
“Everything tastes better when it’s in season.”



MEAT 

House cured biltong and droewors | SD | GF | G

Spiced pork chicharron, salsa verde | G | GF

Duck rillettes, cournichon, toasted sourdough | GL | SD

VEGETARIAN AND VEGAN 

Organic green goddess farm crudité, humus, aioli and tapenade | VG | GF | G | C | E

Gruyère stuffed gougeres | E | D | GL

Fried pickles, green peppercorn mayonnaise | GL | VG | MU | E

Curried cauliflower beignets, spicy mayonnaise | VG | G | GL | E

SEAFOOD 

Prawn and sesame toast, aioli and pickled ginger | GL | SF | E | G | F | D | SS | SD

Crispy salmon skins, miso aioli, namjim | F | GF | S | G | E

Salt and pepper calamari, lime and coriander | SF | GL | G

SIX SALDANHA BAY OYSTERS 

Mignonette, lemon | SF | SD

Green nam jim, cucumber and pickled daikon | SF | S | G | SD

Crispy fried with aioli | SF | G | GL | E

OSIETRA CAVIAR 30G

Buckwheat blini, chopped egg, parsley, onion, sour cream | F | E | GF | DSm
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MOUNT NELSON PLANKIE STEAK | G | D | GL | E

Aged sirloin 150g, chimichurri, aioli, rocket, parmesan, toasted sourdough

SANTA ANNA ORGANIC CORN CHIPS | G | D | GL

Queso dip, tomato, coriander, jalapeños, red onion
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Served with a choice of skinny fries, wedges, sweet potato fries or side salad 

CHEESE BURGER | D | GL | G

100% Angus beef, potato bun, caramelised onion, aioli, mature cheddar, lettuce, 

tomato, pickled cucumber and red onion

MUSHROOM BURGER | VG | GL

Black bean and mushroom patty, potato bun, caramelised onion, vegan mozzarella, 

lettuce, tomato, pickled cucumber and red onion

TIKKA CHICKEN FOLD OVER | D | GL | G

Garlic naan, pickled cucumber, carrot salad, yogurt and lemon atchar

FOOD AND BEVERAGE ALLERGY INFORMATION
Should you have specific nutritional requirements or allergens, please do let us know and we will do our best to 

accommodate your preferences. We cannot guarantee the total absence of allergens in all of our dishes and beverages.

--------

SS - Sesame Seed, C - Celery, GL - Gluten, E - Eggs, F - Fish, L - Lupin, MU - Mustard, 
S - Soya, SD - Sulphur Dioxide, G - Garlic, N - Nuts, D - Dairy, SF - Shellfish / Molluscs / Crustacean, 

VG - Vegan, V - Vegetarian, GF - Gluten Free




