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Breakfast 
(available from 09:00-11:00)

EGGS BENEDICT
english muffin, parmesan spinach, tarragon mustard hollandaise, crisp prosciutto

R90

HOME SMOKED SALMON & EGGS
asparagus, lemon dill cream, poached eggs, herb salad, butter potatoes

R120

ENGLISH BREAKFAST
fried eggs, pork sausage, braised tomato, black pudding, mushrooms, 

bacon, toasted sour dough
R120

BUTTERMILK FLAPJACK STACK
crispy maple smoked bacon, toasted pecans, blueberry syrup, 

fried banana, sour cream
R95

Our menu is subject to change as we use only the freshest ingredients 
and are ever-changing with the season
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Small Plates
BLUE CHEESE & ROAST PEAR SALAD

pecan nuts, rocket, honey dressing, pomegranate, beetroot
R60

BBQ SKAAPSTERTJIES
apricot, smoked chilli, mustard seeds, chard lime

R80

CAPE SPICED HAKE NUGGETS
basil pea mousse, lemon mayo, guava atchar

R60

THE BRAAIBROODJIE
huguenot cheese, boerenkaas, tomato, 

onion, chef’s braaibroodjie jam
R50

PAMPOEN POFFERTJIES
rooibos salted caramel, crisp rosemary, cinnamon amasi

R55

SMOKED MARROW BONE
pickled mushroom, parsley cream, biltong, 

onion jam, truffle toast
R80

PERI-PERI CHICKEN LIVERS
tomato, crisp red onions, herbs, aioli, herb roosterkoek

R70

Our menu is subject to change as we use only the freshest ingredients 
and are ever-changing with the season
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Pub Style Plates
BRAISED LAMB SHANK

creamed rosemary pap, roast butternut ring, 
pinotage sauce, smoked chilli, macadamia crumble

R195

MACADAMIA NUT CRUSTED HAKE
curried cauliflower puree, 

coriander courgette noodles, red onion bhaji
R150

TAPHUIS BEEF BURGER
beer glaze, short rib, bacon, cheese, 

onion rings, chunky chips
R125

SLOW SMOKED PORK BELLY ON THE BONE
huguenot potato puree, saffron roast pear, 

mustard glaze, ruby slaw
R170

Our menu is subject to change as we use only the freshest ingredients 
and are ever-changing with the season
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Our menu is subject to change as we use only the freshest ingredients 
and are ever-changing with the season

Steaks

550g +/- RIBEYE ON THE BONE
R250

225g +/- BEEF FILLET
R220

300g +/- BEEF SIRLOIN
R160

all steak cuts served with
smoked garlic mayo, hand cut chips, onion rings, cape butter

Add a sauce (mushroom, 3 cheese or peppercorn) R35.00
Add a side vegetables or salad R 45.00

Desserts

DARK CHOCOLATE GANACHE SLICE
white chocolate snow, burnt orange, salted caramel, milk chocolate ice cream

R85

TONKA CRÈME BRÛLEÉ
honeycomb, three ways of white chocolate, raspberry gel, edible flowers

R85

BUTTERMILK CHEESECAKE
granadilla, pistachio mousse, rose macarons, ginger bread ice cream

R80

CAPE MALVA PUDDING
brandy snap, berries, spiced pear, fudge crumble, hibiscus tea ice cream

R80


