DESSERTS

Soft serve of the day
- 600 -

Chocolate sundae (D/N)
Chocolate, vanilla ice-cream, roasted macadamias and chocolate pearls
- 675 -

Strawberries
Raspberry sorbet, strawberries and basil emulsion
- 675 -

Tropical cup (A)
Passion & pineapple sorbet, rum, coconut and mango
- 675 -

Seasonal fruit platter
- 580 -
Ice creams (3 scoops) (D)

Vanilla, chocolate, strawberry, pistachio, salted caramel and coffee (N)
- 580 -

Sorbets (3 scoops)
Mango, passionfruit, raspberry, lemon and pineapple (V)

- 580 -

KIDS ALL-DAY MENU

STARTERS

Tomato, mozzarella and pesto (D)
Hummus, seasonal vegetable sticks (V)

Chicken noodle soup
- 200 -

PASTA

Choice of penne or linguini with:

Tomato (V)
Bolognaise
Pesto (N)
- 400 -
MAIN COURSES FROM THE GRILL
Hotdog (P) Seasonal fish (S)
- 400 - . 450 -
Beef burger (G) Chicken breast
- 400 - . 450 -
Fish and chips (G) Lamb cutlets
- 400 - . 450 -
Margherita pizza Minute steak
. 400 - - 450 -

All served with a choice of fries, mashed potatoes,

sautéed vegetables or steamed rice

Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts / nuts and other allergens are handled.
Currently there is no separate concerned allergen-free preparation area.

G - Gluten N - Nuts SH - Shellfish V- Vegetarian

BY THE GLASS

CHAMPAGNE 130 ML
Louis Roederer, Brut Rosé, Reims, France, 2013
- 1500 -
Pol Roger, Brut “Réserve”, France, N.V.
- 900 -

WHITE WINE 150 ML
Viognier, Yalumba, The Y Series, South Australia, 2016
- 680 -
Pinot Grigio D.O.C, Elena Walch, Italy, 2018
- 660 -
Chardonnay, Kleine Zalze “Cellar Selection”, Western Cape, South Africa, 2018
- 500 -
Chenin Blanc, Winery of Good Hope “Bush Vine”, Cape of Good Hope, South Africa, 2018
- 400 -
Sauvignon Blanc, De Wetshof Estate, “Danie De Wet”, Robertson, 2018
- 400 -

RED WINE 150ML
Pinot Noir, Newton Johnson, “Felicité”, Western Cape, South Africa, 2018

- 450 -
Pinotage, Winery of Good Hope “Bush Vine”, Cape of Good Hope, South Africa, 2016
- 420 -
Cabernet Sauvignon & Merlot Danie de Wet, Western Cape, South Africa, 2018
- 400 -

ROSE WINE 150 ML
Cotes-de-Provence, By Ott, France, 2018

- 650 -
Cotes-de-Provence, Clos Beylesse, France, 2018
- 750 -
Sangiovese Blend, Waterford Estate, “Rose Mary”, Stellenbosch, South Africa, 2018
- 480 -

Newton Johnson “Félicité”, Western Cape, South Africa, 2018
- 400 -

A - Alcohol P - Pork S - Seafood

BY BOTTLE
CHAMPAGNE

Pol Roger, Brut “Réserve”, France, N.V.

- 5400 -
Moét & Chandon, Brut Imperial, France, Rosé, N.V.

- 8500 -

Laurent-Perrier, Rosé Brut, France, N.V.
- 8500 -

ROSE WINE 75 CL

FRANCE
Cotes-de-Provence, Domaine Ott Chateau de Selle, 2017
- 5400 -
Cotes-de-Provence, Chateau d’Esclan, “Whispering Angel”, 2018
- 3900 -
Céotes-de-Provence, Clos Beylesse, 2018
- 3600 -
Cotes-de-Provence, By Ott, 2018
- 3200 -
Cotes-de-Provence, Domaine de I’Abbaye, “Benjamin”, 2018
- 3100 -

[.G.P, Méditerranée, Estandon, “Insolence”
- 2700 -

ITALY

Pinot Grigio, Ca’Lunghetta, Veneto, 2017
<2100 -



SPECIALITIES

Penne Arabiatta (V)

Fresh tomato, garlic, basil, dried chili and olive oil
- 700 -

Fish and chips (G)
Beer battered snapper, hand cut chips, tartare sauce and grilled lemon
- 1200 -

Angus beef burger (G)
Lettuce, cheese, tomato, onion, pickles and fries

- 975 -

Seafood Cataplana for 2 (S)

Prawns, mussels, clams and chorizo with white wine, peppers and steamed rice

- 2850 -

FROM THE GRILL

Giant river prawns (S)
Green mango, coconut and baby gem salad, Asian dressing.
- 1600 -

Spottail bass fillet (S)
Citrus fennel salad, spiced tomato viniagrette
- 1400 -

Creole spiced chicken breast
Wild rice salad, Mauritian tomato salsa
- 1200 -

Grilled whole Lobster (S)
Lemon and herb butter

- 2500 -

Margaret river Wagyu skirt steak

Caremalized onions, chimmi churri
- 1425 -

SIDES

Mesclun salad, apple cider dressing - 300 -
Grilled sweetcorn with chili butter and parmesan (D) - 300 -
Grilled broccoli, lemon, parmesan, chili flakes (D) - 350 -
Wild rice - 350 -

French fries - 300 -

Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts / nuts and other allergens are handled.
Currently there is no separate concerned allergen-free preparation area.

G - Gluten N -Nuts SH - Shellfish

V - Vegetarian

D - Dairy A - Alcohol P -Pork S - Seafood



SOUTH AFRICA
Mourvedre, Cape Coral “Circumstance”, Stellenbosch, 2018
- 2600 -
Sangiovese Blend, Waterfond Estate, “Rose Mary”, Stellenbosch, 2018
- 2300 -
Rosé Pinotage, L’Avenir, “Far and Near”, Stellenbosch, 2017
- 2300 -
Pinot Noir & Chardonnay, Haute Cabriére “Pierre Jourdan Tranquille”, Franschhoek
- 1900 -
Syrah & Sauvignon Blanc, Newton Johnson “Félicité”, Western Cape, 2018
- 1900 -
Cabernet Franc, De Wetshof Estate, “Danie De Wet”, Robertson, 2018
- 1900 -

WHITE WINE 75 CL

FRANCE
Bourgogne, Domaine J. Drouhin, LaForét, 2017
- 3100 -
Vallée de la Loire, Touraine, Domaine Les Poéte, 2016
- 2600 -
Centre, Sancerre, Domaine Eric Louis, «Les Celliers de la Pauline», 2017
- 3100 -

ITALY
Piedmont, Gavi del Comune di Gavi D.O.C.G., Bava, “Cor de Chasse”, 2017
- 3200 -
Trentino Alto Adige, Pinot Grigio D.O.C., Elena Walch, 2018
- 3300 -

SPAIN
San Valentin, Torres, 2017
- 1900 -

SOUTH AFRICA
Edgebaston, Finlayson, Stellenbosch, 2016

- 2800 -
Semillon - Sauvignon Blanc, Waverly Hills, Tulbagh, 2017
-2700 -
Chenin Blanc Waterkloof, “Seriously Cool”, Stellenbosch, 2017
<2500 -
Chenin Blanc Winery of Good Hope, “Bush Vine”, Cape of Good Hope, 2018
- 1800 -
Sauvignon Blanc, Springfield Estate, “Life from Stone”, Robertson, 2018
- 3200 -
Sauvignon Blanc, Vondelling, Paardeberg, 2018
- 2300 -
Eagle’s Nest, Constantia, 2016
- 4100 -
Gewurztraminer, Neethlingshof, “Lord Neethling”, Stellenbosch, 2017
- 1900 -

RED WINE 75 CL

FRANCE
Beaujolais Village, Chateau de La Terriére, 2014
- 2000 -
Languedoc, I.G.P. Pays d’Oc, Domaine Peyra, “100% Grenache”, 2016
-2200 -

ITALY
Barbera d’Asti, Libera, “Bava”, 2017
- 2700 -

SOUTH AFRICA
Cabernet Sauvignon, Waverly Hills, Tulbagh, 2018

- 2900 -
Pinot Noir Newton Johnson, “Félicité”, Western Cape, 2018
- 2200 -
Pinotage Winery of Good Hope, “Bush Vine”, Cape of Good Hope, 2016
- 1900 -

Shiraz & Mourvédre Edgebaston, “Pepper Pot”, Stellenbosch, 2016
- 1800 -



STARTERS

Burrata salad
Mint, pickled pineapple, chili, grilled sour dough

- 850 -

Green bliss bowl
Asparagus, avocado, beans, green pepper, grains, broccoli,
sesame seeds and miso dressing

- 850 -

Grilled cuttlefish (S)
Smoky paprika potatoes and red peppers
- 800 -

Palm heart salad

SNACKS

Raw vegetables
Hummus and spiced yogurt dip

- 625 -

Guacamole
Avocado dip corn tacos and coriander

- 625 -

Rock shrimp tempura
Spiced mayo, green mango, red cabbage and coriander (G)

- 875 -

Creole snapper tacos
Red cabbage, avocado, coriander crema, hot sauce and salsa

Madras curry vinaigrette, grapefruit, tomato and marinated prawns . 850 -
- 900 -
Spaghetti vongole
White wine, garlic, parsley and olive oil
- 875 -
Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts / nuts and other allergens are handled.
Currently there is no separate concerned allergen-free preparation area.
G - Gluten N -Nuts SH - Shellfish V- Vegetarian D - Dairy A - Alcohol P -Pork S - Seafood



