
	
  

	
  

Makimono - 6 pieces: filling and rice on the inside and seaweed on the outside  65 

* tuna   *spicy tuna    *salmon   *prawn   *cucumber & avocado  
 
California roll - 8 pieces: filling and seaweed on the inside and rice on the outside  70 

*prawn & avocado   *spicy tuna & avo     *salmon & avocado    

*smoked salmon & cream cheese   *tempura prawn 

Fashion sandwiches - 4 pieces: layers of rice, seaweed and filling with Japanese mayo 70 

*salmon, avo & mayo   *tuna, avocado & mayo   *peppadew, avocado & mayo   

*spicy prawn, avocado & diakon   *smoked salmon & cream cheese 

 
Nigiri - 3 pieces: hand-moulded sushi rice with a topping     55 

*prawn   *bean curd    *tuna   *salmon   *smoked salmon  
 
Sashimi - 4 pieces: freshly sliced fish        60 

*salmon   *tuna   *spicy tuna    *sesame salmon  
 

Temaki (hand roll) - 1 piece: seaweed wrapped around rice and filling   55 

*smoked salmon, mayo & spring onion   *tuna, bean curd, avo & pickled ginger & avo  

*pickled radish, bean curd & avocado    *spicy prawn, crab & avocado   
 

 
Vineyard roll           70 
Salmon, tuna & avocado wrapped in cucumber with Japanese mayo – 6 pieces 
 

Spicy prawn and salmon roses        75 
Traditional salmon roses with Chinese 7 spiced prawn & mayo topping – 4 pieces 
 

Crispy tempura tuna roll         80 
Deep fried tuna California roll with red capsicum and spring onion salsa – 8 pieces 
 
Dragon roll           55 
Tuna, Chinese 7 spice & cucumber with avo and teriyaki sauce – 4 pieces 
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Ham hock terrine with pickled baby beets, whole grain mustard aioli  65  
and sour dough crostini 
   
 
Cured and seared kingklip with avocado tartare, naartjie    80 
and cannellini bean dressing 
        
           
Goats curd cheesecake with cranberry jelly, strawberry,    70 
black pepper tuille and basil salad 
 
 
Teriyaki cured ostrich carpaccio with a coriander and mint salad,   85 
sweet potato crisps and preserved ginger 
 
 
Prawn laksa with bean sprouts, mange tout, mint and lime leaves   95 
 
 
Grilled polenta cake, wild mushroom and tofu sauté, pickled baby carrots  85 

   and a cucumber spaghetti salad  
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Kassler loin with “bubble and squeak” with a carrot swipe    135 
and free range egg 
 
Asian duck with plum and ketchup Manis glaze, mange tout,    205 
shemiji mushrooms, bok choy and bean sprouts sauté, yuzu duck broth 
 

Smoked chicken and mushroom roulade, carbonara risotto    145 
and parmesan crisps 
 
Grilled eggplant and parmigiana bake, plum tomato and    125 
basil fondue served with a Tuscan salad 
 

Pan fried salmon trout with beef short rib ravioli, cauliflower purée,   195 
tatsoi, baby beets and verjuice dressing 
 

Mixed mushroom and black lentil cottage pie served with    120 
braised cabbage and a vegetable jus   
  

Beef fillet with marrow and herb crust, mushroom purée, vine tomatoes,  210 
dauphinoise potatoes and Madeira jus 
 

Seafood nage – pan fried line fish, clam croquettes, crispy calamari   185 
and mussels, with saffron potatoes, carrots and celery, basil and lime sauce 
 

Springbok loin wrapped in parma loin on croûte, with caramelised onion,  210 
spinach, field mushroom and gooseberry jus 
 
 

s ide orders            25 
hand cut fries l steamed rice l roast butternut l steamed greens l  
buttered mash potato l side salad l spicy potato wedges l 
parsley new potatoes l egg noodles 
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Lemon and thyme cake, lemon frozen youghurt and cashew butter   65 
 
Banana pannacotta with litchi lime leaf sorbet and coconut meringue  70 
 

Mint crème brûlée, honey pistachio toasted oats, apple and    75 
peach sangria sorbet 
 
Roasted pineapple parfait, mango jell and coriander cannelloni   68 
 
Chocolate cremeux with black sesame crumble and mulberry   80 
 and rose geranium sorbet 
 
Selection of homemade ice creams and sorbets     56 
 
Selection of local cheese savoury biscuits and homemade chutney   85 
 
 

Dessert Wines 
 
 

                     Glass 
 

Stellar Organics Heaven on Earth NV       40 
 

Glen Carlou “The Welder” 2012        48 
 

Simonsig Vin De Liza NLH 2010        55 
 

Waterford Heatherleigh NLH NV        55 
 

Beaumont goutte D’OR 2014        55 
 

Klein Constantia Vin de Constance 2011       97 
 

 



 

 
Prices quoted are per single shot (25ml) 

 
 

Aperit if       Liqueurs 
Campari    28   Amaretto   22 
Cinzano Bianco   18   Amarula Cream  17 
Martini Bianco    18   Baileys    19 
Martini Extra Dry   18   Cape Velvet   17 
Martini Rosso    18   Drambuie   27 
Pimms     27   Frangelico   19 
        Galliano   20 
Brandy       Grand Marnier   35 
Klipdrift Premium   19   Jagermeister   19 
KWV 10 Year    26   Kahlua    21 
KWV 20 Year    56   Southern Comfort  19 
Van Ryn’s 15 Year   56   Tia Maria   17 
        Underberg   30 
         Van der Hum   17 
Cognac 
Courvoisier VSOP   56   Gin     
Hardy Napoleon   56   Bombay   29 
Remy Martin VSOP   56   Gordons   19 
        Tanqueray   29 
 

Single Malt Whiskey     Vodka 
Dalwhinnie    78   Absolute   24 
Glenfiddich    39   Smirnoff   24 
Glenkinchie    52        
Glenmorangie Original 10 Year 45   Cane 
Talisker    67   Mainstay   19 
 
Blended Whiskey      Rum 
Bells     19   Bacardi   19 
Chivas Regal    42   Captain Morgan  19 
Famous Grouse   19   Red Heart   19 
J&B     19   Spiced Gold   19 
Jameson    29        
Johnny Walker Black   38   Others 
Johnny Walker Red   26   Sake (200ml)   95 
        Jose Cuervo Silver Tequila 19 
Bourbon Whiskey      Olmeca Reposado Tequila 19 
Jack Daniels    25 


