
Lunch and Dinner         
   

Starters:  
 

Soup of the day             R125 

Watermelon, feta, mint salad wild rocket, creamy basil dressing     R135

  

Butternut & Ricotta ravioli spinach, pine nuts, burnt butter, crispy sage      R175 / R275 

Venison carpaccio, baby tomatoes, rocket, parmesan shavings, lemon oil   R195        

Smoked salmon tartare, avocado, capers, rocket, red onions, melba toast,  R295                        

Japanese mayonnaise          

 
Mains  
 

Stuffed red pepper, red pepper velouté, cous-cous, greens, basil vinaigrette  R250   

Sri Lankan Chicken Curry, coconut rice, pineapple & tomato sambal, raita, chutney       R270 

Pasta of the day please ask our staff what’s fresh today      R290  

Seared tuna, green bean baby spinach, slow roasted plum tomatoes   R350                                      

lemon-herb gremolata      

 

Spice-rubbed lamb chops roasted vegetables, harissa yogurt sauce    R390 

Beef Fillet baby Hasselback potatoes, honey-glazed carrots, red wine jus, truffle oil  R390       

Ask us about today’s off menu item         SQ                                                                   

                    

Sides               R50  

 

Roasted sweet potatoes & baby carrots             

Seasonal Green veggies, brown butter, roasted almonds 

Rustic fries   

 

Homemade mayo | garlic mayo | sweet chilli sauce         R20 

  

 

 

 



 

Dessert 
 

Crème caramel, cranberry shortbread         R150  

Espresso mousse chocolate crumb, Kahlua sauce       R150   

 

Clouds cheese platter 4 local cheeses, sweet condiments, crackers         R350 

   

 
 
 
 
 

Something light 

 
Gnocchi, pomodoro sauce, bacon bits          R150 

 

Deconstructed chicken salad, mango, baby tomatoes, avocado (when available), R150

 red onion, cucumber baby leaves, French dressing  

 

Creamy ramen noodles, prawns, soft boiled egg, shitake mushrooms, bok choi  R250            

                              

Mini cheese plate            R250 

3 local cheeses, condiments, crackers 

 

Cape Winelands Platter                      R550  

Local cheeses & charcuterie 

olives, gherkin, condiments, homemade bread & crackers 

 

Bits & Bites platter to share              R590  

2 local cheeses & 2 charcuterie,  

2 prawn spring rolls & 2 veggie spring rolls  

2 samosas, olives & sweet chilli sauce  

Served with crackers 

 

 

 
      

We endeavour to meet all special requests and dietary requirements. 

Kindly inform us if there is anything you do not eat. 

 

Gratuities are shared by all staff.  We add gratuity for tables of 6 and more. 

We are happy to accept cash payment, however operate without petty cash. 

Kindly have exact change or if change is left as a gratuity, be assured that our team will receive the full tip. 

Regret, no split bills allowed. 


