LIGHT
BITES

Available between 15:00 -18:00

SUSHI

Vegetarian delight 8 pieces 85

Pickled shiitake, cucumber avo, California
and Futo maki with egg, avo, red pepper,
pickled butternut, asparagus

Tuna crunch roll 8 pieces 85
Tuna tempura, cream cheese California roll,
sweet chilli, spring onion

Samurairoll 8 pieces 90
Avocado and cream cheese, topped with
sesame and smoked salmon

Vineyard roll 6 pieces 90
Salmon, tuna and avocado wrapped in
cucumber with Japanese mayo

SANDWICHES

Choose sunflower seed white loaf /
pumpkin seed brown bread / rye

Smoked roast beef with mustard aioli, tomato, dill
cucumbers and lettuce 95

Roast chicken with lemon and chive mayonnaise 80

White cheddar and tomato 70
+ gammon 20

Brie with cider caramelised onions and
roast mushrooms 85
+ bacon and guacamole 20




BURGER

Served with fries

Chargrilled grass-fed, dry-aged beef burger or
chicken burger, keep it plain or choose BBQ basting,
on a soft granary bun with tomato, onion, lettuce,
pickled cucumber 110

+ white cheddar 15
+ bacon 15
+ creamed mushroom 15

SNACKS

Served with toasted seed loaf
Smoked snoek paté and hanepoot jam 65
Chicken liver paté and preserved melon 65

Fior dilatte cheese and tomato chutney 80

Cheeseboard: Four locally-produced, artisanal
cheeses 120

Jalapefio, cheese and corn spring rolls 85
Beef samosas 85

Crumbed portabellinimushrooms and
blue cheese sauce 85

Chicken wings 80
Hake goujons 80

SWEETS

Ice cream / sorbet - ask your waiter what flavours
we have today 55

Dark chocolate brownie with key lime ice cream 75

Vanilla créme bralée with Earl Grey shortbread
finger 65

Yoghurt baked cheesecake with passionfruit sauce
and elderflower ice cream 65

Scones with jam, whipped cream and
grated cheese 40

Vineyard bran muffin 40
Cake of the day 55
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