RESTAURANT



M.Y.0.0 MAKE YOUR OWN OMELETTE
Choice of mix pepper, onion, cheddar cheese,
cherry tomato, chilli, mushroom

R12 each

CREPES
Freshly sliced banana, strawberry and Nutella

EGGS ON TOAST
Scrambled or fried eggs with sourdough toast

HOMEBAKED GRANOLA BOWL
Bulgarian yoghurt, honey, dried citrus

OATS BOWL
Superfood seed mix and almond milk foam

QUINOA BREAKFAST BOWL

Homemade labneh, slow burst cherry tomato,
baby spinach, baked kale, avocado, basil pesto,
soft poached egg

EGG WHITE OMELETTE
Tender stem broccolini, cheddar cheese,
slow roasted tomato

SMOOTHIE BOWL
Strawberry and banana coconut, almond milk,
fresh berries (VEGAN)

FRESH SEASONAL FRUIT PLATTER
Served with Bulgarian yoghurt

BACON EGGS BENEDICT
English muffin or hash brown, two poached eggs,
streaky bacon, hollandaise sauce

BREAKFAST BRUSCHETTA

Two slices sourdough bread, avocado salsa,
fresh cherry tomato, bacon, two poached eggs
and balsamic reduction

SALMON ROYALE
English muffin or hash browns, smoked salmon,
two poached eggs, hollandaise sauce

BREAKFAST

R40

R55

R65

R80

R80

R85

R85

R9O

R95

R105

R110

R125



SUMMER
MENU

STARTERS & TAPAS

HAND CUT FRIES

ZUCCHINI FRIES

CAULIFLOWER

CALAMARI

PRAWNS

LAMB KOFTAS

TUNA TARTARE

MAINS

R55
Shoe string fries w' truffle oil and Grano Padano

R65
Avocado salsa, chilli sea salt (VEGAN)
BBQ TERIYAKI WINGS R65
Pickled cucumber salad, toasted sesame seeds

R65
Green figs, cauliflower puree’, herb salad (VEGAN)
CHICKPEA ARANCINI R65
Hummus, romesco sauce (VEGAN)

R75
Grilled or deep fried w* smoked paprika aioli

R85
Chilli, garlic, pickled ginger, avocado herb salad
GOATS CHEESE CROQUETTES R90O
Caramelised onion, strawberry, herb salad

R95
Tzatziki sauce w' chimichurri sauce

R115
Tataki sauce, avocado, bamboo cucumber
CAULIFLOWER STEAK R148
Chickpea puree’, cauliflower chips, marinated
wild rocket, coriander salsa and roasted
summer vegetable (VEGAN)
BLACKENED CHICKEN BOWL R185
Hummus, avocado, roasted summer vegetable,
free range chicken thigh (could accommodate
for vegan and vegetarian)
GRAIN FED BEEF FILLET R200
250g Beef Fillet, truffle exotic mushroom ragout,
polenta fries w* Grano Padano
CAPE SPRINGBOK LOIN R230
Baby buttered vegetables, parsnip puree’,
green peppercorn créme’

R250

FRESH LINEFISH
Herb buttered potato puree’, olive tapenade,
caperberry, slow roasted, tomato, buerre blanc



CALIFORNIA ROLLS 8 PIECE

e Avocado & cucumber R85

e Tuna R105
e Salmon R115
e Prawns R115
FASHION SANDWICH 4 PIECE

e Avocado & cucumber R75

e Salmon R95

e Prawns R95

e Tuna R105
HANDROLL 1 PIECE

e Avocado & cucumber R85

e Tuna R105
e Salmon R105
e Prawns R115
NIGIRI 2 PIECE

e Salmon R65
e Prawns R65
e Tuna R70
MAKI 6 PIECE

e Avocado & cucumber R75

e Salmon R95

e Prawns R95

e Tuna R105
ROSES 4 PIECE

e Salmon R95

e Tuna R105
e Topped roses w'prawns R115

SASHIMI 4 PIECE

e Tuna R95

e Salmon R105
e Seared tuna R105
e Seared salmon R115
EDAMAME BEANS R90O

Served with extra virgin oil and maldon salt

SALAD BOWL R195
Prawn, tuna, salmon, teriyaki sauce, cucumber,

carrot, beetroot, baby salad leaves, sesame

oil, edamame beans

RAINBOW ROLL PLATTER (12PC) R210
4 tuna. 4 salmon. 4 prawn

All the above served with soya, wasabi, pickled ginger & chopsticks



MCC & SPARKLING WINE
e Domaine Des Dieux 'Claudia’ Brut MCC

e L'Ormarins Brut Classique NV

CHAMPAGNE
e Moet & Chandon Imperial

* Moet & Chandon Imperial Rose

ROSE

* Brookdale Estate ‘Mason Road Serendipity’ Rosé

e Cavalli Pink Pony Rosé

SAUVIGNON BLANC

e Springfield "Life from Stone’
* Boschloof Sauvignon Blanc

CHARDONNAY

* Nederburg Winemasters Chardonnay
 Buitenverwachting Chardonnay

» Constantia Uitsig Chardonnay (unwooded)

CHENIN BLANC
e Avondale Anima Chenin Blanc

e Cavalli White Pony Chenin Blanc (Unwooded)
e Fleur Du Cap Series Privee Chenin Blanc

WHITE BLENDS / INTERESTING VARIETALS
e Terra del Capo Pinot Grigio

e Nederburg Winemasters Riesling

e Cavalli Cremello (blend)

PINOT NOIR
e Paul Cluver Estate Pinot Noir

e De Grendel Op die Berg Pinot Noir.

e Paul Cluver ‘Village® Pinot Noir.

MERLOT
¢ Groot Constantia Merlot

e Maastricht Merlot

CABERNET SAUVIGNON
 La Motte Cabernet Sauvignon

e Anura Cabernet Sauvignon

e Ernie Els Major Series Cabernet Sauvignon

R118 R539
e Domaine Des Dieux 'Rose of Sharon' Brut Rose MCC_ R118 R539

R76

R52
R42

R63
R55

R&4

R73

R42
R94

R39
R48
R72

R65

R67

R78
R56

R350

R1605
R1971

R223
R186

R288
R236

R195
R452
R314

R617
R186
R413

R169
R248
R461

R641
R509
R277

R606
R286

R332
R242
R487



SHIRAZ

¢ Delaire Graff Shiraz R74
e Paserene Dark Shiraz

e Cavalli Black Beauty Shiraz R47
PINOTAGE

 Beyerskloof Pinotage Reserve

* De Grendel Amandelboord Pinotage

e Durbanville Hills Pinotage R45
* Rickety Bridge Pinotage R60
BLENDS / INTERESTING VARIETALS

e Spice Route Mouverdre R77
* Boschkloof Conclusion

 Boschkloof Cab/Merlot R56

e Rupert & Rothschild Classique
* Mount Rozier 'The Red Snapper Cinsault’ (chilled)____ R40

PORT/DESSERT WINE
e Allesveloren Vintage Port R32
e De Krans Ruby R22

e Rickety Bridge NLH R57

R318
R387
R196

R388
R519
R211
R284

R329
R889
R240
R449
R168



BRANDY/COGNAC
o KWV 3y

e Klipdrift

e Van Ryns 10y

e Van Ryns 15y

e Courvoisier VS

e Courvoisier VSOP

e Hennessy VSOP.

WHISKEY/SINGLE MALT
e Bells

* J&B

e Johnnie Walker RED

e Johnnie Walker Black

e Jameson

e Monkey Shoulder

e Bains (Local)

e Singleton 12y

* Glenfiddich 12y
* Glenfiddich 18y

e Glenmorangie 10y

BOURBON
e Makers Mark

e Woodford Reserve

e Jack Daniels Single Barrel
e Jack Daniels

e Southern Comfort

GIN
e Gordons Dry Gin

e Tanqueray

e Tanqueray 10
* Roku Gin (Jap)

e Bombay Sapphire Gin

¢ Hendricks

¢ Inveroche Classic

¢ Inveroche Amber

VODKA
e Smirnoff

e Stolichnaya
* Grey Goose

e Cruz Vodka

DRAFT BEER

* CBC Lager (300ml)
* CBC Lager (500ml)

R25
R24
R40
R80
R54
R76
R92

R27
R24
R29
R40
R37
R43
R36
R54
R59
R140
R69

R41
R53
R67
R33
R22

R24
R38
R51
R38
R35
R48
R36
R36

R26
R40
R45
R39

R34
R54



BEERS/CIDERS
e Jack Black Pilsner

e Castle Lite

e Windhoek Lager

¢ Heineken

e Becks Zero

¢ Stella Artois

¢ Devil's Peak Block House IPA
e Hunters Dry

e Hunters Gold

RUM
e Bacardi

e Havana 3y

e Havana 7y
e Captain Morgan Spiced Gold

e Malibu Rum

e Redemption SA Rum

TEQUILA
e Jose Cuervo Silver

¢ Jose Cuervo Gold

e Patron Silver

e Patron XO Café

e Germana Cachaca

* Don Julio Reposado

LIQUEURS
e Amaretto

e Jagermeister

e Aperol

e Chambord

e Amarula

e Martini Rosso

e Martini Dry

e Fernet Branca

¢ Galliano

e Grand Marnier.

e Cointreau

e Khalua

R50
R34
R34
R37
R30
R37
R60
R34
R37

R23
R26
R35
R29
R20
R50

R30
R30
R55
R43
R49
R67

R40
R29
R48
R37
R35
R30
R30
R41
R22
R69
R41
R43



PORTS/DIGESTIVES/DESSERT WINE
e Limoncello

e Grappa
e Allesveloren Vintage Port

e De Krans Ruby

¢ Rickety Bridge NLH

CHASERS/SODAS
e Coke

» Coke Light

* Ginger Ale

e Club Soda

¢ Tonic

¢ Pink Tonic

e Lemonade

¢ Bitter Lemon

e Ginger Beer.

* Red Bull

e Appletizer
e Grapetizer.

BLENDS/ INTERESTING VARIETALS
e Orange Juice 300ml

e Cranberry Juice 300ml
* Pinapple Juice 300ml

e Apple Juice 300ml

WATER
e Still 750ml (Glass Bottle)

* Sparkling 750ml (Glass Bottle)

e Still 300ml (Glass Bottle)

e Sparkling 300ml (Glass Bottle)

e Still 500ml

e Sparkling 500ml

R&44
R63
R32
R22
R57

R25
R25
R25
R22
R22
R22
R22
R22
R25
R42
R36
R36

R30
R35
R35
R31

R55
R55
R28
R28
R29
R29



NON
ALCOHOLIC

WINES & MCC

JC LE ROUX LE DOMAINE (MCC) R290
LEOPARDS LEAP NATURA WHITE (WINE) BTL R235
LEOPARDS LEAP NATURA WHITE (WINE) GLASS R49
LEOPARDS LEAP NATURA RED (WINE) BTL R235
LEOPARDS LEAP NATURA RED (WINE) GLASS R45

BEER

BECKS ZERO ALCOHOL R30
CIDER

SAVANA LEMON NON ALCOHOLIC R37

VIRGIN COCKTAILS

VIRGIN STRAWBERRY DAIQUIRI R40
VIRGIN PINA COLADA R40
MOCKITO R40
DREAMERS R37
Lemonade, Cranberry Juice, Pineapple

Juice, Lime

VIRGIN MADRAS R33

Cranberry Juice, Orange Juice, Lime

SHIRLEY TEMPLE R34
Lemonade, grenadine



STRAWBERRY DAIQUIRI
Bacardi Light rum, Lime juice, Strawberries

PINA COLADA
Malibu Coconut Rum, Lime juice, Triplice Sec,
Pineapple

MONKEY SHOULDER 'LAZY OLD FASHIONED'
Monkey Shoulder Whisky, Angostura Aromatic
Bitters, Maraschino Cherry

APEROL SPRITZ
L'Omarins MCC Brut, Aperol, Soda Water, Orange

BELLINI
L'Omarins MCC Brut, Peach Puree

NEGRONI
Tanqueray Gin, Campari, Martini Rosso

MOIJITO
Havana 3 year, Limes, Soda Water, Fresh Mint

GREY GOOSE MARTINI
Grey Goose Vodka, Martini Dry, Angostura
Orange Bitters

HENDRICKS CUTINI
Hendricks Gin, Martini Dry, Simple Syrup,
Cucumber

JAPANESE MOJITO BY ROKU
Roku Gin, Mint fresh, Limes, Soda Water,
Simple Syrup

CLASSIC MARGARITA

(ON THE ROCKS/FROZEN)

Jose Cuervo Gold Tequila, Triple Sec,
Fresh Lime Juice, Sugar

COSMOPOLITAN
Cruz Black Vintage Vodka, Triple Sec,
Cranberry Juice, Lime

ALCOHOL FREE*

DREAMERS*
Lemonade, Cranberry Juice, Pineapple Juice,
Lime

VIRGIN MADRAS*
Cranberry Juice, Orange Juice, Lime

COCKTAILS

R65

R65

R100

R9O

R85

R94

R80

R120

R120

R9O

R80

R70

R37

R33



WILD BERRY PANACOTTA R75
Coconut ice cream, coconut flakes, mango salsa,
oat crumble. (Sugar free, guilt free)

HOMEBAKED CHEESECAKE R85
Fresh seasonal berries, rooibos and
grapefruit gel, citrus salsa

HAZELNUT AND CHOCOLATE TORTE R90
Raspberry gel, black cherry and
hazelnut crumb

COFFEES & TEAS

e Espresso R22
e Double Espresso R25
e Flat White R29
e Capuccino R34
* Black Coffee/Americano R29
* English Breakfast Tea R23
e Peppermint Tea R23
e Ceylon Tea R23
* Rooibos Tea R23
e Chamomile Tea R23

e White Tea R27




