FOOD

FRESH WEST COAST OYSTERS
3 medium West Coast oysters, pickle juice
mignonette

NIBBLES
Beef biltong, spiced mixed nuts, smoked
olives

GEM CAESAR SALAD
Gem lettuce, Parmesan, sourdough
sheetbread, anchovy dressing

TOMATO SALAD
Heirloom tomatoes, bocconcini, basil,
balsamic vinaigrette

BULLS BLOOD BEETS
Raw milk cheese curds, fennel pollen
vinaigrette, burnt broccoli stems

SUMMER SALAD
Watermelon, spanspek, avocado, mango,
feta, sprouts, granadilla vinaigrette

WAGYU BURGER

200g Wagyu beef, Boerenkaas, avocado,
tomato, pickled onions, smoked mayo,
brioche bun, hand-cut fries

CHICKEN BURGER

Crumbed chicken, cheddar, pickled onions,

lettuce, smoked mayo, brioche bun,
hand-cut fries

SOUTHERN WRAP
Buttermilk fried chicken breast, fomato jam,
roasted pineapple, lettuce, smoked mayo

SALMON BAGEL
Sesame seed bagel, smoked salmon frout,
cream cheese, capers, red onion

THE REUBEN
Toasted sourdough, pastrami, Boerenkaas,

sauerkraut, Dijon mustard

CHEESE TOASTIE
Sourdough, Gruberg, mozzarella

HAND-CUT FRIES
Pommes frites, ftomato ketchup
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PASTEIS DE NATA
Flaked pastry, burnt baked custard

FRUIT BOMPIE
Mini fruit sorbet lolly

BEVERAGES

MINERALS

Still or Sparkling Water 750ml
Still or Sparkling Water 250ml
Fresh Juice

Coca Cola

Coke Light

Coke Zero

Sprite Zero

Appletiser

Red Bull

Fitch & Leedes

Indian Tonic, Indian Tonic Sugar Free, Pink

Tonic, Soda Water, Dry Lemon, Ginger Ale,

Lemonade

COCKTAILS

STRAWBERRY / TROPICAL DAIQUIRI
Bacardi | Citrus

APEROL SPRITZ
Aperol | Cap Classique

WATERMELON MOJITO
Bacardi | Mint | Lime

MARGARITA
Sango Tequila | Triple Sec | Lime

DOCK HOUSE LONG ISLAND

el Jimador | Belvedere | Triple Sec | Bombay

Sapphire | Cola

PINA COLADA
Malibu | Bacardi | Pineapple
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NON ALCOHOLIC

LEMON BERRY CRUSH
Wild Berries | Citrus | Soda

PINA UNCOLADA
Vanilla Gelato | Pineapple

CAP CLASSIQUE

L’ORMARINS BRUT CLASSIQUE
Classic Cape apple | Cinnamon

MUKANYA BRUT ROSE
Pinot Noir | Crisp | Balanced acidity

WHITE WINE
IONA

Balanced | Fruit | Refreshing acidity

KLEIN CONSTANTIA
Grapefruit | Lime | Kiwi | Citrus

CAPE OF GOOD HOPE SERRURIA
Orange | Lime zest | Vanilla cream

RIJK’S TOUCH
Balanced | Layered | Citrus peels

ROSE

STEENBERG
Coral pink | Strawberry | Blueberry

SPIDER PIG BRO/ZAY
Dark plum | Chocolate | Cinnamon

RED WINE
WARWICK THE FIRST LADY

Blackberry compote | Dark plum

RICKETY BRIDGE
Prune nuances | Leather | Coffee

GLENWOOD
Layered chocolate | Mulberry

NEETHLINGSHOF
Cherry | Dark plum | White pepper
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95 APERITIF
Campari
95 Caperitif
Aperol
GIN
Hendrick’s
Bombay Sapphire
1251525 Six Dogs
VODKA
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Vusa (South African sugarcane)
Belvedere
Absolut

WHISKY-BLENDED

Chivas Regal | 12 Year Old
Jack Daniel’s | Old No.7
Johnnie Walker | Black Label
Monkey Shoulder

BRANDY
KWV | 10 Year Old
Van Ryn's | 15 Year Old

RUM

Captain Morgan | Dark
Bumbu | Original
Havanna | Anejo Reserva

TEQUILA
Patron | Silver
el Jimador | Reposado | Blanco

BEER & CIDER

Corona

Heineken

Windhoek Lager

Castle Lager

Jack Black Lager 300ml | 500m|
Clover Jack

Savannah Dry | Light
Heineken 0.0

Savanna 0.0
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