
S a n d w i c h e sS a l a d s

f r e e - r a n g e  b e e f  b u r g e r 
garden lettuce, smoked pork relish, crisp shallots, 

Emmental cheese  — 185

C h a r - s i u  C h i c k e n
pickled slaw, siracha mayo (milk bread) —  175

G r i l l e d  s h o r t  r i b  ( a )
red wine-braised onion, horseradish aioli, white

cheddar, garden salad —  180

c . l . t .  ( v )
toasted seed loaf, confit garlic, goats’ cheese, 

heirloom tomato, garden lettuce — 120

F i n e  b e a n  & 
g r i l l e d  p e a c h  ( n ,  v g )

cashew nut cream, chilli flakes, red wine vinaigrette  — 165

B o k k o m  ( n )
dried apricots, toasted almond, Parmesan  —  140

C a p r e s e  ( v )
heirloom tomato, bocconcini, basil, 

fynbos vinaigrette  — 160

W a t e r m e l o n  &  s t r a w b e r r y  ( v )
feta, basil, toasted pumpkin seeds, 

hibiscus dressing  — 145

A   Alcohol   •   DF   Dairy-Free   •   GF   Gluten-Free   •   N   Nuts   •   V   Vegetarian   •   VG   Vegan

Inspired by the seasons and our estate 
harvest garden.

Freshly filled house-baked breads with 
triple-cooked chips.

P â t i s s e r i e

I n d i v i d u a l  d e l i g h t

P a s t é i s  d e  n a t a  — 35
 

S u m m e r  b e r r y  a n d  a l m o n d  m u f f i n  ( GF  )  — 45
 

S a l t e d  c a r a m e l  c r o n u t — 65
 

m i n i  h a z e l n u t  P a r i s - B r e s t  ( n )  — 50

C a k e s

B a s q u e  c h e e s e c a k e  ( GF  )
deeply caramelised top and creamy centre  —  85

C a k e  o f  t h e  d a y — 70
 

C h o c o l a t e  a n d  p e a n u t 
b u t t e r  t a r t  ( a ,  n )

almond crust, milk chocolate cremeux  —  75

B a k e d

C l a s s i c  c r o i s s a n t
cultured butter,  harvest garden jam — 45

 
H a m  a n d  c h e e s e  c r o i s s a n t

horseradish aioli  — 70

C h o c o l a t e  c r o i s s a n t
milk chocolate ganache  — 60

Freshly baked



T o  F o l l o w

C HARGRILLED           LINE     FISH     ( A ,  GF  )
samp risotto, marinated aubergines, charred peppers, 

harissa butter sauce  — 230

S p i n a c h  a n d 
r i c o t t a  a g n o l o t t i  ( v )

roasted pumpkin, toasted seeds, amasi and caper sauce — 170

ROASTED        HALF     C HI  C KEN    ( a ,  GF  )
ratatouille, fennel, chicken jus  — 220

HERB    - C RUSTED       KUDU     LOIN     ( a )
potato dauphinois, poached pear, braised garden turnips, 

parsnip purée, cassis sauce  — 245

ASPARAGUS          &  BABY    
MARRO     W  TAGLIATELLE            ( v )

sage, chilli, lemon, parmesan  — 160

STEAK      FRITES       ( a ,  GF  )
cut of the day, triple-cooked chips, peppercorn sauce — 295

T o  S t a r t  o r  S h a r e

BURRATA        ( v ,  n )
grilled heirloom tomato, spinach & jalapeño gazpacho, 

basil, toasted hazelnut, chilli oil — 175

c o l d  S m o k e d - t r o u t  ( g f )
pickled cucumber, shallots, horseradish, buttermilk & 

lemon dressing, dill oil — 175

Small plates to begin, or to pass around the table over good conversation.

Thoughtfully crafted dishes showcasing the best of our kitchen ,
best enjoyed with a glass of wine.

GRILLED        O X HEART      C ABBAGE       ( v g ,  n )
harvest garden artichokes, smoked chestnuts, pickled 

shallots, black garlic puree, lemon &
 miso emulsion — 165 

SLO   W - ROASTED        PORK     BELLY      ( a ,  GF  )
steamed cabbage, compressed apple, fresh and pickled 

fennel, apple cider sauce — 135

MUSHROOM         PARFAIT        ( A ,  v )
 marinated and pickled mushrooms, toasted pumpkin seeds, 

mustard seed dressing, mushroom brioche — 95

C AP   C LASSIQUE         STEAMED        MUSSELS        ( a )
toasted baguette —  130 

SIYALIMA         SALAD      ( GF  ,  v g )
a selection of fresh, pickled and preserved vegetables from 

our harvest garden, with butternut hummus — 80

FREN    C H  GNO   C C HI   ( A ,  v )
garden peas, steamed asparagus, crispy onion, wild 

garlic and leek velouté — 120



B r u n c h

C o c o n u t  l a b n e h  ( GF  ,  DF  )
home-made granola, seasonal fruits, fynbos honey — 125

f r e s h  C r u m p e t
boerewors, chakalaka, fried egg, garden leaves — 115

S i y a l i m a  H a s h b r o w n  ( GF  )
wild garlic aioli, crispy bacon, parmesan — 155

O p e n  S o u f f l é  o m e l e t t e  ( GF  )
cold-smoked trout, lemon & chive crème fraiche, 

garden leaf salad — 170

Served from 8am, and enjoyed at your own pace.

T h e  E s t a t e  b r e a k f a s t
two free-range eggs (poached, fried, scrambled), bacon, pork sausage, roasted vine 

tomatoes, garlic & thyme sautéed mushrooms, toast — 165 

C r e a m y  A v o c a d o  ( VG  ,  GF  )
quinoa, grilled tender stem broccoli, spinach & pumpkin 

seed pesto, apple & cabbage slaw — 120

F e r m e n t e d  S o r g h u m 
P o r r i d g e  ( GF  , v g , n )

fresh seasonal fruits, peanut praline, maple syrup — 95

P â t i s s e r i e

I n d i v i d u a l  d e l i g h t

C a k e s

C a k e  o f  t h e  d a y — 70

B a s q u e  c h e e s e c a k e  ( GF  )
deeply caramelised top and creamy centre  — 85

C h o c o l a t e  a n d  p e a n u t 
b u t t e r  t a r t  ( a ,  n )

almond crust, milk chocolate cremeux — 75

B a k e d

C l a s s i c  c r o i s s a n t
cultured butter,  harvest garden jam — 45

H a m  a n d  c h e e s e  c r o i s s a n t
horseradish aioli — 70

 
C h o c o l a t e  c r o i s s a n t

milk chocolate ganache — 60 

Freshly baked

 c r o i s s a n t  l o a f  f r e n c h  t o a s t 
 bacon, maple syrup — 150

S t r a w b e r r y  C r ê p e s 
vanilla Chantilly, harvest garden strawberries —  110

S a l t e d  c a r a m e l  c r o n u t — 65 m i n i  h a z e l n u t  P a r i s - B r e s t  ( n )  — 50

S u m m e r  b e r r y  a n d  a l m o n d  m u f f i n  ( GF  ) — 45

P a s t é i s  d e  n a t a — 35

S o u r d o u g h  a v o c a d o  t o a s t
two poached eggs, bacon, hollandaise — 140


