
a
-





LUNCH / DINNER

R115
R125

R125

R145

R120

R130

R95

Moroccan lamb salad
Roasted lamb leg | radicchio | confit tomatoes
pickled red peppers | pistachios | pomegranate
rocket | baby spinach

Charred garden vegetable salad
Roasted seasonal veg | tomato | pickled vegetables
wild rocket | green salsa | feta | seed crumb

Oysters large 3pc

Beef tartare 
Beef | smoked aioli | cured egg yolk
croutes | chives

Salmon gravadlax
Salmon cured three ways | horseradish | fennel
lime | cucumber | fresh herbs

West coast mussels
White wine steamed mussels | chilli | garlic
lemon | shallots | bread

Fresh fish crudo
White fish | citrus and coconut dressing
fennel | apple | verjus | fennel oil

Leek and potato
Sous vide leek | baby potato | beurre monte
sauce soubise | chive oil

SMALL PLATES

v

R95

R115

R140

R20

R165

R125

Heirloom tomato salad
Tomatoes | sumac | cumin | red onions
radish | olive oil

Beetroot za’ätar salad
Roasted beetroot | pickled beetroot | marinated 
chickpeas labneh | za’ätar | rocket | pomegranate 
molasses

Chicken caesar salad
Chicken breasts | cos lettuce | parmesan
anchovy dressing | croutons
Add bacon

SALADS

v

v

VE



R260

R280

R195

R270

R180

R230

R210

R300

R285

R255

R30

R50

R45

R35

Rump

Choice of 2 sides

Sauces & butters
Óra butter
Mushroom

           Braised beef short rib
Red wine braised beef short rib | celeriac dauphinoise
pomegranate jus | charred broccolini | pearl onion
burnt onion puree

Karoo lamb chops 
Herbed lamb chops | jus | mint and yogurt dressing
choice of 2 sides

Duck breast
Pan seared duck breast | baby hasselback potatoes 
orange glazed carrots | sauce bigarade | carrot puree

Spanish baby chicken
Free range baby chicken | cumin | garlic | aji verde
choice of 2 sides

Chicken supr meê

pomme puree | cep sauce

           
Calamares (fried or grilled)

Calamari | romesco | sauce vierge | parsley
choice of 2 sides

Line fish maniere
Grilled line fish | spinach and pea puree | sauce 
maniere | pomme fondant | asparagus | peas

Grilled king prawns
Grilled king prawns (6) | lemon & garlic butter or
spanish smoked paprika & garlic butter 
choice of 2 sides

           

Green peppercorn
Béarnaise

MEALS



R135

R145

R190

R145

aubergine puree | gremolata | polenta

basil | parmesan

Linguine alle vongole 

chilli | olive oil

Spaghetti al limone
Lemon juice | zest | parmesan
italian parsley 

v

v

VE



dolce de leche | mint

milk chocolate soil | vanilla bean ice cream
toasted marshmallow | lemon verbena

DESSERTS

R90

R100

R85

SANDWICHES

R135

R125

R100

+ R20 

Beef & onion
Fire grilled rump | mustard aioli | rocket
crispy shallots | beer caramelised onions

Chicken club
Roasted chicken | tomato | bacon | ham
lettuce | harissa aioli

Four cheese
Mature cheddar | mozzarella | emmental 
roasted garlic aioli | parmesan crust
Add tomato R10

Choice of sourdough | ciabattini | house white
gluten free

SIDES:
Handcut fries R40 | Tallow fries R55
House salad R40 | Potato mash R50
Seasonal roast veg R50 | Rice R40

v

Served until 5pm



WINES
WHITE           

Rietvlei john b sauvignon blanc

Ataraxia sauvignon blanc

Idun cabriole sauvignon blanc

Hoopenburg chardonnay

Springfield wild yeast chardonnay

Allee bleue isabeau chardonnay

Beaumont chenin

Groot phesantekraal anna de koning reserve chenin

Lourens family wines proefkoenyn verdelho

Vino ph palomino

Cape collective epic white blend

Thorne & daughters rocking horse cape white blend

ROSÉ           

Grangehurst rosé

Yardstick raised by wolves mourvèdre rosé

Baleia deborah rosé

R50 

R90

         

R70

R110

R90

R110

R100

R90  

 

|  R190

|  R350

|  R425

|  R275

|  R400

|  R550

|  R350

|  R680

|  R400

|  R380

|  R350

|  R680

 

 

| 

 

 

R70

R90  

 

|  R275

|  R340

|  R365

 

 

MCC           

Miss molly brut

Benguela cove cuvee 58 rosé

Saltare brut nature

Charles fox vintage brut

R75

R75

R110  

 

|  R465

|  R465

|  R550

|  R650

 

 

RED           

Daschbosch cabernet sauvignon

Black pearl vineyards cabernet savignon

Walker bay estate Ilyswen syrah

Yardstick syrah

Dewaal pinotage

Beaumont jackals river pinotage

The cape grinder merlot

Hartenberg merlot

Yardstick pinot noir

Illimis cinsault

Paul wallace black dog malbec

Lourens family howard john red blend

Great heart cabernet franc

Idun carmelite grenache blend

R90

R60

R90

R70

R110

R135

R135  

 

|  R340

|  R550

|  R230

|  R455

|  R340

|  R600

|  R275

|  R550

|  R400

|  R550

|  R550

|  R575

|  550

|  R675

 

 



COCKTAILS
Aperol spritz

Aperol | prosecco | soda

Negroni

Tanqueray | campari | sweet vermouth

Oleo old fashioned

Monkey shoulder | oleo saccharum

amaro nonino | bitters

Amaretto sours

Disaronno | jack daniels | lemon | simple syrup

bitters | aquafaba

Óra daze

Jose cuervo tradicional | triple sec | lime

cherry & pineapple syrup | aquafaba

R125

R130

R135

R140

R140

  

 
Katalina flower

Tanqueray | raspberry syrup | lime

rosso v | aquafaba

Old cuban

Havana rum | mint | lime | sugar

bitters | bubbles

Whiskey sours

Suntory toki | simple syrup | lemon

aquafaba | bitters

Paloma (ask for spicy)

Jose cuervo tradicional | lime | soda

grapefruit juice | purple salt

Margarita (ask for spicy)

Jose cuervo tradicional | triple sec

lime | simple syrup

Martini (gin or vodka)

dry or wet | olive or lemon | clean or dirty

Turkish coffee martini

Tito’s vodka | kahlua | turkish coffee | baileys

Pornstar martini

Tito’s vodka | passionfruit | vanilla | lemon | bubbles

Basil smash

Tanqueray | basil | lemon | honey syrup

R125

R135

R130

R135

R120

  

 R120

R125

R135

R130



BEERS & CIDERS
DRAUGHT ON TAP

Bomb squad lager

CBC beer of the month

R60

R65

  

 

BOTTLE

Castle lite

CBC lager

Devils peak IPA

Corona

Corona cero (0%)

R42

R50

R55

R50

R50

  

 

CIDERS

Savanna dry

Cluver & jack

R55

R65
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