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BREAKFAST MENU

All Breakfast include a choice of Juice, Filter Coffee or Teaq.
Excludes Speciality Coffees & Teas.

FULL ENGLISH HARVEST TABLE
& A LA CARTE | 275

’ HARVEST TABLE | 215

HOT BREAKFAST | 120

HOT BREAKFAST

EXTRAS FOR HOT BREAKFAST | 20 / 30

EGGS BENEDICT

Served on an English Muffin
Hot Smoked Salmon
Spinach & Feta Cheese
Bacon

TURKISH EGGS

Eggs of Your Choice, Yoghurt Flatbread, Chilli Butter,
Chimichurri & Labneh

AVOCADO ON TOAST
Smashed Avocado, Feta Cheese & Poached Eggs

OMELETTE

Served with Toasted Bread
Plain

Cheese

Cheese, Mushroom & Truffle
Egg White

Ham & Cheese

Spinach & Feta Cheese
Smoked Salmon

BRIOCHE FRENCH TOAST
Vanilla Cream Cheese, Peanut Butter, Banana & Cinnamon Sugar

SCRAMBLED EGGS ON TOAST
Served with Toasted Bread & Grilled Tomato

ADD ANY 3 TO YOUR SCRAMBLE EGGS

Pork or Beef Sausage

Roasted Vine Tomatoes, Baked Beans
Avocado, Cheese, Spinach

Salmon, Mushrooms, Bacon
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HOT BEVERAGES

Red Espresso (Rooibos) | 21

Red Flat White (Rooibos) | 58

Red Latté (Rooibos) | 45
Hot Chocolate | 42
Spiced Chai Latté | 42
Dirty Chai Latte | 55
Café Mocha | 55

SUPERLATTE

Red Velvet | Golden Cup | 42
Purple Poet | Ruby Chai | 42
Cosmic Chocolate 42
Matcha Green Dream | 55

NATIVE COFFEE

Flat White | 29 | 33
Latte | 29 | 33
Macchiato | 26
Espresso | 25
Cortado | 28

MILK ALTERNATIVES

Almond | Soy | Oat | 10
Whipped Cream &
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SMOOTHIES 3s50ML

BREAKFAST BOOST | /2

Banana, Berries, Hemp Protein,
Almond Milk, Honey, Cinnamon

CHOCO | 72

Cacao, Banana, Dates, Almond Milk,
Cinnamon

THE NUT | 72

Sugar-free Peanut Butter, Honey,
Banana, Dates

BERRY BREEZE | 72

Cacao, Banana, Dates, Almond Milk,
Strawberry, Pineapple, Apple,
Yoghurt, Honey

MANGO MADNESS | 72

Mango, Hemp Powder, Vanilla,
Banana, Coconut Water

EXTRACTED JUICES :s50mL

Pineapple, Carrot & Ginger | 58
Orange & Beetroot 58

Green Apple, Mint & Basil | 58
Cucumber & Mint | 58

Freshly Squeezed Orange Juice | 58

SYRUPS

Hazelnut | Vanilla | 14

LCAPETOWN

NATIVE

" COFFEE poASTER®
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SMALL PLATES R

SUPER GREEN PANCAKE V | 85

Spinach, egq, coriander, chili, feta, avo

SALT & PEPPER SQUID | 125

Curried mayo, tamato jam

BEEF FILLET CARPACCIO | 130

Horseradish, pickled veqg, rocket, parmesan

MUSSELS | 110

Coconut cream, lermanagrass, chili, garlic with aniseed buns

TEAR & SHARE V> | 85

Chickpea hummus, coriander, cumin, nuts, seeds, flatbread

TUNA | 135

Seared, sesame seeds, mango & chili, coriander creme fraiche

SAGANAKI VvV | 125

Greek pan-fried cheese, lemon, honey, mustard

ARANCINI BALLS V | 85

Mushroom, gorgonzola risotto, Napolitano

GRILLED PRAWNS | 230

Grilled butterflied 3009 prawns, leman butter, coconut rice

GRILLED CRAYFISH | 450

Grilled butterflied local crayfish, lemon butter, coconut rice - Thermador option available

DAILY GINJA SPECIALS

LA YOUR S3ERYER ABOU T QLR Da

RED MEAT | CHICKEN | PASTA | SOUP | SEAFOOD




WHOLESOME MEALS

FISH & CHIPS | 155

Tempura battered hake, citrus aioli, peas, hand-cut fries

GRILLED LINE FISH | 185

Mash, mushraom & chili sauce, spinach, lemon

SEAFOOD CURRY | 265

Coconut rice, sambals, papadums, lemon

GNOCCHI | 165

Sweel potato, butternut, bacon, gorgonzola, walnuts, spinach

GRILLED SALMON | 225

Sesame glazed, tender stem brocooli, mash, lemon

GINJA CHICKEN | 163

Jasmine rice, cucumber, peanut, coriander, spicy dressing

CHALMAR BEEF RIBEYE 250G | 265

Cafe de Paris butter, hand-cut fries

CHALMAR BEEF FILLET 200G | 255 300G | 365

Cafe de Paris butter, hand-cut fries

SLOW ROAST LAMB SHOULDER | 185

Tahini yogurt, spinach, sambals, flatbread

BEEF RIBS 400G | 215

Chimichurri, coleslaw, hand-cut fries

GRILLED CALAMARI | 195

Chili & garlic, leman, hand-cul fries, exotic tomato

'g

- nd e | o i & T
sy 2 reslouran! oo Io FES 1 419 & S W N S TSR One C0 F0



SHARING BOARDS

CHEESE BOARD | 260

Selection of local cheeses, preserves served with bread

MEAT BOARD | 260

Selection of air-dried cold meats, pickles served with bread

FISH BOARD | &0

Selection of locally sourced fish, homemade dressings served with bread

VEGETARIAN BOARD VG | 165

Selection of homemade dips, garden salad, flatbreads

MEAT FREE MEALS

LENTIL & ARTICHOKE BAKE V | 145

Goat's cheese, carrol, cumin, spinach, onien bhaji

s GTIry

HOUSEMADE VEGGIE BURGER (CHICKPEA & LENTIL PATTIE) VvV / V(G | 145

Brinjal, avo, pickled red onion, bean sprouts, hand-cut fries

MAC & CHEESE Vv | 115

Umami cheese sauce, garlic crumble, parmesan
FIFFRIFTLS fTOer efenie




BURGER & BUNS

WAGYU BEEF BURGER | 155
2009 pal:ty._

cheddar, bacon, avo, crispy onion, hand-cut fries
B (4 (1

ANGUS BEEF CHEESEBURGER | 145

2 ¥ 100g patty, cheese, lettuce, pickle, tomato & mustard, hand-cut fries
w1a b e Ll MITE, OO

aie 1= B

SHRIMP ROLL | 165

Prawn, shrimp, umami pink sauce, lettuce, hand-cut fries

BATTERED FISH BURGER | 125
Battered fish, citrus aioli, watercress, hand-cut fries
CHICKEN CAESAR BURGER | 125

Lettuce, egqg, caesar dressing, crispy onion, hand-cut fries

SALADS

BEETROOT & GOAT'S CHEESE | 135

Roast beetroot, goat's cheese croquettes, feta, mixed leaf salad, balsamic, nuts, seeds

ROCKET & PARMESAN | &5

Rocket, parmesan, croutons, lemon

ADD GRILLED CHICKEN | 45

CAESAR | 105

Cos lettuce, anchovy dressing, parmesan, croutons, egg, bacon
ADD GRILLED CHICKEM | 45

TABLE SALAD | 95

Leaf salad, avo, pickled anion, cucumber, tomatoes, pine nuts, feta

ADD GRILLED CHICKEN | 45

ary [eairts nols, aoiry

GREEN SALAD | 105

Leaf salad, edamame beans, peas, fennel, avo, sesame seed basil aioli, soya dressing
ADD GRILLED CHICKEHN | 45
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SIDES & SAUCES

HAND-CUT FRIES | 45 MUSHROOM SAUCE | 35

canfoins &40

TABLE SALAD SIDE | 45 GREEN PEPPERCORN SAUCE | 35

ROCKET PARMESAN SIDE | 45 CHEESE SAUCE @ 35

MASH | 45 CHILI & GARLIC BUTTER | 35
POLENTA CHIPS | 45

CREAMED SPINACH | 45

ONION BHAJI | 45

SWEET THINGS

CHOCOLATE FONDANT | 75

FALOODA YOGHURT PANNA COTTA | 65

Chai seed, rose, vanilla ice-cream
NGNS oYFiry

MADELEINES | &5

Preserved lemon ice-cream

Lre TR L e T,

CREME BRULEE | /&5

Berry gelato, biscotti, chocolate ganache

cadi
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BEVERAGES

HOT BEVERAGES

Red Espresso (Hooibos) | 2]
Red Flat White (Rooibos) | 58
Red Latté (Rooibos) | 45

Hot Chocolate | £2

Spiced Chai Latté | 42

Dirty Chai Latte | 55

Cafe Mocha 55

SUPERLATTE

Red Welvet | Golden Cup 42
Purple Poet | Ruby Chai | 42
Cosmic Chocolate | 42
Matcha Green Dream | 55

TEAS

English Breakfast | 27
Earl Grey | 27
Peppermint
Chamomile | 27
Rooibos Green | 2/
Pure Rooibos

NATIVE COFFEE

Flat White | 25 | 25
Latte | 29| 33
Americano | /6 | 29
Macchiato | 26
Espresso | 75
Cortado | 28

MILK ALTERNATIVES

Almaond | Soy | Oat | 10
Whipped Cream | B

SMOOTHIES

BEREAKFAST BOOST | /&

Banana, Berries, Hemp Protein,
Almond Milk , Honey, Cinnamaon

CHOCO | 77

Cacag, Banana, Dates, Almaond Milk,
Cinnamon

THE NUT | 72

Sugar-free Peanut Butter, Honey,
Bamana, Dates

BERRY BREEZE '~

Cacao, Banana, Dates, Almond Milk,
Strawberry, Pineapple, Apple,
Yoaghurt, Haney

MANGO MADNESS | 7/

Mango, Hemp Powder, Yanilla,
Banana, Coconut Water

EXTRACTED JUICES ::0m

Pineapple, Carrot & Ginger LB
Orange & Beetroot 52

Green Apple, Mint & Basil | 58
Cucumber & Mint | 58

Freshly Squeezed Crange Juice 58

SYRUPS

Hazelnut | Vamilla | 14

TCAPE TOWY

NATIVE
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BEER

DRAUGHT
DEVILS PEAK ROTATING SEASONAL TAP
K YOUR SERVER: "W OM OFFER TODAY
MOUNTAIN BREWING COMPANY ROTATING 5EASONA AP

EQ

STRIPED HORSE PILSMNER J00ML | 45 S00ML | 65

Elegant, voluptuous beer with a balanced bitterness, which makes it a perfect food beer.

CBC AMEER WEISS JO0O0ML | 45 500ML | &6C

A German-style Craft Amber Weissbier. Fruity & aromatic, with flavours of banana & clave,
followed by a delicate bitter finish.

CAPE COLLECTIVE LAGER 300ML 45 500ML | &5

Brewed in Robertson, A light & bitter style lager. ldeal palate cleanser for that in-between drink
QOF SUnaGowner l.'.]L.IEHL'.hE'F.

ST FRANCIS BEACH BLONDE 300ML | 45 S500ML

Blonde Ale is light-hearted, natural & refreshing. Light in calories & alcohol, it is an
easy-drinking & thirst-gquenching beer, perfect on a hot summer's day.

JACK BLACK CAPE PALE IPA J00ML | 45 S500ML | &5

A hoppy cult classic and outright thirst quencher, our dry-hopped CPAs got loads of citrus,
pine & tropical aromas. Smash it, it ism't getting any colder.

NOON GUN BOMBEDIER LIGHT LAGER J00ML | 45 S00ML | 65

A refreshingly light and crispy lager with a slightly dry finish & mild hop note. This truly
refreshing beer has become a 'surprise hit', which was created as a light lager that TASTES like
a lager & is enjoyable all year round.

LOCAL IMPORTED

Black Label 5% | 38 Amstel (Dutch) 5% | 28

Castle Lager 5% | 52 Windhoek Lager (Mamibia) 4% | 42
Castle Light 4% | 55 aorona (Mexican) 4 5% | 48

Miller Genuine Draft Beer (American) 2.8%
Heineken {Dutch) 5% | 42
NON-ALCOHOLIC Guinness Draught Beer {Ireland) 4.2% | 55

Heineken 0% 42
Savanna Q% | 48




CIDERS

Hunter's Dry 5.5% | 48
Savanna Dry 5% | 45
Savanna Light 5% | 48

WATER

LA VIE WATER

250ml Still / Sparkling | 27
750ml Still / Sparkling | 42

MIXERS ....

FITCH & LEEDES
Indian Tonic | 26
Pink Tanic | 26
Grapefruit Tonic | 26
Blue Tonic | 76

Cheeky Cranberry | 26

Club Soda | 26
Bitter Lemon | 26
Lemanade | 76

Ginger Ale | 26

Energy Mixer | 26

TO0OML
NON-ALCOHD

FITCH & LEEDES
PINK G&T | 57

Savour the bitter citrus notes of juniper
berries melded with fresh cucumber & fragrant
rosewater - perfect for a refreshing sundowner.

SHIRLEY TEMPLE | 32

Timeless Hollywood classic in honour of the
famows child star of the 1930s. Enjoy the
raspberry tang & creaminess of this sparkling
non-alcoholic cocktail

ISLAND FISH BOWL | 52

Tropical burst of coconut & the sweet-bitter
citrus taste of blue curacao liqueur sparkling
non-alcoholic cocktail,

Cucumber & Mint G&T | B8O
Better Days | 25

Bumbu Sours | 120
Barcelona Pain Killer | 90
Ginja Thumb MNail | 80

The Madagascan | S0
BRO/ZAY Daquiri | 90
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THE CLASSICS

LONG ISLAND ICED TEA | 25
MARGARITA | 95

PORN STAR MARTINI | 120
COSMOPOLITAN | 50
CLASSIC MARTINI | 20
PINA COLADA | 95
DAIQUIRI | &5

fgs wowr faviourit

Strawberry | Passion Fruit | Mango

MOJITO | 95

{.:i..;E.E.IiCILIir.T‘l;? & Mint | Pomegranate | Strawberry
WHISKEY SOURS | 7L

OLD FASHIONED | /5

NEGRONI | O

PIMMS CLASSIC | 55

APEROL SPRITZ | 25

SPIRITS

HOUSE BRANDS ::n

Absolut Vodka | 33

Amarula Ligueur | 26

Bacardi Rum 20

Jameson lrish Whiskey | 58
Jack Daniels Bourbon | 25
JW Black Label Whisky | 40
Klipdrift Premium Brandy | 758
Triple 333 Juniper Gin | 25

CLASSICS oo

FITCH & LEEDES
LIME TWIST | 35

A delicately sparkling sweet & sour refresher.
PASSIONADE | 55

A zesty, modern twist on the familiar tropical
favourite; passionfruit & lemonade.

GINGER BEER | 25

It refreshes with the time-honoured fiery kick
of ginger spice.

ROCK SHANDY | 35

A new take on this timeless bittersweet mix of
soda, lemonade & bitters.

WHISKY - ;/? N
= |

- 2

Chivas Regal 12YR | 40 -—a

Glenmorangie 10YR | 65
Glenmorangie 12YR | 280
Glenmarangie 14YR | B5
Jack Daniels Single Barrel | 65 :
Johnnie Walker Blue Label | 295 k

Lagavulin | 15% _&’ (
Maker's Mark | 40 gl e,
Paul John Nirvana Single Malt | 45
Woodford Reserve | 50



SPIRITS

GIN 5w LIGUEUR ::m

Bombay Sapphire | 35 Cointreau | 45

Hendrick's | 55 Grand Marnier &5

Tanqueray 10YR | 55 Tia Maria | 25
Drambuie | 45

LOCAL CRAFT GIN -+~ Frangelico | 30
Nachtmusik | 25
Kahlua | 28

Cape Town Black Rhino | 35

Cape Town Classic | 35 COGNAC -
Cape Town Pink Lady | 35

Cape Town Rooibos 35

Inverroche Amber | 52 Hennessey V.5.0.P | 9%
Inverroche Classic | 52 Remy Martin X0 | 305
Inverroche Yerdant | 57

Six Dogs Blue | 50

Triple 333 Botanicals | 20
Triple 333 Citrus | 30
Triple 323 Blush | 20

TEGUILA ;:w

Don Julio | 90
Patron Anejo | 85

YRR 25 Jose Cuervo Silver / Gold | 30
Belvedere | 50 GRAPPA o
Ciroc | 50 -

Grey Goose | 55
Dalla Cia Cak / Merlot | 62

RUM ::m

Sailor Jerry | 50
Bumbu | 55

BERANDY

Boschendal XO | &5
WY 20YR | 210
Van Rhyn's 20%¥R | 150

cvonisZginjoresiouranl co.zo 27 3 419 &b T wWek i O resiourone £0.Z0
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WELCOME TO
GINJA RESTAURANT!

Our wine list has been created with abundant love and much thought. From small unknown producers that create unique
masterpieces, to the most sought-after wines of well-known estates, we have tried and tested almost all of them. There are

exceptionally rare ones we have not tasted and invite you to share your feedback.

The overall list is uniquely based on palate weight. You will find headings from light bodied, through to full bodied and
those in between. Choose your wine weight based on your food weight for the best experience. Let us know if we can

enhance that experience with more personalised suggestions from our Sommelier.

Cur wines by the glass and carafe are kept fresh using the Le Verre du Vin preservation technology so you can be assured

of the best wine quality experience.

SOUTH AFRICAN WINE REGIONS

A Sy . 4% COASTAL CAPE SOUTH COAST
F e B i CARNARVON
&
@ swartiand Elgin
. WILLISTON
o g @ o=rins @ oververs
. Tulbagh . Walker Bay
MORHTERN CAPE T P
e e s
. F; . Tygerberg . Cape Agulhas
Swellendam
e 1! . Constantia .
q . Plettenberg Bay
_ ( @ cooe roint
“\— () stellenbosch i AR
:-u-' H
? Eﬁﬂé} y Paarl Klein Karoo
< CAPE
Lo . Franschhoek Valley . Langeberg-Garcia
. Wellington . Calitzdorp
BREEDE RIVER VALLEY
nvf Robertson . Breedekloof
ATLANTIC OCEAN
. Worcester Olifants Rivier

TASTING NOTES

v % & & v c & w

CHICKEN PASTA CHEESE VEGGIES CURRY SANDWICH RED MEAT L AME

- o & ) b & =

PORK HSH DCK CHARCLITERNR CHOUOLATE WHARS SALAD RICH SALICE
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GINJA’S CHOICE @

THE CHOCOLATE BLOCK ” J E. \25 .E 585
SWARTLAND '

A powerful palate, with a lush compote of blueberries, ripe plums, black currants &
cherries. Cacao-powdery tannins are abundant, adding texture & complexity to an
almost savoury mid-palate, seamlessly complementing the vivid dark fruits, alcohol &
acidity. This Is a robust, structured wine, yvet it is delicate, poised, and elegant at the
same time. Black fruits, cumin spice, white pepper, liQuorice & hints of garrigue persist
on a velvety finish.

HAMILTON RUSSELL CHARDONNAY s e w = * 1335
HEMEL EN AARDE '

A tight, mineral wine with classic Hamilton Russell Vineyards length & complexity.
Prominent pear & lime fruit aromas & flavours are brought beautifully into focus by a
tight line of bright natural acid & a long, dry minerality. An elegant vet textured &
intense wine with a strong personality of both place & vintage.

TAMBOERSKLOOF SYRAH & ‘ Yy & 505
STELLENBOSCH -

A bright clear medium ruby colour. A medium intensity nose, starting with violets
evolving into blackberry & bramble. The wine is youthful yet has a touch of spice
from freshly crushed black pepper & liquorice,

DE TOREN Z & < A 1045
STELLENBOSCH '

This soft, approachable ruby-hued red beauty is a true testament to vines lovingly
reared & winemaking raised to an art form. A Right Bank-style Bordeaux blend, De
Toren Z comprises a symphonic blend of five Bordeaux varietals.

VILAFONTE SERIOUSLY OLD DIRT J &5 ” ;’ - 585
PAARL '

Seriously Old Dirt displays a youthful, deep ruby-red colour. This Cabernet-based
blend exudes rich layers of fresh fruit on the nose, black raspberry, ripe strawberry,
plum & black currant. Undertones of star anise, nutmeg & fragrant tobacco-leaf
add to the hedonistic experience.

PLAISIR DE MERLE CABERNET SAUVIGNON H &3 ,J 685
PAARL

On the nose hints of dark blueberry, red currant & graphitic nuances. A full-bodied
Cabernet Sauvignon, well poised between fruit clarity & tannin weight.

MULDERBOSCH CHARDONNAY S w @ 4 460
STELLENBOSCH

With a characteristic golden hue, a green touch gives away the vivacious zest &
minerality of this superb vintage. Granny smith apples with touches of lemony zing,
subtle vanilla pod & caramel in a Corona-less embrace, winter melon, peach, apricot
& pear all have their part to play.

LOMOND PINCUSHION SAUVIGNON BLANC @ ? s4p y g 410
CAPE AGULHUS ‘

fmi, ' Expressive passionfruit laced with white asparagus & tinned pea, vibrant acidity
= & well-judged body from 2 months on lees.

MILES MOSSOP SASKIA rll & - v % ] 695
STELLENBQSCH ‘

This is a Cape White Blend comprised of Chenin Blanc, Vioagnier, Verdehlo & Clairette
Blanche. The nose is packed with notes of white peach, quince & hints of jasmine floral
perfumed aromas. The palate bursts with citrus & white peach flavours leading to a
textured & rich mid-palate.

events@ginjorestaurant.ce.za | 427 21 419 66 77 | www.ginjarestaurant.co.za




FALSE BAY WINES

2

.,

0

187 ml S00 mi 750 mil
FALSE BAY SAUVIGNON BLANC @, * = 45 115 165
HELDERBERG
These windswept, coastal vineyards allow for slower ripening, & greater natural
concentration of flavours of tropical gooseberry & litchi with a racy acidity.
FALSE BAY CHENIN BLANC V b @ i 45 115 165
HELDERBERG "
Unwooded with fresh notes of lime & stone fruit with bright acidity. Well suited to
partner dishes like risotto or oven baked chicken.
FALSE BAY UNWOODED CHARDONNAY > y 45 115 165
HELDERBERG
This wine gives notes of lime & stone fruit on the nose. Well balanced with great
freshness & texture.
FALSE BAY ROSE @ v & 45 115 165
HELDERBERG
Pale blush with floral nuances & red berries on the nose. This wine has great freshness
& a persistent finish.
FALSE BAY PINOTAGE - ‘ & 45 115 165
HELDERBERG
Rich & soft with spicy red fruits on the nose. Well balanced & round, it reveals juicy
fruit on the palate, with soft tannins.
FALSE BAY SYRAH - “ & 45 115 165
HELDERBERG

Supple, well-balanced flavours of cassis, plums & black pepper with soft tannins.

SPARKLING WINES

KLEINE ZALZE BRUT MCC - P D *
STELLENBOSCH

Elegance & complexity with a long finish. A lively fine mousse transforms this wine
into an unforgettable sparkling sensation.

KLEINE ZALZE BRUT ROSE MCC » Y B
STELLENBOSCH :

Flirtatious MCC that delights the palate as much as the eye. Aromas of cherries & red
berries with elegant layers of finesse & decadence on the palate.

L’ORMARINS BRUT CLASSIQUE ® P & <=
FRANSCHHOEK

Bright, vivacious & zesty mouthfeel. Poised & elegant with a lingering aftertaste.

L’'ORMARINS BRUT ROSE e § <
FRANSCHHOEK '

Vibrant & lively with crisp berry fruit flavours of raspberries & strawberries. The wine is
rounded, fleshy & well-defined finish,

f Ca I NJAWATERFROINT " @ INIARESTAURANT D |NJARESTAURANT




STELLENBOSCH HILLS & F ] @
POLKADRAAI WINES

POLKADRAAI ROSE y e o o= @, 45 115 165
STELLENBOSCH '

A delicate salmon pink wine, Medium-bodied, with fresh, crisp acidity & a delicious,
lingering mouthfeel. The bouquet showcases red berry & petal flavours, with a hint of
sweet melon & stone fruit. The wine is crafted in a fresh, dry classic style,

STELLENBOSCH HILLS CHENIN BLANC é L _ I y * ‘F B& 45 115 175
STELLENBOSEH :

A medium-bodied & well-balanced wine with a refreshing fruit profile & crisp acidity.
An abundance of passion & stone fruit flavours, especially melon, along with green
apples, litchi & a hint of lemon zest on the nose. Serve chilled.

STELLENBOSCH HILLS SAUVIGNON BLANC P4 @ y i (3 60 145 210
STELLEMNBOSCH '

Mouth-filling & crisp with lime zest acidity. This full-bodied wine delights with an
abundance of green fig, gooseberry & sweet melon aromas; with a hint of guava,
asparagus & a lingering finish. Serve chilled.

STELLENBOSCH HILLS MERLOT & o i Y 70 175 255
STELLENBOSCH - |

Deep ruby red colour. This is a full-bodied wine with a well-integrated tannin structure
& concentrated mid-palate. The wine is bursting with red & black berries, mulberry &
ripe plum flavours, combined with French oak spice & a hint of cloves. The wine is
beautifully balanced & the velvety smooth palate creates a lingering finish,

STELLENBOSCH HILLS CABERNET SAUVIGNON &3 ,‘ 5 H' :_-;_’ 70 175 255
STELLENBOSCH :

Gorgeous ripe blackberry, plum & black currant flavours, subtly enhanced by a whiff
of French cak spice, a brush of vanilla & a sprinkling of cigar box notes. The wine is
full-bodied, complex yet subtle & combines juicy tannins with fruit & cak on the palate,
ending with a lingering finish.

STELLENBOSCH HILLS BUSHVINE PINOTAGE (33 J ] H‘ <y 70 175 255
STELLENBOSCH .

Deep ruby red colour. A full-bodied wine with intricate flavour combinations of
blackberry, plums & mulberries, intertwined with vanilla oak, banana, dark chocolate &
cigar box notes, The wine is formed on juicy, but velvety tannin structures which
create a balanced palate & a lingering finish.

STELLENBOSCH HILLS SHIRAZ u J E H " 70 175 255
STELLENBOSCH '

Classic red fruit, oak spice & hints of black pepper. The wine offers raspberry &
mulberry fruit vibrancy, hints of violets, cloves & pepper spice - all beautifully
integrated. The wine is full-bodied, with a bold tannin structure & a lingering finish.
Serve with: A variety of red meat dishes, or enjoy on its own on a cold winter evening.

POLKADRAAI SAUVIGNON $ §é y p = &S 70 - 265

SPARKLING BRUT
STELLENBOSCH

This refreshing, drier style bubbly has lively fruit flavours, combined with crisp acidity.
It is medium-bodied, showcasing tropical fruit with hints of litchis, guava & green fig
flavours, combined with a lingering finish.

POLKADRAAI PINO NOIR - 2 o V ? S @, 70 2 265
SPARKLING ROSE '

STELLENBOSCH

100% Pinot Noir. A seductive salmon-coloured sparkling wine. Sweet & medium-
bodied with a brim full of red berry & strawberry flavours, with a hint of candy floss,
- A well-structured acidity & lingering finish.
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CHAMPAGNE @

MOET BRUT IMPERIAL =0 y &2 1700
FRAMCE '

The signature style, found in the Moét Impérial, is both fruit-forward & elegant: fleshy
soft fruit mingling with delicately nutty cereal notes, all tied together in heaven's own
bubble wrap, the Champagne "pearl” carbonation.

MOET BRUT ROSE » b @ 2050
FRAMNCE

It has a seductive palate combining both the persistent intensity of berries & the
suppleness of peach, along with a subtle hint of menthol. On the nose lively bouquet
of wild strawberry, raspberry & cherry, subtle floral hints of rose & a slight hint of

pepper.

VEUVE CLICQUOT BRUT p & $ 1900
FRANCE

This classically styled, dry Champagne is a blend of two-thirds black grapes (Pinot
Noir & Pinot Meunier) for body, balanced with one-third Chardonnay for elegance. It
has a fine persistent sparkle & golden Champagne colour,

VEUVE CLICQUOT BRUT ROSE p B & 2350
FRANCE

Structured, balanced & intense, the flavours of Veuve Clicqueot Rosé function as a
Brilliant example of Veuve Clicquot's savoir-faire in winemaking, rosé Champagne is
beloved for its red fruit palate & crisp, long finish.

WHITE WINES

LIGHT BODIED

TERRA DEL CAPO PINOT GRIGIO @ &= 225 o
WESTERN CAPE

Lovely fresh apple, ripe peach & melon with a beautiful citrus finish.

BABYLONSTOREN CHENIN BLANC V )@ ﬁ =
PAARL '

A light, crisp, dry wine that is fruit driven & juicy. Unwooded & refreshing with lovely
guava, pineapple & winter melon flavour,

VRIESENHOF UNWOODED CHARDONNAY ps & ‘f
STELLENBOSCH

Floral with a hint of marzipan, lemon zest & dried pear. Green apple & minerality
on the finish.

NEWTON JOHNSON SAUVIGNON BLANC @ & +
UPPER HEMEL EN AARDE

A fiery lick of white pepper & herbal scents of sweet dill guides your way to a
basketful of ripe pink grapefruit, granadilla, litchi & tangy blackcurrant,
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WHITE WINES @

SOPHIA TE’BLANCHE SAUVIGNON BLANC v S O < 230
ELGIN ;

It is a fresh, dry white wine with subtle tropical fruits, gooseberry & lime aromas.
It has refreshing, smooth flavours of green apples & a good texture with a hint of
minerality, from its three months on its lees,

CAPE POINT SAUVIGNON BLANC e @ * 230
NOORDHOEK

The wine shows a complexity of tropical fruit, grapefruit & limes. Best enjoyed with
fresh line fish & summer dishes.

RAATS ORIGINAL CHENIN BELANC ‘? @ ? & = 370
STELLENBOSCH

Low vielding old vines resulting in a distinctive tropical core with zesty citrus flavours
& has a long mineral finish.

LIGHT-MEDIUM BODIED

MULLINEUX "KLOOF STREET’ CHENIN ELANC V (9 @ ‘f 260
SWARTLAND

This wine has a nose of sun ripened pears & wet granite. The palate has a vibrant
acidity balanced by a soft, round texture & some pithy character. This wine is all about
freshness, balance & great drinkability.

ALMENKERK ‘LACE’ SAUVIGNON BLANC ® @ y 315
ELGIN >

A delightful fruity & floral upfront, yet possesses the hallmark features of an elegant
structure, with zesty & bell pepper notes, supported by a core of minerality.

ALTYDGEDACHT SAUVIGNON BLANC w = @, M S 245
DURBAMVILLE '

Granny Smith apple, delicate black current leaf & lime blossom perfume on the nose.
Well-balanced wine with a creamy finish.

JORDAN ‘THE REAL MCCOY’ RIESLING 4P @, V 350
STELLENBOSCH

Intense flavours of lime through to white peach & Granny Smith apple. Superb
accompaniment to the lighter spectrum of our cuisine.

CAPE POINT SAUVIGNON BLANC Pl ,@ Q - 230
MOORDHOEK

The wine shows a complexity of tropical fruit, grapefruit & limes. Best enjoyed with

fresh line fish & summer dishes,

IONA SAUVIGNON BLANC -y P & 385
ELGIN

Nuances of grapefruit, intense tropical fruit, ripe gooseberry & fleshy kiwi fruit overlay
lona’s distinctive herbal & floral undertones. The palate is coated with generous
| flavours followed by a great length
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WHITE WINES

750 ml

MEDIUM BODIED

RHEBOKSKLOOF "HILLSIDE’ WHITE BLEND =5 y * L)
PAARL

A complex fusion of tropical & citrus fruits with a flavoursome palate that lingers.

EIKENDAL ‘JANINA’ UNWOODED CHARDONNAY » O O
HELDERBERG

The Janina exudes flavours of red apple, orange peel & lemon zest. A floral richness
surprises on the palate, which is carried through mid-palate with a delightful, fresh finish.

EJJL:;SG;TGUCH OF OAK’ CHENIN BELANC &S @ ®

It has a dominating pineapple nose with hints of white peach aromas, which are
supported by mango flavours & a subtle touch of cak on the palate. The presence of
fresh acidity balances the residual sugar to perfection.

CIRCUMSTANCE CHARDONNAY s e ~ >l @
STELLENBOSCH :

A cooler climate chardonnay. Flavours of green apple, citrus & interesting flinty notes
on the nose.

ALTYDGEDACHT GEWURZTRAMINER v S
DURBANVILLE

Perfumed nose with good expression of spice & rose petals, Turkish delight & lychee
fruit. Richly textured palate with hints of ginger, pineapple, & floral notes, followed by
a long finish & good palate weight.

MEDIUM-FULL BODIED

GLEN CARLOU CHARDONNAY y ¥ ¢
PAARL

100% barrel fermented with well-integrated oak. Lovely stone fruit & pear tones with
melon & pineapple flavours with a rounded, creamy finish.

MIGLIARINA CHARDONNAY e §
ELGIN

Fragrant aromas of peach, orange blossom, a touch of vanilla with lime & pistachic
fill the nose, followed by a palate layered with citrus & ripe stone fruits, fresh acidity
& a lingering finish.

FULL BODIED

EXCELSIOR VIOGNIER y @ S &
ROBERTSOMN :

Subtle flavours of lemon & peaches linger on a complex palate. Full-bodied elegance
makes this a wine of substance.
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ROSE WINES @

LIGHT-MEDIUM BODIED

STEENBERG ROSE s @ 235
CONSTANTIA

Fragrances of watermelon sorbet, rose petal, rosemary & thyme on the nose. The wine
has great freshness & a persistent finish,

SOPHIA LE ROSE J e S 245
ELGIN "

Delicious strawberries, wild berries, cranberries & a hint of sweet spice on the nose.
Sophie le Rosé is fresh & vibrant, with a hint of candied fruit on a textured finish.

SPIDER PIG BRO/ZAY @ 4P v 320
WESTERN CAPE :

A light fresh delicious rose for everyone & every occasion. Hints of strawberry
& candy floss,

RED WINES

MEDIUM BODIED

CAPE COLLECTIVE ‘RAD®' RED H &s c-.‘z) 310
COASTAL REGION .

A blend of pinot noir & cinsault. Aromas of cranberry, strawberry, black current &
fresh sage on the palate. Delicate tannins with a fresh chalky finish.

VILLIERA MERLOT y &S & 245
STELLENBOSEH

The aroma shows hints of wood spice with attractive dark berries & plums. On the
palate the wine offers juicy soft tannins & good acidity.

WARWICK *THE FIRST LADY? CABERNET SAUVIGNON ", &s ” 270
STELLENBOSCH .

A drift of liguorice, cigar box & black berry with a fresh bouncy whack of fresh red
fruit, this wine continues to please & entertain. It was matured for 14 months in
French oak.

MORGENSTER CABERNET FRANC '-E & ” 375
STELLENBOSCH

Delicate spices of cinnamon, vanilla & white pepper combined with rich red fruit
flavours. The wine has notes of chocolate & intense black fruits nicely enveloped by
juicy tannins.
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RED WINES

750 ml

HAZENDAL ‘THE RED’ BLEND e w e &
STELLENBOSCH

Well integrated tannins, which are fine & textured. Dark berries with hint of spice
envelops the palate, together with a rich & delectahble, rounded finish. Blend of Shiraz,
Pinctage, & Cabernet Sauvignon. Serve it slightly chilled during summer.

MISCHA MERLOT & -fu D H‘
WELLINGTON -

The nose offers plum with raspberry & inviting olive & mocha aromas. The palate
offers juicy luscious red fruit flavours with soft, smooth tannins.

ONDINE MALBEC - I W e

DARLING
Vibrant aromas of raspberry intense dark fruit flavours. Juicy tannins complemented
with a fusion of chocolate, bay leaves & ripe berries,

BEYERSKLOOF PINOTAGE P &=
STELLENBOSCH

Beautifully balanced with strong dark fruit flavours, some herbs & a dash of smokiness,
this densely coloured Pinotage has been made for early drinking.

RHEBOKSKLOOF PINOTAGE I S Yy o &
PAARL :

Dark fruit flavours with notes of soft cak spices. Ripe, rounded tannins fill the palate.
Nuances of dried fruit flavours linger on the aftertaste.

MEDIUM-FULL BODIED

EXCELSIOR GONDOLIER MERLOT &2 y H‘ .;’
ROBERTSON : '

Aromas of black currants, chocolate & earth. Rich wine with exceptionally soft tannins
& a long finish,

HARTENBERG CABERNET/SHIRAZ RED BLEND S w &=
STELLENBOSCH

Peppery & spicy with rich berry aromas. Rich & elegant fruit flavours, stylish smooth,
silky tannins with good structure & length.

ALTYDGEDACH BEARBERA ¢ V &
DURBANVILLE

A traditional Northern Italian varietal, the wine has floral notes & Christmas spices.
Subtle tannins with layers of cigar box & cedar wood notes.

CIRCUMSTANCE MERLOT v e w
SOMERSET WEST '

Elegant wine with rich red & black plum flavours. Subtle tannins with great length &
purity.

SPRINGFIELD *THUNDERCHILD? f==-1 J V 5 &s
ROBERTSON ;

A blend of Merlot, Cabernet Sauvignon & Cabernet Franc busting with dark berries,
with a chalky edge.
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RED WINES @

HPF ‘KLEINBOET’ H" & & r’- ‘ 445

HEMEL EN AARDE

Bordeaux Blend. A wine of fruit intensity which is supple & rounded.

CAPE COLLECTIVE ‘CAPITAN’ & w S 435
COASTAL REGION

Blend of Pinot Noir, Syrah, & Tempranillo. Spices, dry coriander & cured meat on the
nose. Firm tannins & fruits of mulberry & raspberry.

FULL BODIED

CIRCUMSTANCE CABERNET SAUVIGNON &2 H [f" ,“ 435
SOMERSET WEST )

Dark berries with a hint of dry herbs. Juicy fruit with fine tannin structure on the finish.

DOMBEYA SHIRAZ ey @ | 335
STELLENBOSCH -

Motes of dark berry fruits & hints of spice. Juicy tannins with a touch of pepper spice,

GLEN CARLOU CABERNET SAUVIGNON R S B 415
PAARL

Ripe blackberry & cherry aromas. Palate finishes with hints of mint & dark chocolate,

DESSERT WINE | PORT | GRAPPA

BOPLAAS CAPE VINTAGE 50ML E (D H 35
CALITZDORP

A bouqguet of dark fruits & allspice that unfolds onto a bold palate of liquorice, dried
peach & cocoa.

DALLA CIA ‘CABENERT SAUVIGNON/ fif & o 62
MERLOT’ GRAPPA 25ML B
STELLENBOSCH

An aromatic bouquet of creamy checolate with a nutty aftertaste.

PAUL CLUVER NOBLE LATE HARVEST 50ML .ri'u e w 120
ELGIN -

Apricot & pineapple aromas with cardamom & orange blossom fragrance, which
follows through onto the palate.

VIN DE CONSTANCE S0ML .r.'- & w 330
CONSTANTIA -

A naturally sweet wine, made with unbotrytised raisined grapes. |t was matured in
oak pbarrels & is unfortified.
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