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KASHEW 

BREA�FAST tv1ENU 

Complimentary filter coffee/tea included 

COLD PLATES 

BET T Y  BLUE SMOOTHIE BOWL - P LANT - BASED I 85 

Blueberry, frozen banana & mango, wild honey, oat milk, chai, 
toasted coconut shavings 

CONTINENTAL I 90 

Toasted Italian sourdough loaf, parma ham, violet mustard mayo & racket, 
baerenkaas tapped with cape sour fig jam, Italian salami with toasted 

alive & Peppadew, roast beef pastrami with tomato & thyme fondue 

GERMAN RYE & AVOCADO I 80 

Toasted rye with locally farmed buttery avocado, lime vinaigrette, baby shoats 

DETOX SMOOTHIE BOWL - PLANT-BASED I 85 

Passion fruit, frozen banana & mango, oat milk, fresh turmeric & 
ginger root, chai, activated charcoal 

MUESLI FRUIT BOWL I 95 

Harne made muesli, roasted nuts, wild berries, double thick 
Bulgarian yoghurt, seasonal fruit & a drizzle of honey 



• 

KASHEW 

BREAKFAST tv1ENU 

Complimentary filter coffee/tea included 

WARM PLATES 

FARM-STYLE BREAKFAST I 90 

English breakfast: bacon rasher, egg, farm-style banger, grilled rainbow 
heirloom tomatoes, mushrooms with beurre naisette - choice of bread 

THE CATALYST BREAKFAST BOWL I 85 

Crunchy hallaumi squares, parsley pan-fried potato hash brawns, edamame, 
crispy kale, roasted vine tomatoes, poached farm eggs & baby shoats 

GOOD OLD FASHIONED EGG BENEDICT I 85 

Hickory ham or Franschhaek smoked salmon trout, 
buttery chive hollandaise, French-toast brioche bun 

RED SHAKSHUKA I 90 

Oven baked farm eggs in a smakey tomato cancasse, hint of chilli, 
smakey Spanish chariza, baby spinach dressed with extra virgin alive ail 

- choice of bread 

BREAKFAST PITA I 95 

Hummus with tahini, streaky bacon or smoked salmon, heirloom tomatoes, 
fried farm egg, pan-fried baby button mushrooms & capsicum 



• 

KASHEW 

BEVERAGES 

CAMISSA COFFEE FRUIT JUICES 300ml 

"Honging ear" �lier 38 
Espresso (single) 20 

Espresso (doppio) 22 
Americano 24 
Macchiato 24 

Carta do 26 
Flat white 27 

Cappuccino 27 
Cafe latte 32 

Cafe latte (Flavoured) 48 
Iced cafe latte (Flavoured) 48 

Cafe mocha (Flavoured) 50 
Iced cafe mocha (Flavoured) 50 

Affogato (Flavoured) 65 
Decaf +3 

Milk alternative +8 

HOT BEVERAGES 

Redespresso (rooibos) 29 
Redespresso Flat white (rooibos) 38 

Redespresso Cappuccino (rooibos) 38 
Redespresso Latte (rooibos) 42 

SloJo - ask your server for available Flavours 42 
Redespresso Beetroot/Turmeric Superfood latte 42 

Redespresso Matcha Superfood latte 48 
Milk alternative +8 

Cloudy Apple I 22 
Cold-pressed beetroot, opple, oronge, carrot I 58 

Cold-pressed oronge juice I 48 
Pink Lemon ode I 22 

COLD BEVERAGE 

SloJo Freezo - ask your server about Flavours 42 
Redespresso Iced latte (rooibos) 42 

Redespresso Beetroot/Turmeric Superfoad freezo 42 
Redespresso Matcha Superfood freezo 48 

TEA 

English Breakfast 27 
Pure rooibos 27 

Earl grey 27 
Peppermint 27 
Chamomile 27 

Ceylon 27 
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KASHEW 

ALL-DAY DINING 

SMALL PLATES 

H IGADILLO I 75 

Pan-fried S panish-style chicken livers, bacon, smoked chipotle peri-peri, 
roasted garlic, toasted sourdough 

MAC 'N CHEESE BOMBS I 65 

Deep fried mac & cheese, mature cheddar, Parmesan, 
smoky tomato & a sour-cream dipping sauce 

DEEP-FRIED OL IVES I 55 

Crispy fried olives stuffed with anchovies & feta, char-grilled lime wheel 

FLAKED SEA SALT & BLACK PEPPER CALAMARI I 95 

Dill & lemon aroli, rocket & char-grilled lime wheel 



• 

KASHEW 

ALL-DAY DINING 

EASY EATING 

KUNG POW SALMON POKE I 135 

Sushi rice, baby spinach, crispy Kung POW salmon, pickled ginger, crispy 
fried onions, purple Asian slaw, kewpie mayonnaise & baby shoots, 

dressed with a soy chilli, sesame seed oil & lime dressing 
- add on avocado 30 

SPINACH, CRISPY HALLOUMI AND STRAWBERRY SALAD I 85 

Balsamic glace, honey mustard and poppy seed dressing 

CAESAR SALAD I 95 

Thick classic Caesar dressing, oak-smoked bacon, sun-dried tomatoes, Parmesan shavings 
- Add chicken or avocado 30 

HOLY CHUCK I 95 

100% beef burger with blend of chuck & brisket, matured 
cheddar cheese, tomato relish & rustic fries 

UNION JACK I 135 

English-style fish & chips, salt & vinegar seasoning, 
potato chips, tartar sauce & char-grilled lemon wheel 

CLUB SANDWICH I 95 

Char-grilled chicken breast, crispy bacon, fried egg, 
matured cheddar, toasted farm style loaf with baby leaf, garlic aioli and had cut fries 

ROASTED CHICKEN & GARLICKY MAYO SANDWICH I 80 

Toasted Brown or white loaf and hand cut fries 



• 

KASHEW 

ALL-DAY DINING 

SIGNATURE DISHES 

CHAR-GRILLED CHICKEN I 135 

Portuguese-styled baby chicken, Flame-grilled and basted in 
peri-peri or lemon and herb, Greek salad or rustic cut chips 

SALMONOVSKI I 280 

Grilled Norwegian salmon with a garlic beurre noisette, roasted cauliFlower steak, 
asparagus spears, dill beurre blanc sauce 

SIRLOIN I 225 

Grilled sirloin steak, roast marrow bones, brandy sauce poivre & rustic-cut fries 

AUBERGINE ROTOLO I 90 

Grilled aubergine, stuffed with spinach & ricotta, 
oven baked with Parmesan, smoked tomato, rocket 

SEA BASS I 245 

Pan-fried seabass, garlicky burnoisette, crushed parmesan 
potatoes, mussel and prawn dill lime creme 

WHAM BAM THANK YOU LAMB I 185 

Lamb asado, cumin Flatbread, tomato & coriander salsa, jalapeno 
shavings, smoked Spanish paprika mayo & baby shoots 



• 

KASHEW 

ALL-DAY DINING 

SWEET PLATES 

CHEESECAKE I 69 

Baked Philadelphia cheesecake, blueberry & buchu jam with 

wild honey, berry macarons & honey comb 

PAVLOVA I 55 

Lavender meringues, vanilla-bean creme Chantilly, berries dusted 

with raspberry popping candy, coconut & cashew bark 



W I N E  M E N U



B U B B L Y

C h a m p a g n e  |  M C C  |  S p a r k l i n g  w i n e 

V E U V E  C L I CQ U OT  B R U T  |  F RA N C E |

V E U V E  C L I CQ U OT  RO S É  |  F RA N C E |

M O Ë T  &  C H A N D O N  B R U T  I M P É R I A L  |  F RA N C E |

M O Ë T  &  C H A N D O N  B R U T  I M P É R I A L  RO S É  |  F RA N C E |

From the oldest Champagne house in the world renowned for the 
first-ever recorded vintage Champagne, the yellow label is a 

celebration of more than 200 years of Champagne-making history. 
This bubbly is known for its combination of strength and silkiness 

balancing aromatic and freshness, fruity aromas of peach, 
plum, pear and toasted brioche.

Accredited with the first-known rosé Champagne, created in 1818, 
this bubbly offers a combination of elegance and flair, bursting with red-

fruit aromas. This Champagne is based on the traditional yellow label 
blend of Pinot Noir, Pinot Meunier and Chardonnay and still 

red wine, aged for a minimum of three years.

Moët Impérial is the House’s iconic Champagne. Created in 1869, it  
embodies Moët & Chandon’s unique style, a style distinguished by its bright 

fruitiness, its seductive palate and its elegant maturity. The vibrant intensity 
of green apple and citrus fruit. The freshness of mineral nuances and white 

flowers. The elegance of blond notes (brioche, cereal, fresh nuts).

Rosé Impérial is a spontaneous, radiant, romantic expression of the Moët  
& Chandon style, a style distinguished by its bright fruitiness, its seductive  

palate and its elegant maturity. A lively, intense bouquet of red fruits  
(wild strawberry, raspberry and cherry) with floral nuances of rose and a 

slight hint of pepper.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

1800	

2250	

1750	

1700	

   -	

   -	

   -	

   -	



B U B B L Y

C h a m p a g n e  |  M C C  |  S p a r k l i n g  w i n e

VA L D O  I C E  B L A N C  D E  B L A N C  D E M I - S E C
|  I TA LY  |

C I N Z A N O  P RO  S P R I T Z   |  I TA LY  |

S P I E R  CA P  C L ASS I C  B R U T  |  ST E L L E N B O S C H |

G RA H A M  B E C K  B R U T  N / V  |  RO B E RTSO N |

K A A PS E  V O N K E L  S AT I N  N E C TA R  RO S É  D E M I - S E C 
|  ST E L L E N B O S C H |

From Valdobbiadene, Italy, Valdo Spumanti is dedicated to the art of producing fine Prosecco 
and has made it their mission to share the conviviality of Prosecco Valdo with the world. This 

bubbly has a bouquet of intense fruit with aromatic hints. It is a demi-sec sparkling wine strongly 
suitable for aperitifs, seafood, pastries and fruit garnish.

Designed by Cinzano’s enologists to guarantee the Aperol Spritz experience, this dry sparkling 
wine blend is fresh, fizzy, delicate and fruity, with mostly apple and pear aromas. It is intended to 

be enjoyed well-chilled in Aperol Spritz, or even in cocktails with complementary fruits.

Made in the traditional French style, blending 60% Chardonnay with 40% Pinot Noir grapes. 
With its exuberant bubbles and golden hue, this deliciously dry MCC boasts refreshing aromas 

of apples and citrus. 

With its light yeasty aromas, limey fresh fruit on the nose and rich creamy complexity on the 
palate, the Brut NV is intended to cleanse the palate, stimulate the taste buds and entice you to 

progress to the ‘next level’ in your tasting journey.

A delicious Cap Classique with a subtle salmon-pink colour. Fine, refreshing bubbles contribute 
length and elegance on the palate. An expressive nose of white peach, red berries and cherries 

capture the imagination. Juicy red apples, plums and raspberry-tart flavours add complexity to 
the subtly sweet palate. A perfectly balanced Demi-Sec with fresh acidity and flair. 

Exquisite on its own or with your favourite dessert.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

 450	

 255	

 350	

 460	

 395	

   -	

  75	

   -	

   115	

  95	

S P I E R  CA P  C L ASS I C  B R U T  RO S É  |  ST E L L E N B O S C H |

Made from 100% Pinot Noir from the Elgin valley boasting notes 
 of strawberry and honey crisp apples.

BOTTLE	 GLASS

 350	    -	



W I N E

L o w - A l c o h o l  W i n e

P E R D E B E R G  C H E N I N  B L A N C 
L I G H T H E A RT E D  RA N G E  |  8 . 5 % |  PA A R L  |

P E R D E B E R G  C I N S AU LT  D RY  RO S É 
L I G H T H E A RT E D  RA N G E |  8 . 5 % |  PA A R L  |

P E R D E B E R G  P I N OTAG E
|  9 % |  PA A R L  |

P E R D E B E R G  S PA R K L I N G  RO S E
|  9 % |  D E M I - S E C |  PA A R L  |

Lively and vibrant with tropical fruit aromas like white pear, guava and kiwifruit 
on the nose that follows through to the palate with a refreshingly soft finish.

Bright and crisp of red fruit and silky flavours of rose petals with hints of 
strawberries on the finish.

Brimming of red fruit, cherries and plum on the nose. Flavours of red berries, cherry 
and a hint of chocolate on the palate, complemented by an elegant tannin 

structure. This wine has great variety expression and flavours with a touch of oak 
that helps with complexity, mouthfeel and colour stability. Serve chilled.

A vibrant salmon pink coloured wine. Notes of Turkish delight on the nose and  
a refreshingly sweet, medium-bodied palate with notes of red berry and candy floss 

flavours. A refreshing sparkling wine best served chilled.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

 150	

 165	

165	

 220	

  50	

  55	

  55	

   -	



W I N E

R o s é

L i g h t - B o d i e d  W h i t e s

FA LS E  B AY  C I N S AU LT  M O U RV È D R E  RO S É    
|  WAT E R K LO O F  COASTA L  R E G I O N |

T E R RA  D E L  CA P O  P I N OT  G R I G I O
|  F RA N S C H H O E K  |

G OATS  D O  ROA M  RO S É  |  PA A R L  |

AS H B O U R N E  W H I T E  B L E N D  |  H E M E L - E N - A A R D E  |

D E  G R E N D E L  RO S É  |  D U R B A N V I L L E  |

TO K A RA  S AU V I G N O N  B L A N C  |  ST E L L E N B O S C H |

Today the simple recipe remains the same: Fantastic coastal fruit, naturally balanced 
grapes and wild yeast ferments abound, with additions avoided.

Light, crisp and aromatically fresh with hints of stone fruit, lemon and jasmine  
characters on the bouquet. This wine has a zippy, clean and refreshing long finish  

with good palate weight adding structure and balance. 

A well-balanced offering from Fairview Wine Estates. Made from a blend of Grenache 
Noir and Cinsault, this wine has been gently pressed and cold-fermented to create whiffs 

of rose water and white-rose petals. 

Fresh, vibrant, perfumed Sauvignon blanc, filled-out and enriched with a carefully judged 
unwooded Chardonnay component, make this a beautifully balanced and highly versatile 

wine. More than two decades of family experience have gone into this unique blend.

Made from a blend of Pinotage and Cabernet Sauvignon, with a pronounced 
bouquet of watermelon and raspberries, this wine has a dry palate with medium acidity. 

Tokara focuses on two varieties, Cabernet Sauvignon and Sauvignon Blanc. Made from a blend of 
Sauvignon Blanc grapes from the Stellenbosch and Elgin regions, this wine has an abundances of 
green melon, green apples and lemon grass, offering a crisp taste with hints of oyster shell salinity.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

 140	

 195	

 145	

 210	

 175	

 220	

  45	

  65	

  -	

  -	

   -	

   -	



W I N E

M e d i u m - B o d i e d  W h i t e s

B A BY LO N STO R E N  ‘ CA N D I D E ’  W H I T E  B L E N D    
|  F RA N S C H H O E K  |

SO U T H E R N  R I G H T  S AU V I G N O N  B L A N C 
|  H E M E L - E N - A A R D E  |

L A  M OT T E  C H A R D O N N AY
|  F RA N S C H H O E K |

This intriguing white blend expresses a fresh, fruit-driven wine with peach, 
lime and litchi flavours. The wine is refreshing yet complex, with lovely tropical 
flavours rounded off with a lingering, fresh acidity. 45% Chenin Blanc, 28.5% 

Viognier, 16.5% Chardonnay, 10% Semillon 

This wine exhibits the typical Southern Right balance of “Old World” minerality and length 
with hints of “New World” palate coverage and body. A significant percentage of fruit 

from iron and clay-rich soil has added a mid-palate structural component and additional 
overall complexity to this wine. The Sandstone soils have contributed 

their typical bright, tensile character and a marked minerality.

This award-winning vineyard, famous for Chardonnay, offers this juicy and 
polished wine boasting notes of nectarines and citrus blossom on the nose, 

with whiffs of cashew nut and baked bread. It has a 
long-lasting lively length and freshness.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

 210	

 320	

 350	

  65	

   -	

   -	



W I N E

F u l l - B o d i e d  W h i t e s

A L M E N K E R K  S AU V I G N O N  B L A N C
|  E LG I N  |

R I J K ’ S  P R I VAT E  C E L L A R  C H E N I N
|  T U L B AG H |

F L AG STO N E  T R E AT Y  T R E E  S AU V I G N O N 
B L A N C  S É M I L LO N  |  SO M E R S E T  W E ST  |

This single-vineyard was created to be the ultimate expression of Elgin’s cool 
climate: elegant and complex with a core of minerality. The wine has typical 
green aromas of Sauvignon Blanc with tropical flavours of fully ripened fruit. 

This wine has a great spectrum of fruity aromas together with some flinty characters, 
which are terroir-driven. These aromas carry through onto a rich creamy palate 
with great length. Excellent ageing potential and superb versatility with a wide 

variety of dishes complete this irresistible package.

Homage to 350 years of winemaking heritage, named after the historic Treaty Tree 
standing in Woodstock, this wine is a combination of barrel-fermented Sauvignon 

Blanc and Sémillon. It has aromas of asparagus, thyme, 
gooseberry, white pepper and nutmeg.

BOTTLE GLASS

BOTTLE GLASS

BOTTLE GLASS

 380

 395	

 290	

  125	

-

   -	



W I N E

L i g h t - B o d i e d  R e d s

M e d i u m - B o d i e d  R e d s

V I L L I E RA  M E R LOT  |  ST E L L E N B O S C H |

S A R O N S B E R G  P R O V E N A N C E  S H I RAZ  | T U L B AG H|

M A R RAS  P I E K E N I E R S K LO O F  G R E N AC H E 
|  P I E K E N I E R S K LO O F  |

D I E M E R S DA L  M E R LOT  |  D U R B A N V I L L E  |

B E Y E R S K LO O F  CA B E R N E T  S AU V I G N O N  M E R LOT
|  ST E L L E N B O S C H |

L A  M OT T E  M I L L E N N I U M  |  F RA N S C H H O E K |

The colour of the wine is brilliant red. The aroma shows hints of wood spice and mint 
with attractive red berry fruit. On the palate the wine is rich and

 full with juicy soft tannins ensuring drinkability.

The soft textured tannins, medium to full-bodied mouth-feel and silken finish lends 
itself as a platform for a heady mix of red berry and black fruit flavours combined 

with floral notes and fynbos nuances

Handpicked, placed in small crates and cooled overnight and then destemmed and 
crushed the next morning. This wine is partially naturally fermented and matured in older 

oak barrels for 10 months.

The nose seduces with beautiful ripe blackberry and dried-fruit aromas along with spicy 
undertones. This wine is well structured with elegance and mouth-filling fruit flavours. Hints of 

cedar wood, mint and spice flavours follow through on the palate. This is a rich wine that is 
ready to be enjoyed now, but will last for years to come.

Founded in 1988 and famous for Pinotage, this is a traditional take on the classic 
Bordeaux-style cultivars. Well-crafted and smooth, the wine delivers 

notes of ripe plums, cassis with fruit and berry notes.

A superb South African interpretation of the famous Bordeaux-style red blend.
 A complex wine with a dusty earthy nose, with raspberries and cinnamon.  

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

230	

 270	

 230	

 285	

 195	

 225	

  75	

  90	

  -	

  -	

   -	

   -	



W I N E

F u l l - B o d i e d  R e d s

G L E N  CA R LO U  CA B E R N E T  S AU V I G N O N
|  ST E L L E N B O S C H |

B E Y E R S K LO O F  P I N OTAG E  R E S E RV E  |  ST E L L E N B O S C H |

R U P E RT  &  R OT H S C H I L D  C L ASS I Q U E  |  ST E L L E N B O S C H |

DA R L I N G  C H O CO H O L I C  P I N OTAG E  |  DA R L I N G|

This wine has a great structure and is an honest and identifiable Simonsberg Cabernet 
Sauvignon. Notes of dark fruit, plum, cherry and cigar box are evident on the intriguing 
nose. Ripe blackberry and dark cherry flavours on the palate support the mint and dark 

chocolate aftertaste. The tannins, fruit and oak on this noble example are perfectly 
integrated, resulting in a balanced and full-bodied wine, with a seamless finish. 

Blackberry and plum flavours upon entry with the light hints of cedar oak aromas from 
Barrel maturation. A wine with excellent balance. A long juicy aftertaste. Promising 

blackberry aromas upfront with lively spicy/sweet cedar oak in the background.

Hand-picked grapes matured for 16 months on French-oak barrels. The wine offers 
nuances of cranberry and wild black cherry, which evolves into 

 a hazelnut-chocolate truffle with a silky, lingering texture.

Darling is renowned for wild flowers and is situated on the cool west coast of South 
Africa. The wine offers fruitful flavours of Turkish delight, chocolate, cherries and 

butterscotch and has a good structure with smooth tannins.

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

BOTTLE	 GLASS

 395	

 395	

 385	

 160	

 130	

  -	

  -	

   -	


	Kashew Menu_Breakfast
	Kashew_BREAKFAST_Restaurant_cover 1
	Kashew_BREAKFAST_Restaurant_1-2
	Kashew_BREAKFAST_Restaurant_1
	Kashew_AllDayDining_Restaurant_3

	Kashew_AllDayDining_Restaurant_28Feb2022
	Kashew_AllDayDining_Restaurant_cover
	Kashew_AllDayDining_Restaurant_1
	Kashew_AllDayDining_Restaurant_2
	Kashew_AllDayDining_Restaurant_3
	Kashew_AllDayDining_Restaurant_5

	Kashew Wine Menu_EDITED MARCH 2022



