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WINE

Kleine Zalze Cellar Selection  
Sauvignon Blanc                  R65|R170 

Kleine Zalze Cellar Selection  
Cabernet Sauvignon               R65|R170
 
Kleine Zalze Cellar Selection 
Cinsault Rosé                    R65|R170

Rupert & Rothschild.             
Classique                        R410

Springfield estate             
Wild yeast chardonnay            R395

Kleine Zalze
MCC Brut                         R90|R360

BEER 
BLIX LAGER                        R65
Blix Spciality Beer               R65

ALCOHOLIC DRINKS
Bombay Gin                        R30
Bloedlemoen Gin                   R40
Jameson                           R45
Sky Voda                          R40 
KWV 5jaar                         R40
Aperol Spritz                     R110
Mimosa                            R90
Savanna Dry                       R35

NON-ALCHOLIC
Babylonstorn cordial, soda water  R65
Cola-Tonic & soda                 R45
Rock-Shandy                       R65
Home-made lemonade                R45
Heineken 00                       R35
Pomegranate juice                 R65            
Orange juice                      R55
Pomegranate/orange juice          R65
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Halloumi & Mint |R95 
Crispy pan fried halloumi with a sweet pea
and mint pureé

Vic’s Pork belly |R90
Slow-cooked, sticky asian-style pork belly,
with charred pineapple. 

Beef croquettes |R85 
Crispy croquettes filled with slow-braised 
pulled beef, mustard aioli

Chicken skewer |R95 
Harissa-marinated chicken kebabs flame-grilled, 
served with mustard aioli

Bocconcini & Tomato Salad |R95
A vibrant salad of cherry tomatoes, cucumber,
basil pesto & bocconcini cheese 

Pumpkin Fritter |R65
Home made pumpkin fritter with cinnamon sugar

Classic Caesar |R95
Crisp romaine lettuce tossed in a caesar 
dressing, croutons and loaded with parmesan 

Parmesan Fries |R95
Thin cut potato fries topped with parmesan
and chives

Harissa Chicken |R140
Harissa-marinated chicken thighs with baby carrots 
served on creamy hummus & pomegranate molasses

Vic’s Pork belly |R140
Slow-cooked pork belly served with a rich pork jus on 
creamy sweet potato mash, finished with crisp pumpkin
fritters.

Smoked Trout Bowl |R180
Cubed smoked trout tossed in a sweet soy sauce, served
with sushi rice, avocado, edamame, pickled ginger 
and crisp onions

Beef or Ostrich Burger |R150
A juicy beef or ostrich patty on a toasted bun with 
classic burger garnishes and thin fries.

Nachos |R135
Crispy nachos topped with guacamole, melted cheese and
sour cream, served with a side of fresh salsa. 
Add pulled beef or chicken (R25)

Don Pedro |R85
A South African favourite, creamy vanilla ice cream
blended with your choice of Amarula or Kahlúa.

Espresso Martini |R95
A double-shot espresso,Kahlúa & 
vodka, shaken and served chilled.

Affogato |R75
Creamy vanilla ice cream drowned in a hot double shot 
of espresso.


