Served with roasted Mediterranean vegetables.    P205

BEEF FILLET STEAK DIANE 400g
Medallions of beef fillet, sautéed and finished off in a mustard, worcestershire, 
mushroom, herbs, cream, & flambéed in cognac served with chips & steamed 
seasonal vegetable.          P195

TAGLIATELLE ALFREDO (v)
Tossed with butternut, fresh herbs, mushrooms in a light Parmesan cheese, 
rosemary & cream.          P165

DESSERTS
CRÈME BRÛLÉE
A traditional baked vanilla pod cream custard.      P75

CHOCOLATE GRAND MARNIER SLICE
With candied orange peel and vanilla crème brulee.      P85

BOCONCINI DOLCE
Hazelnut & honey ice-cream on a meringue pillow with fresh
seasonal fruit dusted with strawberry dust.       P85

GRILLED FRUIT BRUSCHETTA
Wild honey brushed & grilled seasonal fruits, served on
coconut milk stewed rice, roasted almonds, desiccated coconut
& fruit coulis.           P80

CHEESE BOARD
A selection of fine cheeses, with pickles, ciabatta, and fruit
& vegetable crudites.          P95



CHAMPAGNE

MOET & CHANDON             P2100
Region: France ~ Alcohol: 12%
The palate is richly flavorful and smooth combining 
generosity and elegance, followed by a delicately fresh 
crispness to reveal the magical balance of champagne.   
          

SPARKLING WINE

L’OMARINES BRUT             P650
Stellenbosch region – Alcohol: 12.5%
Distinctly fruity white peach and apple entry. Good vibrance 
and crisp crunch of acidity to balance the ripe fruitiness. 
Rounded, creamy broad and textured in the mouth. Its
long aftertaste finishes on a light lemon zest note.  
          
J C LE ROUX LE DOMAINE              P250 
Region: Stellenbosch ~ Alcohol: 8%
Delightfully natural light sparkling wine with crisp 
youthfulness and mouth-filling sweetness.           

J C LE ROUX LE CHANSON            P250
Region: Stellenbosch ~ Alcohol: 8%
Delicately sweet ruby-red sparkling wine with fruity
flavours suggesting hints of raspberries. 
          
J C LE ROUX - VIBRAZIO DEMI SEC           P280
Region: Stellenbosch ~ Alcohol: 8.5%
The Demi-Sec is off-dry, with lively fruity notes of upfront 
pear and litchi and a slightly sweet finish. With its alluring 
salmon blush colour and inviting taste profile.   
           
SIMONSIG KAAPSE VONKEL            P495
Region: Western Cape ~ Alcohol: 12.53 %
Sizzling notes of white peach contrast with red berries 
capturingthe presence of the three grape varietals. The
palate is sculptured into an orchard of white peach and 
apple flavours.            

Pongracz              P650
Region: Stellenbosch ~ Alcohol: 12%
Clean and crisp with flavours of green apples. Lively 
mousse with fine bubbles and very well balanced acidity. 
Delicious! This is a great sparkler for any celebration.  
             

FANTINEL DRY PROSECCO ITALIAN            P750
Denominazione di Origine Controlla Region – Alcohol: 12%
Pale straw in color with light and elegant aromas of fruit
and honey suckle followed by crisp flavors of citrus, 
melon and pear.                        

HOUSE WINES
    Per Glass: P65    Per Bottle : P200

LABORIE SAUVIGNON BLANC
Western Cape Region – Alcohol: 13.35%
This layered sauvignon blanc shows prominent aromas of 
green fig, guava and flint with hints of asparagus and green 
apple.

LABORIE CHARDONNAY
Western Cape Region – Alcohol: 14.02%
This elegant chardonnay has upfront litchi, lemon zest and 
pineapple aromas with undertones of raw almonds and 
green apple. The palate is fresh and delicate with rich texture 
and vibrant, lengthy finish.

LABORIE CABERNET SAUVIGNON
Western Cape Region – Alcohol: 14.33%
This wine is round and rich, offering aromas of blackcurrant, 
wild berries and black olives on the nose with hints of tobac-
co, leaf, leather and almonds.

LABORIE MERLOT
Western Cape Region – Alcohol: 14.19%
This elegant merlot shows aromas of black cherries, plums 
and dried herbs, with a nuance smoke. The palate is vibrant 
and well – rounded with silky tannis and fragrant, elegant 
finish.

CHENIN BLANC
BECKSBERG                   P310
Stellenbosch Region – Alcohol: 13%
Pear, green apple and cashew provide an array of aromatic 
characters. Ripe fruit is tempered by finely balanced acidity 
to give a mouth filling, yet refreshing palate, which has a 
lingering finish. 
 
ERNIE ELS BIG EASY    P320
Stellenbosch Region – Alcohol: 13%
Loaded with ripe mandarin and lime, on the nose, leading 
to notes of early spring jasmine and cling peaches. Richly 
textured with hints of wild herbs and Indian spice. It is
medium-bodied and unhindered by oak, giving lively fruit 
structure and soft and easy finish.       

ROSÉ

NEDERBURG ROSÉ    P180
Western Cape Region – Alcohol: 11%
Soft and fruity aromas with an abundance of strawberry, a 
lively light to medium-bodied wine with a clean, fruity and 
refreshing finish.

KANONKOP PINOTAGE ROSÉ    P275
Stellenbosch Region – Alcohol: 14%
A traditional dry rose offering an aromatic raspberry and 
cherry flavors.

WINE LIST



 WHITE WINE
SAUVIGNON BLANC

PORCUPINE RIDGE       P165
Franschhoek region - Alcohol: 12.5%
It’s named after the crested Porcupine who can be 
found around the Boekenhoutskloof farm and offers
brilliant value for money. A fresh crisp Sauvignon Blanc 
with delicious blackcurrant leaf notes and a zippy finish.

VAN LOVEREN         P230
Robertson region Alcohol: 12.47%
An abundance of passion fruit, guava and grassy 
flavours on the nose. On the taste the wine is round 
and elegant with a crisp finish which makes this an easy 
drinkable wine.

CEDERBERG         P550
West Coast region - Alcohol: 13%
An aromatic sauvignon blanc with a combination of 
tropical, citrus and green aromas. Aromas of 
gooseberries, guave, lemon zest with hints of asparagus 
and green fig. Ideal companion to traditional chicken 
pie, but also try it shellfish or pork.

KLEIN CONSTATIA SAUVIGNON BLANC     P650
Constantia region – Alcohol: 14%
Green hues edge the subtle straw-gold colour. Fine 
herbal notes complement intense aromas of green fig
and nectarine. The palate is richly textured, powerful 
and complex with a fine, long and flavored finish.

CHARDONNAY

BRAMPTON UNCOAKED        P280
Stellenbosch Region – Alcohol: 14%
The color of this wine is pale yellow with a green tint. 
There is citrus and lime as well as a hint of pear, peach 
and winter melon on the nose. This s a rich wine with 
a creamy core layered with not only the lime notes but 
also with delicate green apple.

WARWICK WHITE LADY        P1400
Stellenbosch Region – Alcohol: 14%
This exquisite wine is concentrated with medium fresh 
acidity and rich mouth feel. The nose has layers of 
flowers, minerals and n=stones with loads of white 
nectarine fruit interspersed with the nuttiness of 
poached pear.

DE WETSHOF LIMESTONE HILL       P485
Robertson Valley region - Alcohol 14.24%
Heavy clay soils rich in limestone allow this Chardonnay
to emit optimum varietal expression in a cloak of rich 
complexity. An un-wooded wine, Limestone Hill has 
notes of grapefruit and nuts, with the complexity 
balanced by a nuanced elegance ending with a delicate 
ripeness.

Glen Carlou Chardonnay        P620
Region: Paarl ~ Alcohol: 14%
Fermented in French oak barriques and matured for ten 
months. This wine rewards with rich, round fruity
flavours, harmoniously balanced with well-integrated 
oak.

BLENDED WHITE WINES

TERRA DEL CARPO PINOT GRIGIO      P350
Western Cape region – Alcohol: 12.72%
Subtle wiffs of lemon, orange leaf, peach and stone
fruit tempt the nose. The palate offers tangy and 
succulent notes of peach and nectarine fruit, along 
with some lemon freshness. Rounded yet juicy, and 
refreshing with a delightful jujube tail.

TOKARA RESERVE             P495
Stellenbosch Region – Alcohol: 14.35%
The nose has intense aromas of lemon blossom, lemon 
zest and honeysuckle. The wine inters the palate full and 
rich in flavor emulating the aromas on the nose.

PAUL CLUVER GEWURZTRAMINER             P530
Elgin Valley region – Alcohol: 12.5%
The nose is surprising combination of rose petal. Litchi, 
cucumber, summer melon and mango. It is deliciously 
fresh on the palate with a lovely lime and lemongrass 
finish.

RED WINES
CABERNET SAUVIGNON

BLAAUWKLIPPEN               P295
Stellenbosch region -  Alcohol:  14.56%
Intense dark fruits are supported by notes of Cuban 
cigars, dark chocolate and hints of leather. A charismatic 
cabernet sauvignon with complex tannin, deep structure 
and rich textured finish.

STELLENRUST                P350
Stellenbosch region ~ Alcohol:  14%
This wine offers blackcurrant, berry and black cherry 
flavours with an underdtone of mint and mocha, well 
rounded with elegant tannins.

LINTON PARK               P450
De Slange River region - Alcohol:  14.5%
A complex wine from traditional bush vineyards. S
umptuous and filled with ripe berry flavours. Barrel 
matured for 12 months in new French oak and further 
year in 4th fill for added concentration of black fruit, broad 
feel and length. Roast and any red meat cuts for 
barbeque.



CRISTINA VAN LOVEREN       P590
Robertson region – Alcohol: 13%
A well-balanced showcase Cabernet Sauvignon. The 
wine was matured in new French oak barrels and has 
rich color with billowing blackberry fruit, dark chocolate 
and taboo and cloves flavours, with a soft minty finish.

PLASIR DE MERLE        P850
Simonberg region – Alcohol:14%
With an intense colour, this pleasing, full-bodied wine 
is redolent of red berries with deliciously soft tannins 
and a well-rounded mouth feel.

RED WINES
MERLOT

DURBAN HILLS        P345
Durbanville region – Alcohol 14%
A medium bodied Merlot accentuated by soft sweet 
red fruit, rounded off with silky tannins.

GUARDIAN PEAK        P350
Stellenbosch region - Alcohol: 14%
Plum and red berry flavours filter through on the 
palate with a long, elegant finish. Clean fresh aromas 
of red fruit with hints of chocolate.

L’AVENIR PROVENANCE        P350
Stellenbosch region - Alcohol: 14%
Ruby red, rip red raspberries and mulberries, gentle 
oaky caramel with intense fruit aroma. Soft tannin 
structure, well-balanced with rich red fruit finish.

KAAPZICHT         P585
Stellenbosch region - Alcohol: 13.95%
A muscular Bordeaux style blend that exudes power and 
concentration, tied up in a structure of fine grained tannin 
and acidity that not only promise extensive evolution, but 
also entices with every visit to the glass. Brooding dark fruit 
tightly packed in an intricate frame are delivered with great 
purity and finesse.

DE GRENDEL        P800
Durbanville Region – Alcohol:14.5
Classic elegance and dignity. A mélange of red, black 
and blue berries, ripe blood plums all present on the
nose and in the soft, fleshy, even lush flavours. Smooth 
and rounded, oak in support of bright fruit.

SHIRAZ

NEETHLINGSHOF        P550
Ruby-hued wine as medium bodied with a velvety
texture. Earthy, vegetal, aromas and strong, plumy 
varietal flavors.

CHRISTINA VAN LOVEREN            P650
Robertson region – Alcohol 13.86%
A full bodied, well-structured showcase Shiraz. The 
wine hasa light peppy scent of ripe berries, perfume
and spice and will gain complexity.

PINOTAGE

STELLENRUST              P350
Stellenbosch region – Alcohol: 14.1%
This wine offers blackcurrent, berry and black cherry 
flavours with an understone of mint and mocha, well 
rounded with elegant tannins.

BARISTA              P340
Western Cape region – Alcohol: 13.5%
A burst of intense, rich coffee and chocolate aromas 
with nuances of ripe mulberry, plum and Maraschino 
cherries. The sweet aroma of vanilla follows through
 on the palate and melds with the soft, luscious 
tannins. A wine ready to be enjoyed.

BEYERSKLOOF             P415
Stellenbosch region ~ Alcohol: 13.5%
A medium bodied Pinotage with a deep red colour 
and complex red berry flavours well integrated with
the oak flavour.

BLENDED RED WINES

GRANGER BAY CABERNET SAUVIGNON/MERLOT                  P300
Western Cape region – Alcohol: 13.5%
The nose shows spiciness and red cherries with dark 
chocolate complexity. The palate has excellent fruit 
weight complemented by blackcurrant and spice. 
The complexity of the wine integrates seamlessly 
with the oak maturation making this a very 
well-balanced wine. Fine tannins provide added
complexity to the lingering finish.

BLAAUWKLIPPEN MALBEC          P300
Stellenbosch region ~ Alcohol: 13.1%
Savoury/meaty notes combine with rich plum, 
cherry pitch and blue berry aromas. Lush chocolate and 
liquorice nuances are supported by smooth, velvet 
tannins, mid plate weight.

KAAPZICHT BIN 3 RESERVE           P380
Stellenbosch region ~ Alcohol: 13.1%
Interesting herbaceous profile, showing earthy, 
crushed leaf components and even agave, but without 
any green, bitter elements. The palate is broad, with 
red fruited accessibility, and the property’s signature 
structure and firm tannins. Medium bodied.



NEDEREBURG HH MOTORCYCLE RHONE          P550
Paarl, Western Cape region – Alcohol: 14%
Romanian oak for delicacy of wood impact. Rich with ripe, juicy 
concentrated flavours of spice and red fruit and silky tannings.

NEDEREBURG HH BREWMASTER 
BORDEAUX BLEND           P550
Paarl, Western Cape region – Alcohol: 14%
A classic blend with rich colours, intense dark fruit
characters and a hint of cigar box. Complex with juicy
and savoury notes.

ALTO ROUGE              P500
Stellenbosch region ~ Alcohol: 14%
Medium-bodied with appealing blackberry nuances 
followed by tobacco, chocolate, toast and vanilla 
finished off with a good tannic structure adding
complexity and long maturation potential.

KANONKOP KADETTE             P520
Stellenbosch region ~ Alcohol: 13.5%
A blend of pinotage, acabernet sauvignon, merlot 
and cabernet franc. A medium to full bodied wine
with a good balance between fruit and oak. A strong
flavour of plum and berries with a lingering spicy 
finish.

RUPERT & ROTHSCHILD CLASSIQUE          P750
Stellenbosch region ~ Alcohol: 13.5%
An exceptional wine with vibrant red cherry notes, 
balanced cedar wood and rich dark chocolate flavours.

THE CHOCOLATE BLOCK             P800
Stellenbosch region ~ Alcohol: 13.39%
The wine has a soft  , smooth entry, a rich mid-palate 
and the abundance of red and black berry  fruit on the 
nose follows through with balanced acidity and svelte 
coca powdery tannins. The Porseleinberg fruit certainly 
makes an impact to the blend, lending structure and a 
piercing yet lifted perfume. The wine has a long, 
lingering finish reminiscent of Swiss dark hazelnut 
chocolate.

MEERLUST RUBICON           P1300
Stellenbosch region ~ Alcohol: 13%
A well-balanced blend of 70% Cabernet Sauvignon, 20% Merlot 
and 10% Cabernet Franc. Intense berry and 
mocha nose, followed by hints of creamy oak and 
baking spice with earthiness and minerality. Full 
bodied palate with lively natural acidity.

DESSERT WINES

VAN LOVEREN LATE HARVEST            P240
Stellenbosch region ~ Alcohol: 11.39%
A full bodied, semi-sweet wine with rose petals and exotic
spices on a palate. The wine has an opvient lingering finish.

DRINKS MENU
HOT BEVERAGES

ASSORTED TEAS               P25
FILTER COFFEE               P25
ESPRESSO SINGLE                P30
ESPRESSO DOUBLE               P35
MACCHIATO                 P35
AMERICANO               P35
CAPPUCCINO               P30
CAFÉ MOCHA               P35
CAFÉ LATTE                P35
HOT CHOCOLATE               P35

MINERALS, BEERS& CIDERS

MINERAL WATER 500ml – still/sparkling             P20
JUICES 330ml               P20
SOFT DRINKS 330ml               P25
TIZERS 330ml               P32
MIXERS 200ml               P25
CIDERS                P39
BEER LOCAL               P35
BEER EXPORT               P38

SHOOTERS
JELLY BABY               P25
SPRINGBOK               P25
THE BOBBY               P30
SUITCASE                P40

COCKTAILS

STILL WORX – vodka, ginger ale, kola tonic, bitters            P55
SEX ON THE BEACH – vodka, triple sec, orange juice,
grenadine                          P40
TEQUILA SUNRISE – tequila, orange juice, grenadine            P40
COSMOPOLITAN – vodka, triple sec, cranberry juice            P49
MOJITO (classic or orange or strawberry)             P70
bacardi, sour mix, soda water, mint leaves
LONG ISLAND               P95
tequila, vodka, gin, triple sec, bacardi,  lime juice and coke 
COOKIES & CREAM – vodka, amarula, kahlua, milk            P68
LOVE BAIT - vodka, amarula, banana, strawberry 
liqueur                   P65
MARGARITA – Tequila, triple sec, lime juice            P55
MARTINI COCKTAIL – gin, martini secco, lime coedial            P45
PINA COLADA – pina colada mix, bacardi, pine apple            P75
STRAWBERRY DAIQUIRI - strawberry daiquiri mix, 
bacardi, strawberry liqueur              P75
SWIMMING POOL – bacardi,pina colada mix, blue cuarao    P65

NON ALCOHOLIC COCKTAILS

BANANA STRAWBERRY PUNCH             P69
strawberry mix, pina colada mix, banana grenadine
COCONUT BLAST – pineapple fruit, cream             P50
ICED COFFEE – single espresso, milk, ice cubes            P30


