
 

Please be aware that our kitchen handles nuts, gluten, dairy, and other common allergens. While we take precautions to prevent cross-
contamination, we cannot guarantee that any dish is completely free of allergens. If you have specific dietary needs or allergies, please feel free 

to inform your server. 

 

 

 

 

 

 

 

 

 

PLATTERS  
LOCAL AND GREATER KAROO ARTISAN CHEESES(V)  R195  

Green Fig, Makataan, Pickled Onion  

CHARCUTERIE AND LOCAL CHEESE              R210 

Karoo Pickles, Mustards, Home-Made Marmalade 

DROSTDY PASTRIES             R95 

Clotted Cream, Strawberry Compote, Grated cheese  

FIRE ROASTED BELL PEPPER SOUP (V)                         R105 

Crostini, Goat's Cheese and Basil Oil 

ROASTED BUTTERNUT & LENTIL SALAD (V)         R110 

Sweet Piquant Pepper, Cucumber, Candied Pumpkin 

Seeds, Basil Dressing 

HEIRLOOM TOMATO, BUFFALO MOZZARELLA &  

BASIL (V)             R145 

Cold Pressed L’ormarins Olive Oil, Cracked Pepper, 

Pinenuts, Crusty Bread 

RIGATONI GRILLED CHICKEN BACON & CHILLI           R165 

with Basil Pesto & Goats’ Cheese  

TAGLIATELLE ARRABIATA (V)                 R105 

Napolitana Sauce, Garlic, Chilli, Basil, Parmesan, 

Roasted Cherry Tomatoes 

Add Chicken              R45               Add Lamb             R65 

AVOCADO & COUS-COUS POKE(V)                R155 

Crispy Brussels Sprouts, Honeyed Walnuts, Feta & 

Strawberry Vinaigrette 

SPICY FLASH FRIED CALAMARI         R185 

Anchovy Butter, Roasted Garlic, Sugar Snap Peas, 

Butter Beans, Red Chilli, Olives and Lemon  

FIRE GRILLED KINGKLIP                           R225 

Herbed Butter, White Wine, Pak Choi, Roasted Garlic 

EGGPLANT SCHNITZEL (V)                          R175 

Herbed Mash, Peperonata, Fried Capers & Parmesan 

GRILLED CAULIFLOWER STEAK (V)          R190 

Harissa Spiced, Pan Roasted Mushrooms, Chimichurri & 

Smoky Aubergine Puree 

DRY AGED PEPPER BEEF SIRLOIN           R220 

Sauce Diane, Rocket 

 

 

 

 

 

 

 

 

SIDES(V)                         R55 

SALAD GREENS  

Forged Green, Red Onion, Kale, Cumin Boerenkaas, 

Spekboom Salad Dressing (V)  

QUINOA SALAD 

Red Onion, Citrus Juice, Red Chilli, Cherry Tomato, Feta, 

Avocado 

HERBED BUTTERY MASH 

STEAMED SEASONAL VEGETABLES 

CREAMED SPINACH WITH TARRAGON  

 

 

DESSERT 

CHOCOLATE & PEAR BROWNIE           R110 

Pistachio Crunch, Chocolate Soil, Vanilla Ice Cream  

DROSTDY MALVA PUDDING               R100 

Brandy Custard and Brandy Snap 

Tipsy Tiramisu                            R125 

Cake of the Day                 R95 

Chefs’ Choice of the Day  

WINTER LUNCH MENU 


