
Menu
B R E A K F A S T

S P R I N G B O K K I E
One Egg, Bacon,, Cheese Griller, Toast, Tomato and Chips

B O E R E W O R S
Two Eggs, Boerewors, Bacon, Toast, Tomato and Chips

O M E L E T T E
Three Egg Omelette with Ham, Cheese and Tomato
*Other fillings are available at extra cost

R 9 0 . 0 0

R 9 5 . 0 0

R 5 0 . 0 0

H E A L T H  B R E A K F A S T
Muesli, Plain Yogurt, Seasonal Fresh Fruit and Honey

R 5 5 . 0 0

S A F A R I
Two Eggs, Venison Sausage , Bacon, Toast, Tomato and Chips

R 9 0 . 0 0

C A R B - C O N C I O U S  
Three Eggs, Three Cocktail Cheese Grillers , Bacon, Tomato
and Avocado

R 7 0 . 0 0

R I S E  A N D  S H I N E  S T A C K E R
Two Eggs, Two Rashers of Bacon, Four Cocktail Cheese
Grillers and Tomato stacked on Two English Muffins

R 7 5 . 0 0

C H E E S Y  B R E A K F A S T  B U N
Two Eggs and Cheddar Cheese stacked on a Bun 
*Add Bacon +R25.00
*Add Hickory Ham +R25.00

R 4 0 . 0 0

E G G S  B E N E D I C T
Two Poached Eggs nestled on an English Muffin topped with
Hollandaise Sauce
*On a Bagel +R5.00
*Add Bacon +R25.00

R 6 5 . 0 0

E G G S  F L O R E N T I N E
Two Poached Eggs, Spinach and Feta nestled on an English
Muffin topped with Hollandaise Sauce
*On a Bagel +R5.00

R 6 0 . 0 0

E G G S  R O Y A L E
Two Poached Eggs, Smoked Salmon nestled on an English
Muffin topped with Hollandaise Sauce
*On a Bagel +R5.00

R 7 0 . 0 0

A V O C A D O  S Y M P H O N Y
Creamy Avocado paired with crispy bacon strips on toast

R 6 0 . 0 0

B R E A K F A S T  P I Z Z A
Pizza topped with eggs, bacon, tomatoes, mushrooms and
cheese

R 8 0 . 0 0

S T A R T E R S

S O U P  O F  T H E  D A Y
Ask your friendly waiter for today's special soup selection

P R A W N S
6 Prawns served with your choice of a fiery peri-peri or a
delightful lemon butter sauce

R 6 0 . 0 0

R 1 1 0 . 0 0

M U S S E L S
6 Mussels in a rich and creamy garlic sauce served with
ciabatta

R 7 0 . 0 0

S P I C Y  C H I C K E N  L I V E R S
Chicken livers topped with tomato salsa served with ciabatta

R 6 0 . 0 0

B U F F A L O  W I N G S
6 Chicken winglets. Plain or experience a burst of flavours
with our signature Tropical Fusion Glazed wings

R 9 0 . 0 0

G A R L I C  B U T T E R  S N A I L S
6 Snails in a rich garlic butter sauce served with ciabatta
*Add Creamy Garlic Butter Sauce +R20.00

R 4 5 . 0 0

C R U M B E D  M U S H R O O M S
Juicy mushrooms coated in a seasoned breadcrumb crust,
lightly fried to golden perfection. Served with tartare sauce

R 6 0 . 0 0

Z E S T Y  G A R L I C  L O A F
Ciabatta loaf, stuffed with a blend of butter and garlic, topped
with cheese.

R 6 0 . 0 0

S A L A D S

C H I C K E N ,  B A C O N ,  A V O
S A L A D

R 1 1 5 . 0 0

B E E F  S A L A D R 1 2 5 . 0 0

G R E E K  S A L A D R 5 5 . 0 0

C H I C K E N  S A L A D R 8 0 . 0 0



A N G R Y  B I R D

L I G H T  M E A L S

T O A S T I E S

C H I C K E N  S T R I P S
150g Chicken strips
*Add Durkey Sauce or Sweet Chilli Sauce +R10.00
*Add Small Chips +R20.00
*Add a Side Salad +R40.00

R 4 0 . 0 0

" E G G " S T R A V A G A N Z A  S T E A K
200g Steak, topped with an egg, served with a side of
crispy chips

R 1 4 0 . 0 0

Q U I C H E  A N D  S A L A D
Ham and Cheese or Spinach and Feta or Smoked Salmon

R 5 5 . 0 0

C H E E S E R 3 5 . 0 0

C H E E S E  A N D  T O M A T O R 4 0 . 0 0

C H I C K E N  W R A P R 6 0 . 0 0

S T E A K  W R A P R 9 5 . 0 0

Served on Ciabatta or Panini
Add a side at an additional cost

H A M  A N D  C H E E S E R 4 5 . 0 0

H A M ,  C H E E S E  A N D  T O M A T O R 4 8 . 0 0

C H I C K E N  M A Y O R 5 2 . 0 0

B U R G E R S
Add a Side at an Additional Cost

Sauces: Cheese, Mushroom, Pepper, Garlic, Cheddamelt - R20.00

B E E F  B U R G E R
250g Beef patty on a bun with lettuce, tomato and
caramelised onions topped with BBQ sauce

C H I C K E N  B U R G E R
Crumbed Chicken fillet on a bun with lettuce, tomato and
caramelised onions topped with Thousand Island sauce

R 8 0 . 0 0

R 7 5 . 0 0

V E N I S O N  B U R G E R
250g Game patty on a bun with lettuce, tomato and
caramelised onions topped with a BBQ sauce

R 7 5 . 0 0

J A L A P E N O  B U R G E R
250g Beef patty on a bun with lettuce, tomato and
caramelised onions topped with a jalapeno cream cheese
sauce

R 9 5 . 0 0

R I B  B U R G E R
Boneless Rib patty on a bun with lettuce, tomato and
caramelised onions topped with a BBQ sauce

R 8 0 . 0 0

P I Z Z A

S E A F O O D
Seafood Marinara mix topped with Mozzarella and Cheddar
Cheese

R 1 8 0 . 0 0

H A W A I I A N
Ham and pineapple topped with Mozzarella and Cheddar
Cheese

R 1 2 0 . 0 0

C H I C K E N  M A Y O N N A I S E
Chicken, Mixed Peppers, Onion, and Mayonnaise topped with
Mozzarella and Cheddar Cheese

R 1 3 0 . 0 0

Peri-Peri Chicken, Peppadews, and Pineapple topped with
Mozzarella and Cheddar Cheese

R 1 4 0 . 0 0

F O U R  S E A S O N S
Parma Ham, Artichokes, Olives and Mushrooms topped with
Mozzarella and Cheddar Cheese

R 1 5 0 . 0 0

V E G E T A R I A N
Feta, Mushrooms, Mixed Peppers, Red Onion, Olives,
Peppadew and Garlic topped with Mozzarella and Cheddar
Cheese

R 1 6 0 . 0 0

T H R E E  L I T T L E  P I G S
Pork trio of Bacon, Salami and Ham topped with Garlic, Feta,
Mozzarella and Cheddar Cheese

R 1 9 0 . 0 0

V I N K I E
Meat Lovers delight! Chicken, Rump, Mushrooms, Garlic,
Peppadew and Mixed Peppers topped with Mozzarella and
Cheddar Cheese

R 2 1 0 . 0 0

B U I L D  Y O U R  O W N  P I Z Z A  O R  S U B
Large Crispy base (Topped with Pizza Sauce, Cheddar Cheese and Mozzarella Cheese) R75.00

 Ciabatta loaf R35.00

V E G G I E S

Blue Cheese...................         
Mozzarella........................          
Cheddar...............................              

R45
R30
R20
R35
R20
R25

Salami...................................         
Pepperoni.......................       
Ham.........................................            
Bacon...................................            
Pulled Pork....................                    
Rump (200g)..........  
Hickory Ham.............

M E A T ,  P O U L T R Y  A N D  F I S H

R15
R10
R15
R10
R15
R25
R10
R15
R15
R10
R30

Olives...................................
Mushrooms.................
Mixed Peppers........
Onion....................................
Peppadew.....................
Artichokes....................
Garlic.....................................
Pineapple.........................
Cherries.............................
Jalapenos..........................
Avocado.........................

Parmesan...........................         
Feta...........................................          
Cream Cheese............              

C H E E S E

R30
R35
R20
R25
R45
R75
R25

Chicken Strips...........
Prawns................................
Mussels..............................
Calamari.............................
Boneless Ribs..............
Parma Ham....................     

R35
R65
R45
R60
R50
R40

S C O N E S
Scones served with Butter, Cheese and Jam

R 3 5 . 0 0



R 1 9 0 . 0 0

R 1 9 0 . 0 0

R 2 2 0 . 0 0

R 1 9 5 . 0 0

R 2 2 0 . 0 0

R 2 1 0 . 0 0

O X T A I L R 1 6 0 . 0 0

R 2 6 0 . 0 0

E I S B E I N R 1 5 0 . 0 0

P O R K  C H O P R 6 5 . 0 0

M A I N  M E A L S

B E E F  R U M P  ( 2 0 0 G )

Topped with Marrow Bones and a sauce of your choice

R 7 5 . 0 0P L A I N

R 1 1 0 . 0 0O F F  R O A D

Covered in a sauce of your choice and Brandy. 
R 1 0 5 . 0 0F L A M B È

Add a Side at an Additional Cost
Sauces: Cheese, Mushroom, Pepper, Garlic - R20.00

Topped with Avocado, Melted Cheddar and Feta
R 1 5 0 . 0 0R O Y A L E

B E E F  R U M P  ( 3 0 0 G )

Topped with Marrow Bones and a sauce of your choice

R 1 1 0 . 0 0P L A I N

R 1 5 0 . 0 0O F F  R O A D

Covered in a sauce of your choice and Brandy. 
R 1 4 5 . 0 0F L A M B È

Topped with Avocado, Melted Cheddar and Feta
R 1 6 0 . 0 0R O Y A L E

B E E F  F I L L E T  ( 3 0 0 G )

Topped with Marrow Bones and a sauce of your choice

R 1 6 0 . 0 0P L A I N

O F F  R O A D

Covered in a sauce of your choice and Brandy. 
F L A M B È

Topped with Avocado, Melted Cheddar and Feta
R O Y A L E

T - B O N E  ( 6 5 0 G )

Topped with Marrow Bones and a sauce of your choice

P L A I N

O F F  R O A D

Covered in a sauce of your choice and Brandy. 
F L A M B È

400g slow cooked Oxtail served with Samp or Savoury 
Rice

Topped with Avocado, Melted Cheddar and Feta
R O Y A L E

Pickled Pork Shank, fried until crispy

300g Pork Chop, grilled or crumbed

P O R K  S P A R E  R I B S  A N D  C H I P S
R 1 8 5 . 0 04 0 0 G

R 2 6 0 . 0 06 0 0 G

L A M B  C H O P S
3 Lamb Chops, grilled to perfection

R 1 6 0 . 0 0

L A M B  T O M A T O  S T E W

1 / 4  C H I C K E N
In a Peri-Peri, or Lemon & Herb or Monkey Gland Sauce

R 6 0 . 0 0

C H I C K E N  C O R D O N  B L E U
300g Chicken fillet stuffed with Cheese, Ham and Peppadew
topped with a sauce of your choice

R 1 4 0 . 0 0

Slow Cooked Lamb served with Savoury Rice or Samp

C H I C K E N  S C H N I T Z E L

R 9 0 . 0 0S I N G L E

R 1 5 0 . 0 0D O U B L E

Topped with Bacon, Cheese and a sauce of your choice

B E E F  S C H N I T Z E L
300g Fillet topped with Bacon, Cheese and a sauce of your
choice

R 2 1 0 . 0 0

R 1 3 0 . 0 0



P A S T A

S E A F O O D

A L F R E D O
Creamy Fettuccini pasta with mushrooms, garlic, onions and
mixed peppers 

R 7 0 . 0 0

S P A G H E T T I  B O L O G N E S E
Tomato based pasta with beef mince

R 6 0 . 0 0

C A R B O N A R A
Creamy Fettuccini pasta with egg, bacon, parmesan and
freshly ground pepper

R 7 0 . 0 0

B E E F  L A S A G N E R 9 5 . 0 0

Add a side at an additional cost

Home made beef lasagne topped with cheddar cheese,
served with a Portuguese bread roll 

C A L A M A R I

H A K E
Grilled or fried in a lemon butter or garlic butter sauce

R 9 5 . 0 0

P R A W N S
12 Prawns grilled in a peri-peri or lemon butter or garlic
butter sauce

R 2 7 0 . 0 0

M U S S E L S
12 Mussels cooked in a creamy garlic sauce

R 1 6 0 . 0 0

300g Fried Calamari
*Add Lemon butter or garlic butter sauce +R20.00

R 1 2 0 . 0 0

M E D L E Y S
Add a side at an additional cost

D E L E C T A B L E  D U O

S U R F  A N D  T U R F  M E D L E Y

U L T I M A T E  B B Q  F E A S T
400g Ribs, 4 Buffalo Wings, served with a small portion of
chips

R 2 7 5 . 0 0

S A V O U R Y  F U S I O N

300g Pork Chop, grilled or crumbed, and 1/4 Chicken in a
Peri-Peri or Monkey Gland or Lemon & Herb Sauce

R 1 2 0 . 0 0

M E D I T E R R A N E A N  C O M B O
3 Grilled Lamb Chops and 1/4 Chicken in a Peri-Peri or
Monkey Gland or Lemon & Herb Sauce

R 2 2 0 . 0 0

R 2 4 0 . 0 03 0 0 G  R U M P  A N D  6  P R A W N S

R 2 9 0 . 0 03 0 0 G  F I L L E T  A N D  6  P R A W N S

R 1 5 0 . 0 03 0 0 G  R U M P  A N D  C H I C K E N  L I V E R S

R 2 0 0 . 0 03 0 0 G  F I L L E T  A N D  C H I C K E N  L I V E R S

S A U C E S  A N D  S I D E S

S A U C E R 2 0 . 0 0
Cheese, Mushroom, Pepper, Garlic, Cheddamelt, Jalapeno,
Monkey Gland, Peri-Peri

C H I P S

R 2 0 . 0 0S M A L L

R 3 6 . 0 0M E D I U M

R 4 6 . 0 0L A R G E

O N I O N  R I N G S R 1 0 . 0 0

S I D E  S A L A D R 4 0 . 0 0

V E G  O F  T H E  D A Y
(1 Sweet and 1 Savoury)

R 3 0 . 0 0

S A V O U R Y  R I C E R 2 5 . 0 0

M A S H R 2 0 . 0 0

B A K E D  P O T A T O R 2 5 . 0 0

R O O S T E R K O E K R 2 5 . 0 0

P L A T T E R S

U U R P A N  P L A T T E R
4 Buffalo Wings, 200g Ribs, 200g Rump, 4 Beef Samosas
served with a Small Chips  

R 2 5 0 . 0 0

U U R P A N  B A S K E T
Chicken Strips, 4 Spring Rolls, 4 Jalapeno Cheese Rissoles, Blue
Cheese and a Small Chips

R 1 9 0 . 0 0

F U L L  S N A C K  P L A T T E R
900g Rump, 18 Buffalo Wings, 600g Calamari, 1.2kg Ribs,
450g Chicken Strips, 18 Beef Samosas

R 1 4 0 0 . 0 0

H A L F  S N A C K  P L A T T E R R 7 0 0 . 0 0
400g Rump, 9 Buffalo Wings, 300g Calamari, 600g Ribs,
225g Chicken Strips, 9 Beef Samosas

S E A F O O D  P L A T T E R
Prawns, Mussels, Grilled Hake, and Calamari 
*Add Savoury Rice +R25.00
*Add Small Chips +R20.00

R 3 9 5 . 0 0

S E A F O O D  B A S K E T R 1 5 0 . 0 0
Tempura Fish Billets, Crumbed Prawns, Calamari and Scallops
served with Small Chips



V E G G I E S

Blue Cheese...................         
Mozzarella........................          
Cheddar...............................              

R45
R30
R20
R35
R20
R25

Salami...................................         
Pepperoni.......................          
Ham.........................................              
Bacon...................................            
Pulled Pork....................                    
Rump (200g)..........  
Hickory Ham..............

M E A T ,  P O U L T R Y  A N D  F I S H

R15
R10
R15
R10
R15
R25
R10
R30
R10

Olives...................................
Mushrooms.................
Mixed Peppers........
Onion....................................
Peppadew.....................
Artichokes....................
Garlic.....................................
Avocado.........................
Jalapenos..........................

Parmesan...........................         
Feta...........................................          
Cream Cheese............              

C H E E S E

R30
R35
R20
R25
R45
R75
R25

Chicken Strips..........
Savoury Mince........
Beef Patty......................
Rib Patty............................
Extra Egg........................     
Parma Ham..................

R35
R25
R50
R45
R5
R40

A D D  O N S D E S S E R T

C A K E R 4 5 . 0 0
Chocolate Nostalgia, Double Decker, Caramel Mozart,
Chocolate Mozart, Southern Red Velvet, Vanilla Dream

B L A C K  F O R E S T  C A K E R 5 0 . 0 0

C H E E S E  C A K E R 5 5 . 0 0
Baked Andrea, Baked Chocolate, Baked Cookie Dough, Baked
Red Velvet, Chilled Passion Lemon, Chilled Strawberry

I C E  C R E A M  A N D  C H O C O L A T E
S A U C E

R 3 0 . 0 0

I T A L I A N  K I S S E S R 4 5 . 0 0
Caramel, Hazelnut, Mint

M A L V A  P U D D I N G R 5 5 . 0 0
Served with Ice Cream or Custard

P O R T U G U E S E  M I L K  T A R T R 3 0 . 0 0

S W E E T  S P R I N G  R O L L R 1 2 . 0 0
Choc Nut Fudge or Salted Caramel, or White Chocolate
Caramel

C H O C  C R U N C H  P A N C A K E S R 2 0 . 0 0

D A N I S H

R 3 0 . 0 0P L A I T  M A P L E  A N D  P E C A N

R 1 2 . 0 0M I N I  S E L E C T I O N

R 3 0 . 0 0V A N I L L A  C R E A M  C R O W N

B O S T O N  B R O W N I E S R 6 0 . 0 0
Served with Ice Cream or Custard

A P P L E  C R U M B L E R 5 0 . 0 0
Served with Ice Cream or Custard

D O M  P E D R O

R 4 0 . 0 0S I N G L E

R 6 0 . 0 0D O U B L E

Amarula, Kahlua, Bells, Frangelico, Peppermint Liqueur

I R I S H  C O F F E E R 4 5 . 0 0
Whiskey infused Coffee topped with Cream

I C E  C R E A M  O N  A  C O N E R 1 5 . 0 0



Drinks
H O T  D R I N K S

E S P R E S S O
Classic Italian Style Espresso

C O R T A D O
Espresso topped with Steamed Milk

M A C C H I A T O
Espresso topped with Milk Foam

R 2 0 . 0 0

E S P R E S S O  C O N  P A N N A
Espresso topped with Cream

F I L T E R  C O F F E E

R 2 2 . 0 0

R 1 8 . 0 0

A M E R I C A N O R 2 4 . 0 0
Espresso with Hot Water

C A F È  M O C H A
Chocolate Decadence infused with Espresso

H O T  C H O C O L A T E  

W H I T E  H O T  C H O C O L A T E

R 3 2 . 0 0

R 2 6 . 0 0

R 3 0 . 0 0

D I R T Y  C H A I
Spicy, Warm Chai Latte topped with Espresso

S P I C E D  C H A I
Spicy, Warm Chai Latte

R 3 8 . 0 0

R 3 2 . 0 0

C A P P U C C I N O R 2 5 . 0 0
Espresso with Steamed Milk and Foam

F L A V O U R E D  C A P P U C C I N O R 3 0 . 0 0
Caramel, Hazelnut, Vanilla

C A P P U C C I N O  C O N  P A N N A R 3 0 . 0 0
Espresso with Steamed Milk and Cream

R E D  C A P P U C C I N O R 3 2 . 0 0
Rooibos Espresso with Steamed Milk and Foam

M E G A  C A P P U C C I N O R 4 2 . 0 0

M E G A  C A P P U C C I N O  W I T H
C R E A M

R 5 0 . 0 0

C A F È  L A T T E R 2 7 . 0 0
Steamed Milk layered with Espresso

F L A V O U R E D  L A T T E R 3 2 . 0 0
Caramel, Hazelnut, Vanilla

R E D  L A T T E R 3 6 . 0 0
Steamed Milk layered with Rooibos Espresso

T W O  C U P  P L U N G E R

F O U R  C U P  P L U N G E R

R 3 0 . 0 0

R 5 5 . 0 0

F I V E  R O S E S  C E Y L O N  T E A

A N N I Q U E  H E A L T H  T E A

R 2 0 . 0 0

R 2 0 . 0 0

R O O I B O S  T E A

E A R L  G R E Y  T E A

R 2 0 . 0 0

R 2 0 . 0 0

R 2 0 . 0 0

R 1 7 . 0 0S I N G L E

R 2 0 . 0 0D O U B L E

M I L O R 2 5 . 0 0



M I L K S H A K E S  

M I L K S H A K E
Bubblegum, Banana, Strawberry, Vanilla, Chocolate, Lime,
Coffee, Milo, Peanut Butter, Salty Caramel

C H O C O L A T E  F R A P P È
Frozen Hot Chocolate

W H I T E  C H O C O L A T E  F R A P P È
Frozen White Hot Chocolate

R 4 0 . 0 0

R 3 8 . 0 0

C H A I  F R A P P È
Frozen Chai Latte

R 4 5 . 0 0

R 3 8 . 0 0

I C E D  C O F F E E R 4 0 . 0 0

F R E E Z O S

C A R A M E L  C O F F E E  F R E E Z O

S W I S S  W H I T E  V A N I L L A
F R E E Z O

R 4 5 . 0 0

R 4 8 . 0 0

T U R K I S H  H A Z E L N U T
C H O C O L A T E  F R E E Z O

F R E N C H  H A Z E L N U T  C H A I
F R E E Z O

R 5 0 . 0 0

R 4 8 . 0 0

F R A P P E S

J U I C E

F R U I T  J U I C E
Cranberry, Mango, Orange, Pineapple, Tropical

R 1 5 . 0 0

S O F T  D R I N K S

T I Z E R S
Appletizer, Grapetizer

S O F T  D R I N K S
Coke, Coke Light, Coke Zero, Creme Soda, Fanta Orange,
Granadilla Twist, Lemon Twist, Sparberry, Sprite, Sprite Zero,
Stoney

R 2 0 . 0 0

R E D  B U L L R 4 0 . 0 0

R 3 0 . 0 0

W A T E R
R 1 5 . 0 0S T I L L  ( 3 3 0 M L )

R 2 0 . 0 0S T I L L  ( 5 0 0 M L )

R 2 0 . 0 0S P A R K L I N G

R 2 0 . 0 0S O D A  W A T E R

T O N I C
Blue Tonic, Pink Sugar Free Tonic, Pink Tonic Water, Tonic
Water

R 2 0 . 0 0

D R Y  L E M O N R 2 0 . 0 0

G I N G E R  A L E R 2 0 . 0 0

L E M O N A D E R 2 0 . 0 0

M O C K T A I L S

R O C K  S H A N D Y
Lemonade, Soda, Bitters

S T E E L W O R K S
Ginger Ale, Lemonade, Cola Tonic

N O J I T O
Sprite, Soda, Mint Leaves 

R 6 5 . 0 0

R 5 0 . 0 0

S K I N N Y  B L U E B E R R Y  
M A R G A R I T A
Lime, Lemonade, Blueberry Cordial

R 5 5 . 0 0

R 6 0 . 0 0

F L O A T S

I C E  C R E A M  F L O A T
Coke, Coke Light, Coke Zero, Creme Soda, Fanta Orange,
Granadilla Twist, Lemon Twist, Sparberry, Sprite, Sprite Zero,
Stoney

R 4 0 . 0 0



BLUE LAGOON

TEQUILA SUNRISE R70.00
Silver Tequila, Orange Juice, 
Grenadine

ISLAND ZOERIE R95.00
Zoerdoef, Blue Curacao, White 
Rum, Grenadine, Fruit Cocktail 
Juice, Soda

Cocktails

ON THE BEACH R75.00
Vodka, Peach Liqueur, Orange Juice

PINK PANTHER
Smirnoff Spin, Butler's Strawberry

R70.00

ELECTRIC ICED TEA
White Rum, Gin, Vodka, Coke

LONG ISLAND ICED TEA
White Rum, Gin, Silver Tequila, 
Vodka, Coke

R80.00

R80.00
Vodka, Blue Curacao, Lemonade

R65.00

MANGO TANGO
Zoerdoef, White Rum, Dark Rum, 
Mango Juice, Lemonade

R95.00



Cocktails

BLOODY MARY R50.00

EXOTIC FISH BOWL R270.00
Silver Tequila, Orange Juice, 
Grenadine

BARBIE

PURPLE HEART
Appletizer, Grenadine, Libido, Malibu, 
Silver Tequila 

R95.00

APEROL SPRITZ
Andiamo, Aperol, Soda Water

Worchester Sauce, Tomato 
Cocktail, Tabasco

SANDSTORM
Gin, Grand Marnier, Vanilla Liqueur, 
Pineapple, Grapefruit

R100.00

R80.00
Rum, Lemonade, Cherries, Smirnoff,
Cherry Liqueur

R90.00

BIG EASY COCKTAIL R70.00
Triple Sec, Grenadine, Orange Juice, 
Southern Comfort



Shooters
M E E R K A T

Silver Tequila, Tabasco

R 2 5 . 0 0

V L A K V A R K
Butler's Triple Sec, Amarula

R 2 5 . 0 0

J A K K A L S
Jägermeister, Silver Tequila, 

Red Square Reload

R 7 0 . 0 0

K R O K O D I L
Jägermeister, Libido

R 3 5 . 0 0

G E M S B O K
Ginger Liqueur, Amarula

R 3 0 . 0 0

V O L S T R U I S
Peppermint Liqueur, Silver Tequila

R 3 5 . 0 0

S P R I N G B O K K I E
Amarula, Peppermint Liqueur

R 2 5 . 0 0

T A K B O K
Kahlua, Amarula, Jack Daniels

R 3 5 . 0 0

N J A L A
Amarula, Frangelico

R 3 5 . 0 0

S W A R T W I T P E N S
Amarula, Kahlua

R 3 5 . 0 0

L E C H W E
Jack Daniels, Passion Fruit

R 3 0 . 0 0

B A R B I E
Marshmallow Cream Liqueur, Cherry Liqueur

R 2 5 . 0 0



Red Wines
M E R L O T

J A K K A L S V L E I  
This soft, elegant Merlot is medium to full-bodied with red
fruit aromas of raspberry, cherry and ripe plum.

K L O O V E N B U R G
Aromas of sweet berry, fruit cake, & black fruit flavours with
oak spice. The palate is medium to full-bodied with well-
structured tannins.

N E D E R B U R G
Black Forest Gateau in a glass! Flavours of cocoa and black
cherry, with a creamy texture and a hint of exotic masala
spice and peppercorn. Refreshing and velvety.

R 2 0 0 . 0 0

R 1 8 0 . 0 0

Z O N N E B L O E M  
Upfront plum and young berry with sweet bell pepper and
vanilla. Still primary and youthful.

R 2 4 0 . 0 0

R 2 4 0 . 0 0

J A K K A L S V L E I
This elegant, Cabernet Sauvignon with typical varietal
character and rich, dark colour has a ripe fruit on the nose,
followed by full berry flavours and plum on the palate

R 3 2 0 . 0 0

N E D E R B U R G
A layered, textured mouthful of hedgerow fruits, cassis, light
leather and cigar box. Refined, elegant, and svelte with a
pleasant dryness that add to the long finish.

R 1 7 0 . 0 0

C A B E R N E T  S A U V I G N O N

K W V
This vibrant Cabernet Sauvignon exudes aromas of
mulberries, plums and almonds with hints of cigar box, herbs
and cedar oak.

R 1 9 0 . 0 0

K L O O V E N B U R G R 2 8 0 . 0 0

N E D E R B U R G
Packed with plum, black cherry and a touch of leather. Dried
herbs and fynbos follow through to a velvety mouthfeel with
a modest tannin grip

R 2 0 0 . 0 0

S H I R A Z

aromas of intense black and red fruit with hints of violets and
gentle spice. The palate is medium to full-bodied , good
structured with soft and silky tannins

B A R O N N E

N E D E R B U R G
Juicy, soft and plush in the mouth with blueberry cassis, a
twist of pepper and cinnamon. Rich and textured

R 1 6 0 . 0 0

P I N O T A G E

N E D E R B U R G
Cinnamon spice and ample lively blue and red berry fruit
compote in a tasty, succulent package. Poised and energetic
with good frame and balance

R 1 8 0 . 0 0

Z O N N E B L O E M
a full-bodied wine with soft tannins and a rich palate of
liqueur, cherries and mocha. The finish is long ending with an
almost sweet mouthfeel 

R 2 1 0 . 0 0

J A K K A L S V L E I
An oak-matured wine with dark berry fruit and roasted
coffee bean flavours and a smoky, spicy palate. Smooth
tannins ensure a fruit driven, lingering aftertaste

R 2 2 0 . 0 0

B L E N D S

J A K K A L S V L E I  M O U N T  C U V E E R 3 5 0 . 0 0

K L O O V E N B U R G  E I G H T  F E E T
R E D
Aromas of red berries, hints of perfume, dark fruit, black olive
and spice.

R 3 5 0 . 0 0

A full-bodied blend of Shiraz and Pinotage. Flavours of ripe
plum , dark berries and white pepper with firm tannins

M O N T P E L I E R
S P Y S E N I E R S B E R G  R E D  B L E N D
A delicious and elegant Cape Bordeaux Blend style red wine
with great fruitiness and tannin structure. A full-bodied Plum
Red wine.

R 2 1 0 . 0 0



White Wines
D R Y  W H I T E

A L M O S T  Z E R O  W O N D E R F U L
W H I T E  
Virtually alcohol-free, Almost Zero has 75% less kJ and is
banting friendly. 

R 1 4 0 . 0 0

Z O N N E B L O E M  S A U V I G N O N
B L A N C
Intensely flavoured, with a defined structure and flavours that
mature into tropical nuances of guava, green figs, and passion
fruit. Crisp acidity and apple flesh texture outlines the
backbone of the wine, while also enhancing its lingering finish

R 1 8 0 . 0 0

S E M I  S W E E T

D R O S T D Y  H O F  A D E L P R A C H T
Packed with aromas of dried apricots , peaches, a touch of
honey and floral notes. Full, rich and bursting with flavours of
dried fruit and rounded off with a nice acidity

R 1 1 0 . 0 0

S W E E T

F O U R  C O U S I N S  S W E E T  W H I T E R 9 0 . 0 0

S A I N T  A N N A
A deliciously rich and fruity natural sweet white blend. St
Anna is glimmering gold packed with ripe tropical fruit
fragrances and flavours and attractive floral and spice
nuances

R 9 0 . 0 0

A fragrant, sunshine-coloured wine with gentle honeysuckle
perfume. Flavours of luscious apricots, nougat and tropical
fruit salad is followed by a soft, lingering finish

D R O S T D Y  H O F  C R I S P  E X T R A
L I G H T
A light, dry white wine, made from 100% Chenin Blanc
grapes.

R 1 0 0 . 0 0

G R A C A
Graca white has an aroma of fruit, while there are notes of
guava and lemon on the palate. 

R 1 1 0 . 0 0

J A K K A L S V L E I  R I V E R  C U V E E
This silky, fruit driven blend, also known as River Blend, has
prominent fruit flavours with a hint of citrus, resulting in a
well-balanced wine with a soft-lingering finish 

R 1 7 0 . 0 0

K L O O V E N B E R G
C H A R D O N N A Y  U N W O O D E D
Aromas of pineapple, banana and tropical flavours, the palate
is fresh and creamy with balanced acidity. 

R 1 5 0 . 0 0

K L O O V E N B E R G  E I G H T  F E E T
W H I T E  B L E N D
Aromas of white flowers, citrus and spice. The palate is rich,
textured with balanced acidity.

R 3 2 0 . 0 0

M O N T P E L L L I E R
S P Y S E N I E R S B E R G  W H I T E
B L E N D
Montpellier's dry white blend has an elegant mouthfeel
supported by a fresh acidity.

R 2 0 0 . 0 0

K L O O V E N B E R G  S A U V I G N O N
B L A N C
Aromas of fresh tropical fruit, gooseberry and hints of
asparagus. The palate is medium-bodied with crisp acidity.

R 1 7 0 . 0 0

N E D E R B U R G  S A U V I G N O N
B L A N C
Dusty flint with lemon zest and marmalade flavours can be
found on a balanced, refreshing palate. Vivacious acidity is
poised by juice fruit nuances with some granadilla and
tropical notes noticeable.

R 1 5 0 . 0 0

K W V  S A U V I G N O N  B L A N C
Tropical in style with passionfruit, lima nd guava on the nose.
The easy-drinking palate is soft, fleshy and juicy with hints of
asparagus and a chalky mineral finish

R 1 4 0 . 0 0

J A K K A L S V L E I  S A U V I G N O N
B L A N C
A refreshing, well-balanced styled wine with attractive
aromas of tropical fruit, guava and light citrus, which carries
over to the palate of green apple and passion fruit

R 1 9 0 . 0 0



Rosè Sparkling 

A L M O S T  Z E R O  R A V I S H I N G
R O S È

R 1 4 0 . 0 0

G R A C A
Bright and lively  with flashes of salmon pink, inviting aromas
of raspberries, nectarines and a hint of citrus. Fresh and fruity
with strawberry and melon flavours, balanced by a crisp
acidity and lingering long on the aftertaste

R 1 1 0 . 0 0

Virtually alcohol-free, Almost Zero has 75% less kJ and is
banting friendly. 

F O U R  C O U S I N S  S W E E T  R O S È R 9 5 . 0 0

S A I N T  C L A I R E  S W E E T  R O S È
An irresistible juicy natural sweet rosé. St Claire is a pretty
cherry pink with tempting crushed strawberry and Turkish
Delight aromas that explode in succulent candied red berry
flavours

R 9 5 . 0 0

A fragrant, flame-coloured wine with gentle floral perfume.
Flavours of luscious tropical fruit, peaches and raisins are
followed by a lingering, silky finish

N E D E R B U R G
Delicate, fragrant and fruity with touches of ripe berry
succulence and spice

R 1 2 0 . 0 0

J C  L E  R O U X  L E  D O M A I N E
( W H I T E )

R 1 8 0 . 0 0

J C  L E  R O U X  L E  F L U E R E T T E
( P I N K )

J C  L E  R O U X  N O N  
A L C O H O L I C  W H I T E

R 1 8 0 . 0 0

R 1 8 0 . 0 0

J A K K A L S V L E I  P I N K  
M O S C A T O

R 1 7 0 . 0 0

J C  L E  R O U X  L E  C H A N S O N
( R E D )

R 1 8 0 . 0 0

J A K K A L S V L E I  W H I T E
M O S C A T O

R 1 4 0 . 0 0

K L O O V E N B E R G  B R U T  
B L A N C  D E  N O I R

R 2 2 0 . 0 0

Per Glass
D R O S T D Y  H O F  C L A R E T
S E L E C T  D R Y  R E D

R 3 0 . 0 0

D R O S T D Y  H O F  E X T R A  L I G H T
D R Y  W H I T E

R 3 0 . 0 0

D R O S T D Y  H O F  A D E L P R A C H T
N A T U R A L  S W E E T  W H I T E

R 3 0 . 0 0

O L D  B R O W N  S H E R R Y  ( 2 5 M L ) R 6 . 0 0

J A K K A L S V L E I  R E D  M U S K A D E L R 4 0 . 0 0

J C  L E  R O U X  L E  F L U E R E T T E
N O N  A L C O H O L I C  ( P I N K )

R 1 8 0 . 0 0


