
SUMMER Lunch and Dinner menu     
       

Starters:  
 

Soup of the day ask your server what we are dishing up today       R135 

Dumplings, Asian dressing           R135 

3 prawn & pork or 3 vegetarian dumplings  

Roast beets, orange, ricotta, rocket, pistachio, orange dressing      R195    

  

Red grapefruit, feta, rocket, mint             R195 

Crostini, burrata, Parma ham, pesto, heirloom tomatoes,       R245 

Prawn salad, avocado, edamame, greens        R295 

Scallops, bok choi, garlic butter           R375     

        

 
Mains  
 

Mushroom risotto, truffle oil, pecorino crisp         R225  

Thai Chicken coconut curry, basmati rice       R225 

Pasta of the day                       R295  

Ostrich fillet, sweet potato fondant, broccoli stems, au jus      R295  

Fresh fish of the day aromatic rice, lemon, sour cream      R350                                      

     

Beef Fillet, broccolini stems, beetroot puree       R390                                                                     

                    

Sides               R50  

 

Cheese croquette              

Steamed greens  

Roasted veggies  

Rustic fries   

 

Homemade mayo | garlic mayo | sweet chilli sauce         R20  

  



Dessert 
 

Waffles, dark chocolate sauce, toasted macadamia nuts, vanilla ice cream     R150  

Dark and white Bavarian chocolate cream, black cherry compote, wafer    R150   

 

Lemon olive oil cake, vanilla ice cream         R150  

 

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

   

 
 

Something light 
 

Cauliflower steak, deep fried, kimchi, beetroot puree      R165  

 

Tomato & white bean salad, spinach, red pepper pesto, feta     R175 

    

Open ciabatta sandwich,          

 Smoked beef, onion jam, roasted peppers, pecorino, rocket, pickles   R195 

 Roasted peppers, pecorino, rocket, pickles        R145 

 

Lemon pepper chicken, bacon bits, egg, feta, red onion, tomato, cucumber   R225 

 

 

                              

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 a 12% 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. 


