
PLEASE NOTE THIS IS A SAMPLE AND MENU IS  
SUBJECT TO CHANGE  

PLEASE CONTACT RESTAURANT FOR CURRENT MENU 
 

TO START 
 

Fragrant Butternut Soup R 120                                                                                                                                                    
Roasted Butternut & Coconut Soup, Pumpkin Seed, Cilantro      

 
Snoek Croquettes R 120                                                                                                                                                                        

Smoked Salmon Trout, Fragrant Mango Chutney, Garden Herbs, Yuzu Pearls                                                                                                                                                 

    Peppered Beef Carpaccio R 140                                                                                                                                                                   

Shitake Puree, Pickled Shimeji, Fine Herbs, Crispy Onions, Balsamic & Truffle Dressing   

Duck & Prosciutto Terrine R 130                                                                                                                                                                                                         
Roasted Duck, Duck liver & Prosciutto Terrine, Vegetables, Fine Herbs, Herb Aioli & Beet Cream 

Grilled Vegetable Salad R 100 (Also available as Vegan)                                                                                                                                                       

Grilled Vegetables, Garden Salad, Mole Sauce, Coriander Yoghurt, Poppadum Crisp 

 

 
MAINS 

 

Pan Seared Dorado R 240                                                                                                                                                                   

Fennel Risotto, Shaved Fennel & Apple, Poached Mussels, Cape Malay Cream, Caper Butter 

Slow Braised Lamb Shank R 250                                                                                                                                                                        

Potato Crisp, Citrus Labneh, Oven Roasted Ratatouille, Gremolata, Pomegranate Essence        

 Chargrilled Beef Sirloin R 250                                                                                                                                                         

Braised Beef Cheek, Cumin Scented Carrot, Fondant Potato, Wild Mushrooms, Brandy Jus      

Porcini Risotto R 250                                                                                                                                                            

Porcini Mushroom & Thyme Risotto, Grilled Zucchini, Parmesan Crisp, Truffle Dressing                                                                                                                                                             

Chargrilled Beef Burger R 180                                                                                                                                                       

Grilled Beef Patty, Cheddar, Mushrooms, Crispy Streaky Bacon, Red Onion Pickle, Tomato Relish, Rocket on a 

Seeded Bun with Crispy Onion Rings & Hand Cut Chips  

                                                                                                                                   

TO END 
 

Honey & Yoghurt Pannacotta R 100                                                                                                                                      

Honeycomb, Lemon Curd, Raspberry Sorbet 

Oude Molen Chocolate Truffles R 90                                                                                                                                      

Chocolate Truffles & Oude Molen VSOP Cape Brandy 

Pear & Gorgonzola R 100                                                                                                                                                               

Red Wine Poached Pear, Gorgonzola Ice Cream, Ginger Preserve 

Local Cheese Selection R 125                                                                                                                                                            

A Selection of Local Cheeses, Fruit Preserves. Toasted Nuts and Bread                                                                                            

                                                                                                                   



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

The Keerweer title deed (portion 860) dates back to 1864, when the farm split from 

Rooiheuwel and which had, in turn, split from Compagniesdrift. The original buildings, 

including the site of the early wine cellar (current site of the Tasting Room) and The 

Restaurant, date to the 1860’s, while the original concrete vats and kuipers in the old cellar 

(built by Kannemeyer in the late 1920s) are still standing strong.  

Later, the Keerweer farm would be renamed to what is known as Wildekrans Wine Estate. 

 


